
breakfast
MENU

R I S E  &  S H I N E
$18stillman acai bowl

coconut yogurt acai, laura’s granola, seasonal berries,
chia seeds

seasonal fruits & berries $16

steel cut oatmeal $13
brown sugar, cinnamon

*protein bowl $17
pork belly, fried egg, grilled chicken, spinach potatoes,
red chili munster cheese

E G G S  &  M O R E
$18*la fogata breakfast

two eggs your way, chicken apple sausage, pork sausage or bacon, toast, roasted fingerling potatoes

*steak & eggs $24
6oz beef tenderloin, southern style sopes, refried tepary beans, two eggs your way, nopal pico de gallo,
roasted fingerling potatoes

*scottsdale avocado toast $20
smashed avocado, heirloom tomato, baby arugula, egg your way, crow’s dairy goat cheese, lemon thyme
vinaigrette, everything seeds, artisan bread, sourdough

*chili verde & eggs $17
southwest pork green chili, two eggs your way, flour tortilla, roasted fingerling potatoes

espresso streusel pancake $19
vanilla bean streusel pancake, espresso butter

*rolled omelet $20
sausage or bacon, peppers, tomato, caramelized onion, spinach, mushroom, cheddar, swiss, pepper jack
cheese, asparagus, toast, roasted fingerling potatoes

*hot smoked salmon eggs benedict $21
hot smoked salmon, poached egg, english muffin, chopped chives, hollandaise, roasted fingerling potatoes

breakfast layered sonoran enchilada $19

$8

scrambled eggs, sausage, potato, peppers, tomato, oaxaca cheese, flour tortilla, caramelized onion, salsa

extra: steak

crème brulee french toast $20
toasted brioche, mixed berries, vanilla crust, granulated sugar

buttermilk pancakes $18
honey butter, blueberries, huckleberries, strawberries, maple syrup

T H E  L I T T L E  T H I N G S
$5croissant

$8bagel & cream cheese

$6cinnamon bun

$7breakfast meats

$5breakfast potatoes

$8side of fruit

$7*two eggs your way

*consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.



lunch
MENU

B O W L S
$21*barnaby’s beef bowl

diyaki beef, coconut black rice, avocado carrot pea
sprout slaw, green onion, broccolini, poached egg,
toasted sesame seeds, soy vinaigrette, fresh cilantro
substitute tofu or pork belly

$19calabrian pepperoni flatbread
spanish pepper infused pepperoni, mozzarella,
red sauce, pepperoncini

$19margherita flatbread
roasted tomatoes, fresh buffalo mozzarella,
garlic EVOO, fresh basil

$21mushroom & goat cheese fricassee
fricassee, toasted focaccia, basil pesto, crow’s
dairy goat cheese, roasted field mushroom, garilc

bennie’s chicken bowl $20
grilled chicken, corn, tepary bean, tomato, jalapeño,
fresh cilantro, avocado, cilantro chimichurry, crispy
tortilla strips substitute tofu or pork belly

S A L A D S
$17kale greek salad

baby spinach, romaine, baby kale, persian cucumber,
heirloom cherry tomato, feta cheese, kalamata olives,
red wine vinaigrette

arugula pear salad $18
orange supremes, pears, pomegranate arils, candied
walnuts, goat cheese, citrus champagne vinaigrette

*bahn mi steak salad $22
diyaki marinated steak, arugula, petite heirloom
tomatoes, pickled red onion, spiced pepitas, cous cous,
laura’s crunchy grain, soy ginger dressing

roasted beet salad $17
roasted beets, pickled blueberries, yellow frisée, baby
arugula, dried cherries, roasted shallot vinaigrette

fire roasted salad $20
grilled chicken, iceberg lettuce, roasted corn, bacon,
tomato, egg, avocado, bleu cheese, honey thyme
vinaigrette

*house ceasar salad $18
crisp romaine, spiced pumpkin seeds, olive oil
crostini, white anchovy dressing, hand shaved
manchego, poached egg

extra: chicken, salmon, shrimp

F L A T B R E A D

$17sonoran fire elote
house made chorizo, mesquite grilled corn, chili aioli,
cotija cheese, blue corn chips

$17soup & sando
tomato and tarragon bisque, bacon three cheese
grilled sandwich

$18grilled chicken torta
marinated grilled chicken breast, jalapeño, muenster,
lemon, thyme, baby arugula, pickled onion, avocado
mayo, rustic artisan bread, fries

$18*classic 5 napkin burger
half pound all angus beef patty, tillamook cheddar,
“LTOfie”, fries

$14mole meatballs
chicken and pork, cotija cheese, pea sprouts, carrot
slaw, flour tortilla

$22*la fogata brisket burger
all angus beef patty, tillamook cheddar, smoked
bacon & brisket, “LTO”, fries

$24*gotta have it steak sandwich
steak, provolone, tomato, baby arugula, caramelized
onion, sautéed mushrooms, ciabatta bread, garlic
aioli, fries

