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LUNCH MENU

Our menu draws from the roots of the Southwest—crafted with heritage ingredients, bold ° L;t &

gesert flavors, and a deep respect for the land. We focus on sustainability, Seasonal/ty, &?;f: o o j.,

and scratch cooking methods to create food that feels both grounded and elevated 4“"8‘ - [ b
SOUP OF THE DAY i SOON L At 1
todays house-made reci¥espTEd by the bold Ravors of the sonoran desert,7 . 4
HERITAGE CORN BiSQUE go e V/N N
poblano rajas, chili oil, micro cilantro, with huitlacoche }i : “
FRIED SONORAN QUESADILLAS $14 §
squash blossom, smoked house blend cheeses, salsa negra

4 CHEESE NACHOS - $13

heirloom corn chips, pintq W\\\\Wl tece, pickled jalapeno, lime crema, pico de
gallo, Fresh guacamole + fire=FoaSTed salsa. add chicken 435 Fadd carne asada $6

HOUSE SMOKED CHICKEN WiNGS $17
with choice of: Smok# morita & bacanors BBQ (not spicy); sour orange & agave (not spicy);
arizona gunslinger (mild spicy). served with cilantro ranch

GUAYMAS SHRIMP TOSTADAS= $14
UGS

corn tostads, avocado, + nopalitos (cactus strips), radish,
cilantro + salsa negra

add protein to any salad: chicken breast §3 | shrimp §7 | carne asada $6
CREOSOTE $14

pivot Farm greens, roasted corn, cherry tomatoes, cotija, breadcrumbs, persian cucumber,
pickled cactus strips, smoked tomatillo + chile piquin vinaigrette

HEIRLOOM TOMATO 0 $15 o
purslane, aged balsamic, oﬁ‘& ) ed burrata, oregano croutons, (emon vinaigrette

THE WEDGE , , $12
baby iceberg, shropshire blue cheese, heirloom tomato, soft egg, pork belly,

pickled onion, buttermilk dressing

CAESAR , — §14
little gem lettuce, house made caesar dressing, breadcrumbs, white anchovies, lemon zest +
parmesan

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

L

SANDWICHES SERVED WITH FRIES

PUEBLO CLUB, $16
turkey, smoked jalapeiio aioli, gem lettuce, tomato, bacon, avocado, cheddar,
toasted sourdough

VEGGIE LOVER WRAP $14
tomato-basil wrap, marinated burrata, roasted peppers, roasted eggplant,
tomato, smoked mushrooms, sprouts

CHICKEN TORTA $16
grilled chicken breast, pork belly, lettuces, sun dried tomato, roasted poblano,
pepper jack, avocado aioli

A ’
THE ORI%\%O%)NORAN DOB $

bacon wrapped ag, pinto beans, tomato, avocado salsa, mustard,
mayo, caramelized onions, charred chile quero

OLD SCHOOL SMASH BURGER —_§14
2 Aoz patties, cheddar, iceburg lettuce, tomato, onion, pickles, brioche bun

TACOS

QUESABIRRIA «—— By
slow-braised beef birria, tortilla, melted cheese, served with 3 rich
consommeé, pickled red onion

FRIED FiSH $15
tortilla, melted cheese, battered fish, smoked jalapefio-jicama slaw, lime-
quajillo crema

SMOKED MUSHROO $12
melted cheese, toritilla, ;\m\“\\ > salsa negra

GRILLED CHIiCKEN $13
cobrg tortills, Cotija, pico de gallo, guacamole, watermelon radish, pickled
cabbage

