
HOUSE SMOKED CHİCKEN WİNGS 

GUAYMAS SHRİMP TOSTADAS 
corn tostada, avocado, pickled   ca�age + nopalitos (cactus strips), radish, 
cilantro + salsa negra 

$14 

$12 SMOKED MUSHR�M 
melted ch�se, toriti�a, pickled red onion, salsa negra 

$8 SOUP OF THE DAY 
today’s house-made recipe inspired by the bold flavors of the sonoran desert 
HERİTAGE CORN BİSQUE 
poblano  rajas, chili oil, micro cilantro , with huitlacoche 

$9 

FRİED SONORAN  QUESADI�AS 
squash blo�om, smoked house  blend  ch�ses, salsa negra 

$14 

4  CH�SE  NACHOS 
heirloom corn chips, pinto beans, ch�se sauce, pickled jalapeno, lime crema, pico de 
ga�o, fresh guacamole + fire roasted salsa. a� chicken $5 | a� carne asada $6 

$13 

with choice of: s moky morita & bacanora �Q (not spicy); sour orange & agave (not spicy); 
arizona gunslinger (mild spicy). served with cilantro ranch 

OLD SCH�L SMASH BURGER 

QUESABİ�İA $14 
slow-braised b�f birria, torti�a, melted ch�se, served with a rich 
conso�é, pickled red onion 

HEİRLOOM TOMATO
purs l a ne , a ge d  bals am i c, opal  b asi l ,  m a ri n a t ed   burr a t a ,   or eg ano cr outons, lemon vinaigre�e 

$15 

THE WEDGE
baby iceberg, shropshire blue ch�se, heirloom tomato, soft e�, pork be�y, 
pickled onion, bu�ermilk dre�ing 

$12 

PUEBLO CLUB $16 
turkey ,  s m o k ed  jala peño aioli, gem le�uce, tomato, bacon, avocado, che�ar, 
toasted sourdough 

SMOKED JALAPEÑO-JİCAMA SLAW 

$14 VE�İE LOVER WRAP 
tomato-basil wrap, marinated burrata, roasted peppers, roasted e�plant, 
tomato, smoked mushrooms, sprouts 

GRİ�ED CHİCKEN 
corn torti�a, cotija, pico de ga�o, guacamole, watermelon radish, pickled 
ca�age 

$13 

*CONSUMİNG RAW OR UNDERC�KED MEATS, POULTRY, SEAF�D, SHE�FİSH, OR E�S MAY İNCREASE YOUR RİSK OF F�DBORNE İ�NE�. 

FRİED FİSH 
torti�a, melted ch�se, ba�ered fish, smoked jalapeño-jicama slaw, lime- 
guaji�o crema 

$15 

$17 

CREOSOTE
pivot farm gr�ns, roasted corn, cherry tomatoes, cotija, breadcrumbs, persian cucumber,
pickled cactus strips, smoked tomati�o + chile piquin vinaigre�e 

$14 

$16 CHİCKEN TORTA 
gri�ed chicken breast, pork be�y, le�uces, sun dried tomato, roasted poblano, 
pepper jack, avocado aioli 

$14 
2 4oz pa�ies, che�ar, iceburg le�uce, tomato, onion, pickles, brioche bun 

THE ORİGİNAL SONORAN DOG $11 
bacon wrapped hotdog, pinto beans, tomato, avocado salsa, mustard, 
mayo, caramelized onions, charred chile güero 

LUNCH MENULUNCH MENU  

STARTERSSTARTERS  

Our menu draws from the roots of the Southwest—crafted with heritage ingredients, bold
desert flavors, and a d�p respect for the land. We focus on sustainability, seasonality,
and scratch cooking methods to create food that f�ls both grounded and elevated. 

SALADSSALADS  

CAESAR
li�le gem le�uce, house made caesar dre�ing, breadcrumbs, white anchovies, lemon zest + 
parmesan 

$14 

SANDWICHESSANDWICHES  SERVED WİTH FRİES   

TACOSTACOS  

CUP OF SOUP 
SIDESSIDES  

SONORAN STYLE FRUİT $9 
honey + lime tajin 

$9 
$8 

a� protein to any salad: chicken breast $5 | shrimp $7 | carne asada $6 



CLİNE ZİNFANDEL ANCİENT VİNES

PRİSONER RED BLEND

RODNEY STRONG CABERNET SAUVİGNON

UNSHACKLED CABERNET SAUVİGNON

RAİN BRİNGERRAİN BRİNGER
TİTO’S VODKA, GİNGER BEER, LEMON JUİCE,
LİQUİD ALCHEMİST TAMARİNDO, CREOSOTE
SPRİTZ

$13$13

THE MEDİCİNE MANTHE MEDİCİNE MAN
NOCHELUNA SOTOL, APEROL, FONTEBONNE
HERBAL LIQUEUR, LIQUID ALCHEMIST
TUMERIC GINGER SYRUP, LIME JUICE 

