
SALADS AND SOUPS
All salads are served with one of Arizona’s homemade signature salad dressings- Buttermilk-Garlic, Honey-Mustard,

Blue Cheese, 1000 Island, Balsamic Vinaigrette, Three-Herb Vinaigrette and Honey-Lime Vinaigrette 

HOMEMADE SOUPS - Made fresh daily.  $4.95

ARIZONA’S HOUSE SALAD - Iceberg, romaine, red cabbage, carrots, bacon, vine ripe tomatoes and croutons.  $5.95

ARIZONA’S CAESAR SALAD - Crisp Romaine tossed with our homemade Caesar dressing and croutons.  $5.95                                     
Add grilled chicken or chicken tenders  $4 ~~~ Add grilled shrimp  $7  Add grilled salmon or tuna  $9

SOUP AND SALAD - Choice of today’s soup with our Arizona House or Caesar Salad.  $9.95 

GRANNY SMITH APPLE SALAD - Field greens, gorgonzola cheese, spiced pecans, red grapes, green apples and Port Wine vinaigrette.  $8.95

HICKORY GRILLED CHICKEN SALAD - Our Arizona House Salad mix with tender grilled chicken layered with tortilla strips, Honey-Lime
vinaigrette and a spicy peanut sauce.  $9.95

THE SEDONA - Tender sliced chicken mixed with romaine,  arugula, frisé, roasted red and yellow peppers, white corn, tomatoes, crumbled
goat cheese, scallions, pine nuts, torn croutons, and ranch dates, tossed in our Three-herb vinaigrette.  $9.95

THE BLUE DOOR SALAD - Our Arizona House Salad mix with chicken tenders, avocado, bacon, chopped egg and tomatoes.   $9.95 

HOMEMADE CHICKEN SALAD - Our original homemade chicken with mandarin oranges, grapes & onions over field greens salad mix with
shaved almonds and an orange vinaigrette.   $8.95

VEGETABLE PLATE - Grilled zucchini, black beans and brown rice, garlic mashed potatoes and Southwestern veggie sauté.  $8.95

BURGERS AND SANDWICHES
Our burgers and sandwiches are made from the freshest ingredients and served with your choice of one side item.

(Substitute an Idaho baked potato.....$1.50)

HICKORY BURGER - 8 oz. Angus chuck, Wisconsin cheddar, lettuce, tomato, onion, mustard, mayo and pickle served on a toasted           
egg bun.  $7.95

THE ZANE GREY - 8 oz. Angus chuck, loaded with bacon and grated cheddar, served with a side of our homemade hickory sauce.  $8.95

MARBLE CANYON BURGER - 8 oz. Angus chuck loaded with lettuce. tomato, red onion, crisp bacon, blue cheese and sautéed              
mushrooms.  $8.95

ALLEN STREET SPECIAL - 6 oz. marinated grilled boneless chicken breast topped with Sonoma Jack or Cheddar, lettuce, mayo, 
tomato and red onion.  $8.95

OAK CREEK CHOPPED PORK SANDWICH - Slowly smoked over natural hickory until fork tender, served on a toasted egg bun with cole slaw             
and pickles. $8.95

CARNITA'S ARIZONA CLUB - Cure 81 ham, hickory grilled chicken, bacon, two cheeses, lettuce, tomato and seasoned mayo,
served on seven grain bread.  $8.95

ARIZONA DIP - Thinly shaved prime rib with housemade ciabatta bread, Sonoma Jack cheese, served with au jus. $9.95

STEAKS AND CHOPS
ARIZONA’S SIGNATURE SIRLOIN STEAK - “ Our House Special” 10 oz. aged to Arizona’s exact specifications, Jacardi tenderized,
marinated with Dole pineapple juice, brown sugar, ginger and soy.  $17.95

FATHER KINO’S FILET - Aged “center cut” beef tenderloin, tobacco onions, veal jus.  7 oz./$19.95 ~~~ 9 oz./$23.95

KANSAS CITY STRIP - 14 oz. strip loin seared over hickory wood, tobacco onions, veal jus.  $22.95                                                  

MARY KATHRYN’S RIBEYE - 14 oz. richly marbled, tobacco onions, veal jus.  $22.95

“BONE IN” RIBEYE - 20oz. flavorful cut, well marbled, tobacco onions, veal jus.  $28.95

PORK CHOP - 12 oz. seasoned, pan seared, and oven roasted with sweet potato hash browns and cinnamon apples.  $18.95

Add a shrimp skewer $7, crab cake $9, tuna or salmon $9

AAGGEEDD PPRRIIMMEE RRIIBB

Our premier prime cut slowly roasted on the bone for extra flavor.
10 oz./$18.95 ~~~ 20 oz./$24.95

Above steaks and chops served with House or Caesar Salad and your choice of one side.
Bone for Your Dog ~ No Charge

ENTREES
“PRESTIGE FARMS” ROTISSERIE CHICKEN - Specialty spiced, rubbed and slowed roasted one-half chicken.  $10.95

