
sharp cheddar . egg . tomato . aioli . choice of bacon | sausage | avocado

f l a t s  &  d rums  gf

har i s sa  sh r imp*  gf w/out bread

10 pcs . dry rub or gojuchang buffalo . crudite . peppercorn ranch

24

23

ah i  t una  poke*  gf
seasoned sushi rice . pickled ginger . avocado . spicy  aioli . sesame . 
carrot . cucumber . wasabi

24

so ta  yak i soba  vegan w/out furikake
broccoli . roasted mushrooms . carrots . napa cabbage . tamari . 
furikake . scallion . peanut chili crunch

19

b reak fa s t  p i zze t ta  *
schreiner’s sausage . smashed potato . roman eggs . rosemary . 
mozzarella . truffle cream . calabrian chili

16

e lo te  v

sweet corn . green chile . powdered sugar . butter & maple

choice of breakfast potatoes or simple greens

par fa i t  ta r t  v, gf

house-made granola tart . berries . banana . chia seeds soaked in greek 
yogurt . date . unsweetened protein contains nuts

10

shakshuka  *  gf w/out toast
baked eggs . crushed tomato . spinach . goat cheese . harissa . cumin . 
fresh herbs . noble baguette (add -  bacon | sausage | rotisserie chicken +3)

ear l y  b i rd  *  gf w/out toast

two eggs . noble seeded multigrain . bacon or sausage . potato or salad

avocado  toa s t  *  v
two eggs your way . simple salad . noble seeded multigrain

16

14

15

barbacoa  &  eggs  *
beef steamed in banana leaf . black beans . salsa verde . smashed avocado . 
pico de gallo . two eggs your way . served w/ la sonorense flour tortillas

20

huevo s  ranchero s  *  gf
la sonorense corn asadero quesadillas . santa fe style ranchero salsa . 
black beans . cilantro . cotija . two eggs your way

16

the  f l o ren t i ne  ome le t t e  *  gf w/out toast

spinach . mushroom . gruyere . fresh herbs . simple greens . toast

15

the  denve r  ome le t t e *  gf w/out toast
mortadella . red peppers . red onion . cheddar . scallion . simple greens . toast

15

the  egg  &  chee se  sando  * 17

the  b l t  &  a
bacon . lettuce . tomato . avocado - add an egg +2

17

the  l ox  *
smoked salmon . egg . caper . tomato . red onion . mayo

18

f l a p j a c k s s t a r t e r s

g r a n o l a

s a l a d s

e g g  b r e a k f a s t s

s m a l l  p l a t e s

r i c e  &  n o o d l e s

& d u t c h  b a b i e s

12

pistachio pesto . garlic . shallot . served w/ toasted noble baguette

c la s s i c  f l ap jack  v 

butter & maple syrup - add berries & cream +3
10

p i z z e t a s

choice of waffle fries or simple greens

t e so ta  wedge  v w/out bacon & egg, gf

greek  g ra in  vegan w/out goat cheese

s zechuan  f r i ed  ch i cken  sa lad  gf

ADDED PROTEIN : gf

romaine . bacon . cherry tomato . gorgonzola . egg . avocado . 
simple vinaigrette . peppercorn ranch . sharp cheddar

couscous . farro . quinoa . radicchio . spring mix . date . olive . cherry 
tomato . red onion . zucchini . goat cheese . herb mix . simple vin

w/ romaine . napa cabbage . jicama . apple . peanut chile crunch .
radish . cucumber . carrot . mint . cilantro . cashew vinaigrette

grilled chicken

harissa shrimp*
four oz flat iron 
four oz salmon*

10/18

10/18

21

7

10

i ta l ian  chopped  gf, can be made vegan
romaine . raddichio . pepperoncini . piquilo pepper . mozzarella .
red onion . crouton . arugula . olives . salumi . parmesan . organo vin

10/18

10

10

ga l l o  b lanco  cev i che*  gf
citrus poached shrimp . marisco sauce . avocado .
pico de gallo . lime . cilantro . cucumber . served w/ chips

21

hamach i  aguach i l e  gf
sushi-grade hamachi crudo . nuroc cham choy . avocado . spicy

mayo . thai basil . pistachios . fresh lime . micro greens . corn chips

21

* consuming raw or undercooked foods may increase your risk of foodborne illness. we cook with a wood fire oven, please inform your server for severe allergies & celiac

bread  &  sp read  v, gf w/out bread
scratch garlic hummus . olive tapenade . zahtar .  white bean relish . 
pistachio pesto . guacamole . chili peanut crunch . wood-fired bread . 
corn chips . +1 for crudite