SIDES

CUP OF SOuP $8
SMOKED JALAPENO-JICAMA SLAW 59
SONORAN STYLE FRUIT $9

honeg + lime tajin



THE QJO DE JAVELINA ~ $15
COQKTAl LS . APOTHECARY A WEST BOURBON, LICOR BEVERAGES
o ot ol o, s sioue e g powes o e 43 T : : :
g%gst/ofﬂhgspﬂﬂg aﬁff gummiahrjfrsmez/ei gm;hawe{dregewa/ atﬁxckemﬂszg gaﬂd BAR WlHE | WHITE + ROSE GLASS BO-H-LE
AT CREOSOTE .
- : .3 SONORAN SUNSET ~ $13 RUFFINO PROSECCO $10 | $36
MARGARITA CLASICA 8 MANGO VODKA, LIME JUICE, BUTTERFLY .
Mi CAMPO BLANCO TEQUILA, COINTREAU, PEA BLOSSOM TEA MIONETTO N/A PROSECCO $9 | $34
kEPAE/EJ]E{JE%ET'ARLEMON JUICE, TRES AGAVES THE MED|C|HE MAN $14 MUMM SPARKLING BRUT PRESTIGE $50
- DRYLANDS SAUVIGNON BLANC $12 | $42
PALOMA FRESCA  $12 NOCHELUNA SOTOL, APEROL, FONTEBONNE | 24 i
CODIGO BLANCO TEQUILA, LIME HERBAL  LIQUEUR,  LIQUID  ALCHEMIST = ROBERT MONDAVI SAUVIENON BLANC $14 | $50
JUICE, JARRITOS GRAPEFRUIT TUMERIC GINGER SYRUP, LIME JUICE . oo Toee
RAIN BRINGER $13 NON ALCOHOLIC ELIXIRS TERLATO PINOT GRIGIO $14 | $50
TITO'S VODKA, GINGER BEFR, LEMON JUICE, —
LIQUID ALCHEMIST TAMARINDO, CREOSOTE CACTUS COOLER SPRITZ  $9 KENWOOD CHARDONNAY SiX RIDGES $12 | $42
SPRIT/ LIQUID ALCHEMIST PRICKLY PEAR, LIME, COCONUT
WATER, MIONETTO NA PROSECCO FLOWERS CHARDONNAY $80
DESERT ROSE SPRITZ : ,
D O O ey i $ e | v
U ) , , . ,
MEZCAL, LIME JUICE, AGAVE NECTAR, SONORAN SERENITY  s1g FLEURS DE PRARIE ROSE $12 | $42
.
CACTUS BLOSSOM ELIXIR $14 o MONSOON BLOOM 89 WINE | RED
LAS CALIFORNIA GIN, ST. GERMAIN ELDERFLOWER = GREEN ICED TEA, FEE BROS HIBICUS WATER, LIME,
LICBDéJEUR %EMON JUICE, PRICKLY PFAR SYRUP, o FEE BROS PLUM BITTERS ATO Z PINOT NORR $13 | $45
*[66 WHITE
LINGUA FRANCA PINOT NOIR $70
EER MODERN DAY FAVORITES
B - HARVEY AND HARRIET RED BLEND $16 | $356
BEER ON DRAFT $8+ PEPSI PRODUCTS $5 : o
ITCHER OF DRAFT BEER $304 DRIP COFFEE/ESPRESSO SHOT $6 PRISONER RED BLEND
DOMESTIC 8+ CLOVR LR SOON $9 CLINE ZINFANDEL ANCIENT VINES §14 | §30
— N i coft "9 condy covd RODNEY STRONG CABERNET SAUVIGNON $17 | $60
+ CAFE LATTE $6
. , UNSHACKLED CABERNET SAUVIGNON $14 | $30
SELTZERS $9+ SPARKLING/STILL WATER $9




DINNER MENU

Qur menu draws from the roots of the Southwest—crafted with heritage ingredients, bold desert flavors, ang a deep respect for the land. We focus on sustainability,

seasonality, and scratch cooking methods to create food that feels both grounded and elevated. QUESABIRRIA $14
SOUP OF THE DAY «= ool $8 slow-braised beef birria, tortilla, melted cheese, served with a rich consommé, pickled
todays house-made reci ] the bold Aavors of the sonoran desert red onion g
; i 9 FRIED FISH 19
?n%gg'g[;cﬁagrgﬁgrgl?ﬂ?gfas bisque, with huitlacoche ' 8 g‘i}%ﬁﬁ%g}%gfﬂ%ﬂd cheese, battered fish, smoked jalaperio-jicama slaw, lime-
FRIED SONORAN QUESADILLAS $14 () 3
squash blossom, smoked house blend cheeses, salsa negra = %mggggeegeuﬁgﬁag%ﬂmn 5253 negra b1z
4 CHEESE NACHOS 5 GRILLED CHICKEN $13
heirloom corn chigs, pmt Pece, pickled Aalapeno, lime crema, pico de gallo, corn tortilla, cotije, pico de gallo, quacamole, watermelon radish,
Fresh guacamole + fire roase8=sa cken $9 | add carne asada $6 pickled cabbage
H(?]UEE SM(?KED kCHiCKENngiHGS B0 ; $17 : :
with choice of: smoky morita & bacanora BBQ (not spicy); sour orange & agave (not THE ORISINAL SONORAN DOG $11
spic); arizona g_unslmger (mild spicy). served with cilantro fanch bacon wrapped hotdog, pinto beans, tomato, avocado salsa, mustard, mayo,
GUAYMASdSHRlMPdTO%}\l l $14d h caramelized onions, charred chile giero
corn tostada, avocado, ¥ \ + nopalitos (cactus strips), radish, OLD SCHOOL SMASH BURGER $14
Eﬁg}r’z g ;angaA H-T%rg-rms - P 2 Aoz patties, cheddar, iceburg lettuce, tomato, onion, pickles, brioche bun
5 house made salsas (secret recipes), served with corn chips % gg@ﬁ&r%&&é%s?%sfem\m% -+ sals3 verde 828
GﬁnﬁlLEDe ngeEYiEl e, mashed potato, vegetable of the d s
r r
P add protein to any salad: chicken breast $5 | shrimp §7 | carne asada $6 PrIERy peer cem gaz,’ MEST0 OO, egeLable or e o2y
. $14 ROASTED HALF CHICKEN. 24
CREQSOTE - . peewee potato, roasted mushrooms, salsa macha
pivot Farm greens, roasted corn, cherrg tomatoes, cotqa, breadcrumbs, persian .
~ cucumber, pickled cactus strips, smoked tomatillo + chile piquin vinaigrette RAINBOW TROUT $24
% cé.) HEIRLOOM TOMATO ‘ $15 B seasonal vegetables, cous cous, roe lemon butter sauce
7 S purslane, aged balsamic, om\\tm\\l ed burrata, oregano croutons, lemon vinaigrette
% THE WEDGE $12 CUP OF SOUP $8
babg iceberg, shropshire blue cheese, heirloom tomato, soft eqq, pork bellg f_ﬁ SMOKED JALAPENO-JICAMA SLAW. $9
pickled onion, buttermilk dressing [
CAESAR . _ 14 o SOUTHWEST MAC + CHEESE $9
little gem lettuce, house made caesar, breadcrumbs, white anchovies, lemon zest + SONORAN STYLF FRUIT $9
parmesan honey + lime tajin

