
 

For The Table
 

Sips & Greens

Sides 9 

 

 

 

 

 Loaded Western DPT Board 42 
whiskey BBQ half slab of ribs, locally made

bratwurst, andouille sausage, & jalapeno & cheese
sausage, house-pickled peppers, cornichons,

whole grain & Dijon mustards, grilled focaccia 
 

 

 

 

Terrace Nachos 18
carne asada, pico de gallo, guacamole,

jack cheese, mexican crema

 

 

 

 

Blackened Salmon & Beet Salad 32
 

Chicken Tortilla Soup 12 

Native Chopped Salad 18 
achiote salmon, native grains, manchego

cheese, charred corn, dried cherries,
cherry tomatoes, jalapeno ranch dressing

 

 

Olvera Street Tacos 20

 

 

 

 Southwest Caesar Salad 18
 

RedBird Chicken Salad 20 

Steak Sandwich 25

 

 

 

 

 

 

 

 

 

Artichoke Dip 16
jalapenos, cream cheese, grilled flatbread

Wings 20 
dry rubbed wings served with ranch

choice of: buffalo, bourbon bbq,
or chipotle remoulade

Baja Quesadilla 20
oaxaca cheese, sweet peppers, salsa roja,

guacamole, cumin crema 
choice of: grilled shrimp, adobo chicken,  

or carne asada

Scottish salmon, roasted red & yellow beets, 
organic watercress, pistachio goat cheese pinwheels, 

champagne chimichurri vinaigrette

DPT Burger* 22 
american cheese, pickles, red onion, 

butter lettuce, tomato 
add: bacon, avocado,  jalapenos, fried onion

+2 each 

add:  salmon*12  grilled chicken 10
blackened shrimp 12 

lime & cilantro cabbage, pico de gallo, cumin crema
choice of flour or corn tortillas

 choice of carne asada*, blackened shrimp*,
adobo chicken, or mahi mahi 

served with chips, salsa & guacamole

romaine, parmesan,
house made corn bread croutons,

 southwest caesar dressing
 

seared NY strip, grilled onion,
 swiss cheese, creamy horseradish, ciabatta

grilled chicken, romaine, roasted corn, 
roasted red pepper, red onion, cotija cheese,

 tortilla strips, jalapeno ranch

Tavern Pastrami 22Grilled Chicken Sandwich 22

Homestyle Chicken Tenders 16
ranch & carolina bbq

Cowboy Ribeye Steak 48
16oz bone in ribeye, garlic mashed potatoes, 
glazed portabella mushrooms, herb au jus

Pork Chop Milanese Iberico 42 
crispy breaded bone-in pork chop,
giant white corn, spanish chorizo,

citrus pork au jus

Snapper al Mojo* 38
pan seared red snapper, zarandeado sauce,
 fish fumet, cherry tomatoes, amarillo rice

Half Chicken Borracho 32
arizona beer marinated chicken, 
house made sweet potato fries, 

smoked chipotle ketchup, piquillo chimichurri

All Day Dining
served with choice of fries, onion rings, or side salad

 
 

Chilado Colassal Shrimp Pasta 38
trofie pasta tossed with arugula pesto, 

chilado pepper sauce
add an extra shrimp +4

French Fries Onion Rings

Garden Fresh Salad

Grilled Broccolini

Chef’s Mushrooms                Jumbo Asparagus 
             
                                                

Garlic Mashed Potatoes 

*This item may contain raw or undercooked ingredients. Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
Please inform your server of any food allergies, prior to ordering. 20% service charge will be added for parties of 8 or more.

Four Peaks Beer Fondue 16
soft pretzel sticks

Slow Braised Beef Queso Birria 24
creamy pepperjack cheese, sweet corn relish,

crema, corn tortillas

beef tenderloin tips, tomato, jalapeno
jack cheese

Tortilla Flat 27

BaconFat Popcorn 8
caramel, sea salt

Roasted Arizona Corn Chowder 14
avocado, crema, tortilla strips

Chicken Flautas 26
chipotle cream sauce, queso fresco,

 pico de gallo, mexican crema 

Available from 5pm- 9pm
Main Plates

Beef Tenderloin* 48
spiral cut, garlic mashed potatoes with

horseradish cream, broccolini,
pasilla demi-glaze, piquillo peppers

Street Corn Esquites 16
 esquite sauce, queso fresco, tajin

open fire roasted sweet yellow corn, 
crispy bacon, poblano peppers

corned beef & Pastrami, 
aged swiss, german style sauerkraut, 
house made spicy thousand island, 

marble rye

avocado, bacon, lettuce,
tomato, pepperjack cheese,

chipotle remoulade

organic black beans, chervil, basil, garlic
plantains, & taro root chips 

Black Bean Hummus 18
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