16

the  c la s s i c  chee seburger*on a bun
6 oz . sharp cheddar . dijonaisse | add bacon & blue cheese +3

21

20

the  co ld  cu t
hot coppa . mortadella . pepperonii . pepperoncini . piquilo pepper . basil . 
mozzarella . pistachio pesto . wood-fired bread

19

the  c r i spy  f i sh  on a bun
shaved green & red cabbage . tartar sauce . lemon . lettuce . tomato

17the  capre se  v
heirloom tomato . olive oil . maldon salt . mozarella . buratta . basil

19the  mor tade l la  skewer
grilled mortadella . burrata . pistachio pesto . peanut chili crunch

margher i ta  v

mushroom  v

de l la  wh i te 

wild mushrooms . pesto . calabrian chile . asadero . mozzarella . herbs

fresh mozzarella . mortadella . pistachio pesto . burrata . raddichio . lemon 

crushed bianco tomato . mozzarella . basil . parmesan . olive oil
15

15

16

s tag ione
grilled corn . asparagus . blistered cherry tomatoes . mozarella . pine nuts

16

char red  cabbage  v, gf  w/out crispy shallot
wood roasted . yogurt masala . shallot . romesco . pistachio pesto

t ha i  mango  nood le s  v
cucumber . radish . red onion . red chili  . yakisoba . tamari . peanut

melon  y  jamon  v
jamon serrano . market melon . honey . lemon . olive oil . chiltepin . basil

waf f l e  f r i e s  v, gf 
dry rub . aioli

11

12

16

8

ADDED PROTEIN : gf

sicilian sausage +3 jamon serrano +3pepperoni +2

tomatoes  conserva  gf w/out bread

heirloom tomato c o n c a s s é e  . avocado . sardine .  olive . sherry vin . 
caper . lime . herbs . hearts of palm . served w/ toasted noble baguette

18

t  e  s  o  t  at  e  s  o  t  a

gf  -  gluten free   -  spicy for some v -  vegetarian

w o o d - f i r e d
s a n d o s

simple green salad 6
gf

white sticky rice 3
gf

5wood fired bread3noble baguette

a  l a  c a r t e



h a p p y  h o u r

mimosa
orange or grapefruit

bloody mary or maria
house bloody . lime . crudite . tajin

french 75
botanist gin . cava . lemon

paloma
blanco tequila . grapefruit . jarritos

espresso martini
vodka . borghetti . espresso mix

cold brew . licor 43

^available zero proof

12

14 12

15

12

aperol spritz
aperol . cava . topo chico

13

b r u n c h  m e n u

c l a s s i c  b r u n c h

c o c k t a i l s

2  -  6    e v e r y  d a y

z e r o  p r o o f

20% gratuity applied for parties of 8 or more

b e v e r a g e s

cold-brew carajillo 12

elderflower . mint . cava . topo chico

hugo spritz 13

iced tea:
PASSPORT 

t rop i ca l  b lack 
i ced  t ea

 
sench i l l a  g reen 

i ced  t ea

fountain soda:

coke

d ie t  coke

sp r i t e

d r.  pepper

sh i r l ey  t emp le

coffee:
ESSO BLEND 

end le s s  d r ip

s i ng le  se r ve
co ld  b rew

4

4
4

bottled soda:
 