$14$14

OJO DE JAVELİNAOJO DE JAVELİNA $15$15
HİGH WEST BOURBON, LİCOR
43, TOBACCO BİTTERS

CLOUD COFFEE
drip coffee with a melting candy cloud 

WİNE | WHİTE + ROSÉWİNE | WHİTE + ROSÉ
$10$10 $36$36

DRYLANDS SAUVİGNON BLANC

$9$9

FLEURS DE PRARİE ROSÉ

$12$12

FLOWERS CHARDONNAY

KENWOOD CHARDONNAY SİX RİDGES

$10$10

KİM CRAWFORD ROSÉ

$36$36

$34$34

$50$50

$42$42

$50$50

$14$14 $50$50

ROBERT MONDAVİ SAUVİGNON BLANC

$80$80

MUMM SPARKLİNG BRUT PRESTİGE

RUFFİNO PROSECCO

MİONETTO N/A PROSECCO

STEMMARİ PİNOT GRİGİO

TERLATO PİNOT GRİGİO

$14$14

$12$12 $42$42

$12$12 $42$42

$12$12 $42$42

GLASS BOTTLE

WİNE | REDWİNE | RED
$13$13A TO Z PİNOT NOİR $45$45

HARVEY AND HARRİET RED BLEND

$17$17 $60$60

$70$70

$16$16 $56$56

$85$85

$50$50

$14$14 $50$50

LİNGUA FRANCA PİNOT NOİR

$14$14

BEVERAGESBEVERAGESAPOTHECARYAPOTHECARY
BARBAR

THE

AT CREOSOTE

COCKTAILSCOCKTAILS

MARGARİTA CLASİCAMARGARİTA CLASİCA

PALOMA FRESCAPALOMA FRESCA

GOLDEN HOUR TONİCGOLDEN HOUR TONİC

Mİ CAMPO BLANCO TEQUİLA, COINTREAU,
LİME JUİCE, LEMON JUİCE, TRES AGAVES
AGAVE NECTAR

CODİGO BLANCO TEQUİLA, LİME
JUİCE, JARRİTOS GRAPEFRUİT

PİNEAPPLE INFUSED DEL MAGUEY VİDA
MEZCAL, LİME JUİCE, AGAVE NECTAR,
TONİC WATER

$13$13

$12$12

$14$14

Our rotating cocktails and elixirs showcase the healing power of the
Sonoran Desert, crafted with foraged herbs, wild botanicals, and agave
spirits. The spring and summer remedies emphasize renewal, awakening, and
hydration.

LAS CALİFORNİA GİN, ST. GERMAİN ELDERFLOWER
LİQUEUR, LEMON JUİCE, PRİCKLY PEAR SYRUP,
*EGG WHİTES

CACTUS BLOSSOM ELİXİRCACTUS BLOSSOM ELİXİR $14$14

SONORAN SUNSETSONORAN SUNSET
MANGO VODKA, LİME JUİCE, BUTTERFLY
PEA BLOSSOM TEA

$13$13

CACTUS COOLER SPRITZCACTUS COOLER SPRITZ

DESERT ROSE SPRITZDESERT ROSE SPRITZ

SONORAN SERENITYSONORAN SERENITY

WATERMELON, FEE BROS ROSEWATER,
CUCUMBER, LİME, MİNT, MİONETTO NA PROSECCO

CUCUMBER, TRES AGAVES AGAVE NECTAR, BASİL,
ALMAVE AMBAR NA TEQUİLA

$9$9

$9$9

$10$10

LİQUİD ALCHEMİST PRİCKLY PEAR, LİME, COCONUT
WATER, MİONETTO NA PROSECCO

NON ALCOHOLIC ELIXIRSNON ALCOHOLIC ELIXIRS

MONSOON BLOOMMONSOON BLOOM $9$9
GREEN ICED TEA, FEE BROS HİBİCUS WATER, LİME,
FEE BROS PLUM BİTTERS

BEERBEER
$8+$8+BEER ON DRAFT

DOMESTİC $8+$8+

İMPORT/CRAFT $9+$9+

SELTZERS $9+$9+

PİTCHER OF DRAFT BEER $32+$32+

MODERN DAY FAVORITESMODERN DAY FAVORITES
$5$5PEPSİ PRODUCTS

DRİP COFFEE/ESPRESSO SHOT $6$6

$9$9

CAFÉ LATTE $6$6

SPARKLİNG/STİLL WATER $9$9



GRİ�ED RİBEYE 
prickly pear demi glaze, mashed potato, vegetable of the day 

ROASTED HALF CHİCKEN 

RAİNBOW TROUT 

SEARED SCA�OPS 

SOUP OF THE DAY 
today’s house-made recipe inspired by the bold flavors of the sonoran desert 
HERİTAGE CORN BİSQUE 
smoked charred corn and rajas bisque, with huitlacoche 