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOQD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



THE QJO DE JAVELINA ~ $15
COQKTAl LS . APOTHECARY A WEST BOURBON, LICOR BEVERAGES
o ot ol o, s sioue e g powes o e 43 T : : :
g%gst/ofﬂhgspﬂﬂg aﬁff gummiahrjfrsmez/ei gm;hawe{dregewa/ atﬁxckemﬂszg gaﬂd BAR WlHE | WHITE + ROSE GLASS BO-H-LE
AT CREOSOTE .
- : .3 SONORAN SUNSET ~ $13 RUFFINO PROSECCO $10 | $36
MARGARITA CLASICA 8 MANGO VODKA, LIME JUICE, BUTTERFLY .
Mi CAMPO BLANCO TEQUILA, COINTREAU, PEA BLOSSOM TEA MIONETTO N/A PROSECCO $9 | $34
kEPAE/EJ]E{JE%ET'ARLEMON JUICE, TRES AGAVES THE MEDICIHE MAN $14 MUMM SPARKLING BRUT PRESTIGE $50
- DRYLANDS SAUVIGNON BLANC $12 | $42
PALOMA FRESCA  $12 NOCHELUNA SOTOL, APEROL, FONTEBONNE | 44 i
CODIGO BLANCO TEQUILA, LIME HERBAL  LIQUEUR,  LIQUID  ALCHEMIST = ROBERT MONDAVI SAUVIENON BLANC $14 | $50
JUICE, JARRITOS GRAPEFRUIT TUMERIC GINGER SYRUP, LIME JUICE . oo Toee
RAIN BRINGER $13 NON ALCOHOLIC ELIXIRS TERLATO PINOT GRIGIO $14 | $50
TITO'S VODKA, GINGER BEFR, LEMON JUICE, —
LIQUID ALCHEMIST TAMARINDO, CREOSOTE CACTUS COOLER SPRITZ  $9 KENWOOD CHARDONNAY SiX RIDGES $12 | $42
SPRIT/ LIQUID ALCHEMIST PRICKLY PEAR, LIME, COCONUT
WATER, MIONETTO NA PROSECCO FLOWERS CHARDONNAY $80
DESERT ROSE SPRITZ : ,
D O O ey i $ e | v
U ) , , . ,
MEZCAL, LIME JUICE, AGAVE NECTAR, SONORAN SERENITY  s1g FLEURS DE PRARIE ROSE $12 | $42
.
CACTUS BLOSSOM ELIXIR $14 o MONSOON BLOOM 89 WINE | RED
LAS CALIFORNIA GIN, ST. GERMAIN ELDERFLOWER = GREEN ICED TEA, FEE BROS HIBICUS WATER, LIME,
LICBDéJEUR %EMON JUICE, PRICKLY PFAR SYRUP, o FEE BROS PLUM BITTERS ATO Z PINOT NORR $13 | $45
*[66 WHITE
LINGUA FRANCA PINOT NOIR $70
EER MODERN DAY FAVORITES
B - HARVEY AND HARRIET RED BLEND $16 | $356
BEER ON DRAFT $8+ PEPSI PRODUCTS $5 : o
ITCHER OF DRAFT BEER $304 DRIP COFFEE/ESPRESSO SHOT $6 PRISONER RED BLEND
DOMESTIC 8+ CLOVR LR SOON $9 CLINE ZINFANDEL ANCIENT VINES §14 | §30
— N i coft "9 condy covd RODNEY STRONG CABERNET SAUVIGNON $17 | $60
+ CAFE LATTE $6
. , UNSHACKLED CABERNET SAUVIGNON $14 | $30
SELTZERS $9+ SPARKLING/STILL WATER $9