spark l i ng  b lood  o range
s ioux  c i t y  roo t  bee r

b ig  marb le  g inger  bee r

topo  ch i co
mex i can  coke

6

5

BOTTLE OF 

HOUSE RED / 

HOUSE WHITE / 

HOUSE BUBBLES

+

CHOICE OF PIZZETA

+

CHOICE OF SALAD

 =  
$ 3 6

B R E A D  &  S P R E A D  $ 1 0

S M A L L  P L A T E S  $ 8

W I N G S :
 5  F O R  $ 5  /  1 0  F O R  $ 1 0

 $ 3  O F F
D R A F T  B E E R S

G L A S S E S  O F  W I N E
H O U S E  C O C K T A I L S

 $ 6 
C L A S S I C  M A R G A R I T A

athletic non-alcoholic beer  < .5%

budweiser zero 0.0 %

layla zero sparkling brut alcohol removed

le naturel zero zero red alcohol removed

the newton’s fig

tesota martini

kan-sou margarita

teru teru

pear pressure

the bar cart

sonoran shade

golden hour

amaro spritz sesame mai tai

warner old fashioned

fig vodka . rhubarb . madagascar vanilla . lemon . citrus tonic

suncliffe stirred or grey goose shaken . vermouth . brine . pimento olive

hakutsuru sake . ginger lemongrass syrup . grapefruit . lemon

botanist gin . ginger . pear . lemon

bourbon . agave  . lemon . church music ipa

matcha . mezcal . dry curacao . lime . pineapple 

veras mezcal . turmeric . vanilla . lemon . nutmeg

suncliffe cultivaro . lemon . orange . simple . cardamom bitters . topo white rum . genever . banane liqueur . tahini orgeat . lime

bourbon . heirloom pineapple amaro . xila . black walnut bitters

rocks

up

rocks

up

rocks

up

otro gallo michelada

crushed

up

rocks crushed

big rock

spritz del conte
non-alcholic italian apertif . soda . lemon 0.0 %

10 amaro mule
 non-alcoholic amaro lucano . big marble ginger beer . lime

10
0.0 %

lime . house bloody mix . modelo especial

lalo blanco tequila . hakutsuru yuzu . lemon . togarashi salt

14

16

15

14

14

14

15

14

14 15

15

8

6

5

10

10

espresso mock-tini
non-alcoholic amaro lucano . espresso mix 0.0 %

10

daquiri madonna
non-alcoholic amaro lucano . lime . pineapple

10
0.0 %

the howie
seedlip . grapefruit . lemon . cinnamon 0.0 %

10

otro gallo miche-nada
lime . house bloody mix . budweiser zero 0.0 %

7

clare as a bell  . . . clarified . . .
lalo blanco . ancho reyes . bell pepper . lime . corriander . jalapeno big rock

16

t  e  s  o  t  at  e  s  o  t  a

d e s s e r t

10 o l i ve  o i l  cake  &  f re sh  f ru i ttha i  t ea  basque  chee secake  gf

a la mode +2

as ian  pear  ups ide  down  cake

fresh squeezed:
house  l emonade 

a rno ld  pa lmer 

o range  j u i ce

grape f ru i t  j u i ce

5

+2

+2

h a p p y  h o u r



t  e  s  o  t  a

s a l a d s

p i z z e t a s

t e so ta  wedge  v w/out bacon & egg, gf greek  g ra in  vegan w/out goat cheese

s zechuan  f r i ed  ch i cken  sa lad  gf

ADDED PROTEIN : gf

romaine . bacon . cherry tomato . gorgonzola . egg . avocado . 
simple vinaigrette . peppercorn ranch . sharp cheddar

couscous . farro . quinoa . radicchio . spring mix . date . olive . cherry 
tomato . red onion . zucchini . goat cheese . herb mix . simple vin

w/ romaine . napa cabbage . jicama . apple . peanut chile crunch.
radish . cucumber . carrot . mint . cilantro . cashew vinaigrette

harissa shrimp* four oz flat iron 

10/18 10/18

21

7 10

ah i  t una  poke*  gf 			                                     24

so ta  yak i soba  vegan w/out furikake 	                                    19

seasoned sushi rice . pickled ginger . avocado . spicy  ioli . sesame . carrot . 
cucumber . wasabi

wheat noodles . broccoli . roasted mushrooms . carrots . napa cabbage . 
tamari . furikake . scallion . peanut chili crunch

margher i ta  v

mushroom v
wild mushrooms . pesto . calabrian chile . asadero . mozzarella . herbs

crushed bianco tomato . mozzarella . basil . parmesan . olive oil
15

15

sea red  sa lmon*  gf 			                32

s ch re ine r ’ s  l amb  ko f ta  		               24

T H E  “ B E E F - E A T E R S ” : 
12  oz  p r ime  r ib  eye*  
8  oz  p r ime  f la t  i r on* 

eight oz . pan seared . spiced rub . grilled lemon . romesco . seasonal vegetable 
in pistachio pesto  

spiced & grilled lamb skewers . salted cucumber . pickle . house tabbouleh . 
yogurt masala . wood-fired bread

mushroom madeira demi . compound butter . grilled spring onion  gf

i t a l i an  chopped  gf, can be made vegan
romaine . raddichio . pepperoncini . piquilo pepper . mozzarella .
red onion . crouton . arugula . olives . salumi . parmesan . organo vin

10/18

1010

gf  -  gluten free  
* consuming raw or undercooked foods may increase your risk of foodborne illness.

