Sopa Azteca
Roasted red bell pepper and tortilla soup with smoked chicken,
avocado crema & pico de gallo

Roasted Beet Salad
Shaved fennel, baby arugula, naval orange, green apple, queso cotija &
charred citrus vinaigrette

Ensalada de Caballero
Baby romaine hearts, shaved Manchego, tortilla hay, roasted red bell
peppers & roasted poblano vinaigrette

Ranch Greens
Honey gem & burgundy butter lettuce, baby kale, radicchio, baby
heirloom tomatoes, carrot ribbons, cucumber & golden balsamic
vinaigrette

Cowboy Chopped Salad
Chopped romaine, black eyed peas, roasted corn, red bell peppers,
black beans, heirloom cherry tomatoes, Mexican grey squash, celery,
green onion, queso cotija & cilantro lime vinaigrette

Smoked Lamb Ribs
Griddled Guajillo chili glaze, cilantro chimichurri & kohlrabi apple
slaw

Smokehouse Crostini
Smoked Salmon on grilled baguette with crushed avocado pickled
shallots, fried capers & lime crema

  
For Everyone’s enjoyment
Our Dining Room is smoke-free,
Cellphone-free & laptop-free.

(GF) = Gluten Free

* Please Note: Consuming raw or

uncooked meats, poultry, seafood,
shellfish or eggs may increase
your risk of foodborne illness.

Dry Aged Grilled Pork Porterhouse
Dry aged duroc pork porterhouse, Smashed sweet potato and kabocha
squash, bacon roasted Brussel’s sprouts, cranberry & autumn fruit
preserves (GF)

Pescado Veracruzana
Pan seared Mexican seabass, twice cooked fingerling potatoes,
Sonoran puttanesca with roasted artichoke hearts, olive & sun dried tomato
relish (GF)

Filet of Beef
Grilled Angus Filet served with Fried chile potato gratin, preserved
lemon spinach, tobacco onions & house made steak sauce

Chili Relleno
roasted poblano pepper filled with charred corn, grilled zucchini,
roasted red pepper, green chili, cilantro and queso fresco on
heirloom bean ragout with grilled lime crema & blistered tomato pico
(GF)

Roasted Free Ranch Chicken Breast
Guajillo and tamarind glazed crispy skin chicken breast over Toasted
farro risotto, acorn squash puree, black kale & carmelized autumn
squash

Camarones de Tigre a la Plancha
Griddled marinated Tiger prawns, creamy forbidden rice, “tempura”
green beans and warm andouille sausage vinaigrette (GF)

Diver Scallops
Pan seared scallops with House made potato gnocchi, green lip mussels &
little neck clams in Sonoran corn and tomato chowder with marinated
fennel & citrus (GF)

Please be sure to ask your server about our nightly specials
Steak

Seafood

sonoran

  
For Everyone’s enjoyment
Our Dining Room is smoke-free,
Cellphone-free & laptop-free.

(GF) = Gluten Free

* Please Note: Consuming raw or

uncooked meats, poultry, seafood,
shellfish or eggs may increase
your risk of foodborne illness.

Crème Brulee
Vanilla crème brulee, with seasonal fruit and almond
Florentine (GF)

Vaquero Tower
Chocolate mousse with oreo cookie
crust, topped with Chantilly cream

Cajeta Sundae
Vanilla ice cream topped with cajeta
sauce, served in a crunchy shell with
pinon shortbread

Key Lime Mousse
Tart lime, graham cracker crust, toasted
Meringue, raspberry cream sauce

Seasonal Fruit Tarts
Vanilla custard, fresh fruit & caramel sauce

Seasonal Fresh Fruit
Ask your server to find out what seasonal delights
Will be included (GF)

Assorted Cookies
Ask your server for this evenings’ selection including
Chocolate Chip, Lace, Sugar, Peanut Butter, Oatmeal
And Gluten-free Almond (GF)

Assorted Ice Cream and Sorbet
Classic Vanilla ice Cream. Toppings Include
your choice of Chocolate, Caramel and
Raspberry Sauce

  
(GF) = Gluten Free
Gluten free versions of other menu items available