H A N D H E L D S  &  M O R E

*consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

$10



dinner
MENU

F I R S T  B I T E S
$12house made mole meatballs

cotija cheese, pea shoots, carrot slaw, fresh
flour tortillas

$16house caesar
crisp romaine, spiced pumpkin seeds, olive oil
crostini, white anchovy dressing, hand shaved
manchego

$17kale greek salad
heirloom tomatoes, pickled red onion, crows dairy
goat cheese, pepperoncini, red wine dressing

$15steakhouse wedge salad
baby iceberg lettuce, blue cheese, bacon, heirloom
tomatoes, ranch dressing, balsamic reduction

$12tomato and tarragon bisque
grilled cheese croutons

*house smoked salmon board $20
hot and cold smoked pacific salmon, salmon spread,
capers, olive oil crostini

F R O M  T H E  O V E N
$28calabrian buttered shrimp

pico de gallo, bacon lardons, grilled noble bread,
pickled farm vegetables

S I D E S
farm selection fresh vegetables - steak
frites - forest mushrooms - gouda
mashed potatoes - grilled corn succotash
- garden or caesar salad

the spaniard $21
spanish spicy pepperoni, tomato sauce, mozzarella
cheese, pepperoncini

$18classic margarita pizza
fresh buffalo mozzarella, oven melted tomato, fresh
basil, olive oil

mushroom fricassee $21
pesto, forest mushrooms, confit garlic, truffle infused
olive oil, crows dairy goat cheese, olive oil focaccia

big boy mac and cheese $22
pork belly, blue cheese, hatch chili, brioche breadcrumbs

*beef carpaccio $21
seared a5 wagyu, horseadish caper aioli, pickled
frisee, manchego cheese, heirloom tomato, radish

grilled octopus $21
toasted paprika aioli, caper berry, olive dust,
bitter greens

breads and spreads $12
arizona white bean hummus, fresno and strawberry
marmalade, mixed olive tapenade, crow’s dairy goat
cheese crumple, grilled noble bread

bone marrow $22
birria braised ox tails, house pickled vegetables,
grilled noble bread

S A L A D S  &  M O R E

$32roasted half chicken
sautéed kale, red grapes, forest mushrooms,
ancient grains, jus lié sauce

$48sared beef tenderloin
warm potato salad, garlic roasted mushrooms,
cauliflower, black garlic butter

$38rosted salmon succotash
cous cous, ancient grains, grilled corn, melted
tomatoes, chipotle ber blanc

$36pan seared day boat scallops
grilled street corn, grilled spring onion
chimichurri, cauliflower bisque

$38chilean sea bass
sweet coconut forbidden rice, kao soi curry,
wilted arugula, up egg

$4916 oz grilled ribey & frites
balsamic roasted cipollini onions, sea salt butter,
BBQ spiced steak frites

$29meat and potatoes
braised oxtail, hand made gnocchi, browned
butter, fresh herbs, rosted mushrooms, black truffle pecorino

$4621 day bone in ny striploin
roasted garlic cloves, blistered thyme, lobster
mash, brown butter

$32charred bone in veal chop
smoked gouda mash, pecan chimichurri, root veg
slaw, farm to table vegetable

