
house bread, rosemary & olive tapenade, goat cheese, olive oil, balsamic, roasted garlic, & fig preserves 11.95 
 GF   

blue corn chips, salsa 13.95 
(3)  

carnitas, grilled ham, swiss, mustard, pickles, & sea salt pretzel bread sliders 12.95 

     

lightly fried calamari, shaved jalapeño, lemon, & arugula with marinara & chipotle aioli  15.95 ea

GF 
rosemary & shaved parmesan with avocado citrus aioli   11.95 

 

green chile cheddar minis, red and green sauce, & queso bechamel  14.95 
add: sm. guacamole +2.95 

finished with olive oil, toasted pepitas, & served with homemade pizzetta bread  13.95 

chardonnay, cabernet, pinot grigio, sauv blanc, merlot, ca, 7.50/25 

cabernet, ca, 69 

red blend, ca, 75 

chardonnay, ca, 15/52 

pinot noir, ca, 79 

sonoita, az, 49 

chardonnay, ca, 13/48 
chardonnay, cabernet, pinot noir, ca, 13/48 

sauv blanc, nz, 13/48 
red blend, az, 10/37 

rosé, france, 12/44 

pinot noir, ca, 13/48 

merlot, wa 10/37 
riesling, wa, 10/37 

malbec uno, argentina, 10/37 

^features choice of 2 juices 

italy 750ml 10/39 | 375ml split 16 

cava, spain, 8/29 

, california, 750ml 39 

, california, 750ml 39 
 

8 each  

orange, peach, strawberry, mango, & prickly pear 

pick 3 for $21 

12 mimosas for $75 (3 person min.) 
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30 
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12/14/16 

30 

 35 

14
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sonoran amber, tucson 8 

sonoran spirit tea, tucson 9.50 

tucson 8 

tucson 8 

tucson 8 

mexico 7 

usa 7 

inquire

 

 

 

 