 -  spicy for some

ha l f  b i rd*  gf				                 28
yogurt-marinated rotisserie chicken . tandoori rub . aji aioli . grilled lemon . 
whipped feta carrots

served w/ broccolini or waffle fries

we cook with a wood fire oven, please inform your server for severe allergies & celiac

m a i n  p l a t e s

s m a l l  p l a t e s

gr i l l ed  b rocco l i n i  v, gf 

compound butter . gremolata . sea salt . parmesan

char red  cabbage  v, gf w/out crispy shallot

wood roasted . yogurt masala . shallot . romesco . pistachio pesto

t ha i  mango  nood le s  v

cucumber . radish . red onion . red chili . yakisoba . tamari . peanut . chili

melon  y  jamon  gf

jamon serrano . market melon . honey . lemon . olive oil . chiltepin . basil

whi te  swee t  po ta to  v, gf 

miso butter . szechuan peppercorn . pepitas . chive . creme fraiche 

waf f l e  f r i e s  v, gf 
dry rub . aioli

11

12

11

9

16

8

wood roasted heir loom carrots   v,  gf 

whipped feta . roasted garlic . hazelnut honey butter . lavender . 
calabrian chile . served w/ bread

11

f la t s  &  d rums  gf

har i s sa  sh r imp*  gf w/out bread

10 pcs . dry rub or gojuchang buffalo . crudite . peppercorn ranch

24

23

pistachio pesto . garlic . shallot . served w/ toasted noble baguette

ga l lo  b lanco  cev i che*  gf
citrus poached shrimp . marisco sauce . avocado .
pico de gallo . lime . cilantro . cucumber . served w/ chips

21

hamach i  aguach i l e  gf
sushi-grade hamachi crudo . nuroc cham choy . avocado . spicy

mayo . thai basil . pistachio . fresh lime . micro greens . corn chips

21

b read  &  sp read  v, gf w/out bread
scratch garlic hummus . olive tapenade . zahtar .  white bean relish . 
pistachio pesto . guacamole . chili peanut crunch . wood fired bread . 
corn chips . +1 for crudite

16

tomatoes  conserva  gf w/out bread
heirloom tomato c o n c a s s é e  . avocado . sardine .  olive . sherry vin . 
caper . lime . herbs . hearts of palm . served w/ toasted noble baguette

20

the  c la s s i c  chee seburger  on a bun - w/ set up 	
6 oz . sharp cheddar . dijonaisse . noble bun - add bacon & blue cheese +3

t he  co ld  cu t
hot coppa . mortadella . calabrese salumi . pepperoncini . piquilo pepper . 
basil . mozzarella . pistachio pesto

19

the  c la s s i c  c r i spy - f i sh  on a bun		
shaved green & red cabbage . tartar sauce . lemon . lettuce . tomato

18the  ho t  ch i cken  t i kka
pan-seared chicken breast . mole indio . yogurt masala . green chutney

17the  capre se
heirloom tomato . olive oil . maldon salt . mozzarella . burrata . basil

19the  mor tade l la  skewer
grilled mortadella . burrata . pistachio pesto . peanut chili crunch

grilled chicken four oz salmon*

+ pepperoni+ sicilian sausage3 3 2+ jamon serrano

de l la  wh i te
fresh mozzarella . mortadella . pistachio pesto . burrata . raddichio . lemon 

16

s tag ione
grilled corn . asparagus . blistered cherry tomatoes . mozzarella .
pine nuts . lemon zest

16

a  l a  c a r t e

geme l l i  “peas  &  ca r ro t s ”  v  sonoran pasta co            20

buca t i n i  pomodoro  V 	 sonoran pasta co                      18

english peas . grilled broccolini . sugar snap peas . roasted carrots .
black truffle ricotta . pistachio pesto great w/ added protein

crushed bianco tomato . roasted garlic . chili flake . fresh parmesan . basil . 
great w/ added protein

campane l l e  a  la  bo s ca io la  v sonoran pasta co       19 

sun dried tomato . wild mushroom . squash . parmesan . calabrian chile . 
garlic . shallot . marscapone . madeira wine great w/ added protein

white sticky rice simple green salad5 3 63wood fired bread noble baguette

c la s s i c  f l ap jack  v

butter & maple syrup - 
add berries & cream +3

10

ea r l y  b i rd  *  gf w/out toast

two eggs . noble seeded multigrain . bacon or sausage . potato or salad

15
sharp cheddar . egg . tomato . aioli . choice of bacon | sausage | avocado

t he  egg  &  chee se  sando * 17

w e e k d a y  b r u n c h
‘til 2 pm

par fa i t  ta r t  v, gf

house-made granola tart . berries . banana . chia seeds soaked in greek 
yogurt . date . unsweetened protein contains nuts