E N T R E E S

$10



wines
MENU

R E D  W I N E

B Y  T H E  B O T T L E

L O C A L  A Z  W I N E S

$70 | $15henry hrw
cabernet | napa alley, CA

twenty beach $55 | $12
cabernet | north coast, CA

marietta cellars arme 2021 $75 | $16
cabernet | north coast, CA

funckenhausen $50 | $11
cabernet | mendoza, argentina

familia torres $78 | $15
cabernet | catalonia, spain

yamill valley vineyards $80 | $15
pinot noir | wilamette, oregon

parcel 41 $58 | $12
merlot | north coast, CA

quivira 2019 $88 | $18
zinfandel | sonoma, CA

chateau tour bayard $85 | $17
montagne-st. emillion, france

chateau greysac 2017 $95 | $20
medoc | france

munt roca $90 | $19
priorat | spain

$180adaptation by odette 2018
cabernet sauvignon | napa alley, CA

wente southern hills 2020 $75
cabernet sauvignon | central coast, CA

hall napa valley 2019 $185
cabernet sauvignon | napa valley, CA

jordan 2018 $200
cabernet sauvignon | napa valley, CA

belle glos clark & telephone 2021 $185
pinot noir | central coast, CA

roar santa lucia highlands 2021 $195
pinot noir | central coast, CA

bedrock wine company 2021 $110
old vine zinfandel | california

chateau lecuyer pomerol 2020 $180
bordeaux | france

dom la boutiniere $145
châteauneuf-du-pape | rohne, france

promis ca marcanda 2021 $168
gaja | tuscany, italy

palladino serralunga $162
barolo | piedmont, italy

mules mistake $48 | $12
page springs

vino blanco $48 | $12
page springs

arizona stronghold $52 | $13
nachise

provisioner $46 | $11
white

sand reckner $50 | $13
malvasia blanc

vino rojo $48 | $12
page springs

provisioner $46 | $11
red

cabernet sauvignon $50 | $13

$85materra 2020
chardonnay | napa, CA

purlieu le pich 2021 $88
chardonnay | russian river, CA

chateau montelena 2019 $240
chardonnay | napa, CA

craggy range winery te muna $70
sauvignon blanc | marlborough, NZ

lorgeril $115
o de rose cuvee prestige | france

gary farrell russian river 2019 $155
chardonnay | sonoma, CA

stadt krems kremstal 2021 $55
gruner veltliner | kremsal, austria

bruno giacosa 2021 $118
arneis | piedmont, italy

nicholas feuillet $55 | $12

ruinart blanc de blancs $65 | $15

ruffino $60 | $13

taittinger brut $78 | $19

veuve cliquot yellow label $128

perrier jouet belle epoque brut $320

malcaracter $80 | $16
tempranillo | ribera del duero, spain

alta vista estate $85 | $19
malbec | mendoza, argentina

walla walla $82 | $17
red blend | columbia, washington

bottle | glass W H I T E  W I N E

S P A R K L I N G

$95 | $20domaine gilles noblet
pouilly fuisse | burgundy, france

scarpetta $50 | $12
chardonnay | friuli-venezia giulia, italy

domaine de rochebin $80 | $18
chardonnay | burgundy, france

salem $75 | $17
chardonnay | eola amity hills, oregon

cloudy bay $78 | $15
sauvignon blanc | marlborough

quivira $82 | $18
sauvignon blanc | sonoma, CA

chateau greysac $90 | $20
sauvignon blanc | medoc, france

cap royal $70 | $15
sauvignon blanc | bordeaux, france

scarpetta $82 | $18
pinot grigio | friuli-venezia giulia, italy

inama soave clasico $70 | $16
garganega | veneto, italy

trimbach $72 | $15
gewurztraminer | alsace, france

dr loosen $85 | $18
riesling | alsace, france

terra doro $65 | $15
viognier chenin blanc | clarksburg, CA

guigal cotes de rhone $55 | $12
rose | rhone, france

bottle | glass



BAR
MENU

S T A R T E R S

$7.50

$18DIPPIN’ WINGS
plain, everything, sesame seed and cinnamon raisin

miller lite - michelob ultra - coors

lite - corona extra - dos equis lager

sam adams lager - guinness stout

four peaks kiltlifter - four peaks

wow wheat

B O T T L E D  B E E R

$7O N  T A P

STEAK CUT DIRTY FRIES $12
house recipe BBQ spice, KC BBQ sauce, pickled onion,
cotija cheese

mole meatballs $14
chicken and pork, cotija cheese, pea sprout,
carrot slaw, flour tortilla

8 hour brisket sliders $12
cajun aioli, horseradish pickles, petite brioche

crispy shrimp $14
rice paper wrapped, root veg slaw, sweet chili sriracha

sonoran fire elote $12
house made chorizo, mesquite grilled corn, chili aioli,
cotija cheese, blue corn chips

M A I N S
$17soup and sando

tomato and tarragon bisque, bacon three cheese
grilled sandwich

calabrian pepperoni flat bread $19
spanish pepper infused pepperoni, mozzarella
cheese, red sauce, pepperoncini

margherita flatbread $19
roasted tomatoes, fresh buffalo mozzarella, garlic
EVOO, fresh basil

grilled chicken torta $18
marinated grilled chicken brest, jalapeno, muster,
lemon-thyme baby arugula, pickled onion, avocado
mayo, rustic artisan bread, fries

smoke house nachos $18
BBQ brisket burnt ends, pico de gallo, pepper jack
cheese, grilled jalapenos, blue corn tortilla chips

*la fogata brisket burger $22
all angus beef patty, tillamook cheddar, smoked
bacon & brisket, “LTO”, fries

lobster fondue $22
green chili, cheese sauce, pico, pepper jack
cheese, toast points

O U R  C O C K T A I L S
$16tsr old fashioned

TSR private barrel whiskey, demerara syrup, agostura
bitters, orange bitters, king cube, dehydrated orange,
luxardo cherry

espresso martini $15
mr. black coffee liqueur, shankly’s whip, crème de
cacao, crisma cream liqueur, chocolate coffee beans

seasonal mule $16
tito’s vodka, cucumber mint syrup, lime juice,
ginger beer, mint

gin & tonic $16
tanqueray gin, pomegranate raspberry syrup, tonic,
elderflower, candied raspberry garnish

tsr signature $15
añejo tequila, mezcal - agave plum liqueur, sweet
vermouth, dehydrated orange wheel

spicy margarita $14
watermelon syrup infused with jalapeño, blanco
tequila, ancho reyes rojo, lime, triple sec,
watermelon candy garnish

tsr smoked old fashioned $18
jack daniel’s bonded rye whiskey, pecan thyme syrup,
angostura bitters, orange peel, candied pecan

please ask your server about our local craft beer
selection on tap!