$9 

DI�ER MENUDI�ER MENU  
Our menu draws from the roots of the Southwest—crafted with heritage ingredients, bold desert flavors, and a d�p respect for the land. We focus on sustainability,
seasonality, and scratch cooking methods to create food that f�ls both grounded and elevated. 
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FRİED  SONORAN  QUESADI�AS 
squash blo�om, smoked house  blend  ch�ses, salsa negra 

$14 

GUAYMAS SHRİMP TOSTADAS 

4  CH�SE  NACHOS 
heirloom corn chips, pinto beans, ch�se sauce, pickled jalapeno, lime crema, pico de ga�o, 
fresh guacamole + fire roasted salsa. a� chicken $5 | a� carne asada $6 

$13 

HOUSE SMOKED CHİCKEN WİNGS 
with choice of: s moky morita & bacanora �Q (not spicy); sour orange & agave (not 
spicy); arizona gunslinger (mild spicy). served with cilantro ranch 

$17 

CREOSOTE
pivot farm gr�ns, roasted corn, cherry tomatoes, cotija, breadcrumbs, persian 
cucumber, pickled cactus strips, smoked tomati�o + chile piquin vinaigre�e 

$14 

THE WEDGE
baby iceberg, shropshire blue ch�se, heirloom tomato, soft e�, pork be�y
pickled onion, bu�ermilk dre�ing 

$12 

CAESAR
li�le gem le�uce, house made caesar, breadcrumbs, white anchovies, lemon zest +
parmesan 

$14 

CHEF’S SALSA TASTİNG 
3 house made salsas (secret recipes), served with corn chips 

$12 

CUP OF SOUP 

SONORAN STYLE FRUİT $9 
honey + lime tajin 

SMOKED JALAPEÑO-JİCAMA SLAW $9 

$12 SMOKED MUSHR�M 
melted ch�se, toriti�a, pickled red onion, salsa negra 

FRİED FİSH 
  torti�a, melted ch�se, ba�ered fish, smoked jalapeño-jicama slaw, lime- 
guaji�o crema 

$15 

QUESABİ�İA $14 
slow-braised b�f birria, torti�a, melted ch�se, served with a rich conso�é, pickled 
red onion 

GRİ�ED CHİCKEN 
corn torti�a, cotija, pico de ga�o, guacamole, watermelon radish, 
pickled ca�age 

$13 

OLD SCH�L SMASH BURGER 

THE ORİGİNAL SONORAN DOG 

$8 

p�w� potato, roasted mushrooms, salsa macha   

seasonal vegetables, cous cous, roe lemon bu�er sauce 

*CONSUMİNG RAW OR UNDERC�KED MEATS, POULTRY, SEAF�D, SHE�FİSH, OR E�S MAY İNCREASE YOUR RİSK OF F�DBORNE İ�NE�. 
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$32 

$24 

$24 
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su�er su�otash, blistered tomato, cotija, salsa verde 

corn tostada, avocado, pickled   ca�age + nopalitos (cactus strips), radish, 
cilantro + salsa negra 

$14 

HEİRLOOM TOMATO
purs l a ne , a ge d  bals am i c, opal  b asi l ,  m a ri n a t ed   burr a t a ,   or eg ano cr outons, lemon vinaigre�e 

$15 

a� protein to any salad: chicken breast $5 | shrimp $7 | carne asada $6 

$8 

SOUTHWEST MAC + CH�SE $9 

$14 
2 4oz pa�ies, che�ar, iceburg le�uce, tomato, onion, pickles, brioche bun 

$11 
bacon wrapped hotdog, pinto beans, tomato, avocado salsa, mustard, mayo, 
caramelized onions, charred chile güero 



CLİNE ZİNFANDEL ANCİENT VİNES

PRİSONER RED BLEND

RODNEY STRONG CABERNET SAUVİGNON

UNSHACKLED CABERNET SAUVİGNON

RAİN BRİNGERRAİN BRİNGER
TİTO’S VODKA, GİNGER BEER, LEMON JUİCE,
LİQUİD ALCHEMİST TAMARİNDO, CREOSOTE
SPRİTZ

$13$13

THE MEDİCİNE MANTHE MEDİCİNE MAN
NOCHELUNA SOTOL, APEROL, FONTEBONNE
HERBAL LIQUEUR, LIQUID ALCHEMIST
TUMERIC GINGER SYRUP, LIME JUICE 