10

56

35

s t a r t e r s

t  e  s  o  t  a

gf gf

v -  vegetarian

w o o d - f i r e d
s a n d o s

21 20

choice of waffle fries or simple greens



t  e  s  o  t  a

iced tea:
PASSPORT 

t rop i ca l  b lack 
i ced  t ea

 
sench i l l a  g reen 

i ced  t ea

fountain soda:

coke

d ie t  coke

sp r i t e

d r.  pepper

sh i r l ey  t emp le

athletic non-alcoholic beer  < .5%

budweiser zero 0.0 %

layla zero sparkling brut alcohol removed

le naturel zero zero red alcohol removed

fresh squeezed:
house  l emonade 

a rno ld  pa lmer 

o range  j u i ce

grape f ru i t  j u i ce

coffee:
ESSO BLEND 

end le s s  d r ip

s i ng le  se r ve
co ld  b rew

the newton’s fig

tesota martini

kan-sou margarita

teru teru

pear pressure

the bar cart

sonoran shade

golden hour

amaro spritz
sesame mai tai

warner old fashioned

fig vodka . rhubarb . madagascar vanilla . lemon . citrus tonic

suncliffe stirred or grey goose shaken . vermouth . brine . pimento olive

hakutsuru sake . ginger lemongrass syrup . grapefruit . lemon

botanist gin . ginger . pear . lemon

bourbon . agave  . lemon . church music ipa

matcha . mezcal . dry curacao . lime . pineapple 

veras mezcal . turmeric . vanilla . lemon . nutmeg

suncliffe cultivaro . lemon . orange . simple . cardamom bitters . topo
white rum . genever . banane liqueur . tahini orgeat . lime

bourbon . heirloom pineapple amaro . xila . black walnut bitters

rocks

up

rocks

up

rocks

up

otro gallo michelada

crushed

up

rocks
crushed

big rock

spritz del conte
non-alcholic italian apertif . soda . lemon 0.0 %

10 amaro mule
 non-alcoholic amaro lucano . big marble ginger beer . lime

10
0.0 %

lime . house bloody mix . modelo especial . +1 for draft beer

BOTTLE OF 

HOUSE RED / HOUSE WHITE / HOUSE BUBBLES

+

CHOICE OF PIZZETA

+

CHOICE OF SALAD =  $ 3 6

B R E A D  &  S P R E A D  $ 1 0

S M A L L  P L A T E S  $ 8

W I N G S :
 5  F O R  $ 5  /  1 0  F O R  $ 1 0

 $ 3  O F F
D R A F T  B E E R S

G L A S S E S  O F  W I N E
H O U S E  C O C K T A I L S

 $ 6 
C L A S S I C  M A R G A R I T A

lalo blanco tequila . hakutsuru yuzu . lemon . togarashi salt

14

16

14

14

14

14

15

14

14
15

15

8

4

6

5

10

10

5

4 4

espresso mock-tini
non-alcoholic amaro lucano . espresso mix 0.0 %

10

daquiri madonna
non-alcoholic amaro lucano . lime . pineapple

10
0.0 %

20% gratuity applied for parties of 8 or more

the howie
seedlip spiced 94 . grapefruit . lemon . cinnamon 0.0 %

10

otro gallo miche-nada
lime . house bloody mix . budweiser zero 0.0 %

7

bottled soda:

 spark l i ng  b lood  o range
s ioux  c i t y  roo t  bee r

b ig  marb le  g inger  bee r

topo  ch i co
mex i can  coke

6

5

t  e  s  o  t  a a l l  d a y  m e n u

c o c k t a i l s

z e r o  p r o o f

clare as a bell  . . . clarified . . .
lalo blanco . ancho reyes . bell pepper . lime . corriander . jalapeno big rock

16

b e v e r a g e s

d e s s e r t

10 o l i ve  o i l  cake  &  f re sh  f ru i ttha i  t ea  basque  chee secake  gf

a la mode +2

as ian  pear  ups ide  down  cake

h a p p y  h o u r

+2

+2

h a p p y  h o u r
2 - 6  e v e r y  d a y
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