$14$14

OJO DE JAVELİNAOJO DE JAVELİNA $15$15
HİGH WEST BOURBON, LİCOR
43, TOBACCO BİTTERS

CLOUD COFFEE
drip coffee with a melting candy cloud 

WİNE | WHİTE + ROSÉWİNE | WHİTE + ROSÉ
$10$10 $36$36

DRYLANDS SAUVİGNON BLANC

$9$9

FLEURS DE PRARİE ROSÉ

$12$12

FLOWERS CHARDONNAY

KENWOOD CHARDONNAY SİX RİDGES

$10$10

KİM CRAWFORD ROSÉ

$36$36

$34$34

$50$50

$42$42

$50$50

$14$14 $50$50

ROBERT MONDAVİ SAUVİGNON BLANC

$80$80

MUMM SPARKLİNG BRUT PRESTİGE

RUFFİNO PROSECCO

MİONETTO N/A PROSECCO

STEMMARİ PİNOT GRİGİO

TERLATO PİNOT GRİGİO

$14$14

$12$12 $42$42

$12$12 $42$42

$12$12 $42$42

GLASS BOTTLE

WİNE | REDWİNE | RED
$13$13A TO Z PİNOT NOİR $45$45

HARVEY AND HARRİET RED BLEND

$17$17 $60$60

$70$70

$16$16 $56$56

$85$85

$50$50

$14$14 $50$50

LİNGUA FRANCA PİNOT NOİR

$14$14

BEVERAGESBEVERAGESAPOTHECARYAPOTHECARY
BARBAR

THE

AT CREOSOTE

COCKTAILSCOCKTAILS

MARGARİTA CLASİCAMARGARİTA CLASİCA

PALOMA FRESCAPALOMA FRESCA

GOLDEN HOUR TONİCGOLDEN HOUR TONİC

Mİ CAMPO BLANCO TEQUİLA, COINTREAU,
LİME JUİCE, LEMON JUİCE, TRES AGAVES
AGAVE NECTAR

CODİGO BLANCO TEQUİLA, LİME
JUİCE, JARRİTOS GRAPEFRUİT

PİNEAPPLE INFUSED DEL MAGUEY VİDA
MEZCAL, LİME JUİCE, AGAVE NECTAR,
TONİC WATER

$13$13

$12$12

$14$14

Our rotating cocktails and elixirs showcase the healing power of the
Sonoran Desert, crafted with foraged herbs, wild botanicals, and agave
spirits. The spring and summer remedies emphasize renewal, awakening, and
hydration.

LAS CALİFORNİA GİN, ST. GERMAİN ELDERFLOWER
LİQUEUR, LEMON JUİCE, PRİCKLY PEAR SYRUP,
*EGG WHİTES

CACTUS BLOSSOM ELİXİRCACTUS BLOSSOM ELİXİR $14$14

SONORAN SUNSETSONORAN SUNSET
MANGO VODKA, LİME JUİCE, BUTTERFLY
PEA BLOSSOM TEA

$13$13

CACTUS COOLER SPRITZCACTUS COOLER SPRITZ

DESERT ROSE SPRITZDESERT ROSE SPRITZ

SONORAN SERENITYSONORAN SERENITY

WATERMELON, FEE BROS ROSEWATER,
CUCUMBER, LİME, MİNT, MİONETTO NA PROSECCO

CUCUMBER, TRES AGAVES AGAVE NECTAR, BASİL,
ALMAVE AMBAR NA TEQUİLA

$9$9

$9$9

$10$10

LİQUİD ALCHEMİST PRİCKLY PEAR, LİME, COCONUT
WATER, MİONETTO NA PROSECCO

NON ALCOHOLIC ELIXIRSNON ALCOHOLIC ELIXIRS

MONSOON BLOOMMONSOON BLOOM $9$9
GREEN ICED TEA, FEE BROS HİBİCUS WATER, LİME,
FEE BROS PLUM BİTTERS

BEERBEER
$8+$8+BEER ON DRAFT

DOMESTİC $8+$8+

İMPORT/CRAFT $9+$9+

SELTZERS $9+$9+

PİTCHER OF DRAFT BEER $32+$32+

MODERN DAY FAVORITESMODERN DAY FAVORITES
$5$5PEPSİ PRODUCTS

DRİP COFFEE/ESPRESSO SHOT $6$6

$9$9

CAFÉ LATTE $6$6

SPARKLİNG/STİLL WATER $9$9