BBQ CHICKEN GRILL - 10 oz. hickory grilled skin-on chicken breast, brushed with BBQ sauce and served with a side of homemade
Hickory sauce.  $11.95

CHICKEN TENDERS PLATTER - Chicken tenders hand battered and crisp-fried, served with hickory and dijon sauce. (served with
two sides or one Idaho baked potato) 1/2 platter $8.95 with one side      Whole platter $13.95

SCOTTSDALE CHICKEN - Hickory grilled boneless skin on breast topped with Hormel bacon, Sonoma Jack and Wisconsin Cheddar
with our homemade honey-dijon sauce.  $14.95

OAK CREEK CHOPPED PORK PLATTER - Slowly smoked over natural hickory until fork tender, served over a tamale corn cake with
homemade BBQ sauce.  $13.95

ARIZONA’S “ORIGINAL RECIPE” BABYBACK RIBS - Grilled over hickory and basted with our homemade barbecue sauce
(served with two sides or one Idaho baked potato) 1/2 rack $9.95 with one side      Full rack $18.95

GRILLED PACIFIC AHI TUNA- Encrusted with black pepper, sesame and coriander accompanied with field greens, mango, avocado and
honey-lime vinaigrette.  $14.95

ARIZONA FISH & CHIPS - Low country style fried Tilapia with cole slaw, shoestring fries and dill tartar sauce. $16.95

HICKORY GRILLED “ATLANTIC” SALMON - Served over jalapeno cheese grits and topped with spinach sautéed with Thai chili oil. $17.95

TEMPURA FRIED SHRIMP PLATTER - Tempura fried Ecudorian white shrimp, served with sweet chilli dipping sauce.  $18.95

JUMBO LUMP CRABCAKES - Pan seared, served with black bean and corn salad with creole remoulade.  $19.95                                 

Above entrees served with your choice of one side.
Add a House or Caesar Salad to above entrees  $3.95

PASTA
PINNACLE PEAK PASTA - Bowtie pasta with shaved grilled chicken, mushrooms and sundried tomatoes in a roasted garlic cream sauce. $13.95

HICKORY GRILLED CHICKEN & SHRIMP - “Just say C&S.” Grilled chicken and shrimp served over a bed of linguine with a light                  
tomato-basil cream sauce.  $17.95

Add a House or Caesar Salad to above entrees  $3.95
CChhiillddrreenn’’ss mmeennuu uuppoonn rreeqquueesstt

SIDES
SHOESTRING FRENCH FRIES  $2.95

GARLIC MASHED POTATOES  $2.95

OVEN BAKED BEANS  $2.95

COLESLAW  $2.95

TAMALE PIE  $2.95

JALAPENO CHEESE GRITS  $2.95

BOURBON CREAMED CORN  $2.95

CREAMED SPINACH  $3.50

BLACK BEANS & BROWN RICE  $3.50

SEASONAL SAUTEED VEGETABLES $3.50

LOADED BAKED POTATO  $3.95

DESSERTS
KEY LIME PIE - Homemade & topped with

whipped cream.  $5.95

WHITE CHOCOLATE BANANA CREME PIE.

$5.95

FRESH BAKED BROWNIE - Chocolate  

brownie a la mode.  $6.95

ARIZONA’S APPLE-PECAN COBBLER- 

Topped with vanilla bean ice cream.

$6.95

STARTERS
ARIZONA CHEESE FRIES - Topped

with Jack, cheddar, bacon and

scallions served with a side of

buttermilk garlic.  $6.95

THICK CUT ONION RINGS - Hand

battered sweet onions crisp fried,

served with dipping sauce.  $7.95

SPINACH & ARTICHOKE DIP- Served with

white corn tortillas, salsa & sour cream.

$8.95

FLASH FRIED CALAMARI - Tossed in a

sweet & spicy chipotle glaze.  $8.95

DENVER LAMB RIBS - Honey soy BBQ 

sauce. $8.95

TEMPURA SHRIMP BASKET- Tempura

fried ecuadorian white shrimp

over fries, served with sweet chili

dipping sauce.  $9.95

JUMBO LUMP CRABCAKE- Pan seared

with creole remoulade.  $9.95

TEMPERATURE CHART
RARE.............................Red, cool center

MEDIUM RARE ............Red, warm center

MEDIUM...................................Pink center

MEDIUM WELL........Slightly pink center

WELL DONE..Cooked to center, no pink

Att AArriizzoonnaa’’ss oouurr uunnccoommpprroommiissiinngg

ssttaannddaarrddss mmaakkee oouurr qquuaalliittyy

uunniiqquuee.. TThhaatt’’ss wwhhyy wwee uussee oonnllyy

UUSSDDAA cchhooiiccee mmiidd--wweesstteerrnn ggrraaiinn

ffeedd bbeeeeff aaggeedd ttoo oouurr eexxaacctt ssppeeccii--

ffiiccaattiioonnss.. WWee hhaanndd ccuutt oouurr bbeeeeff

iinn--hhoouussee aanndd ggrriillll oovveerr aallll

nnaattuurraall hhiicckkoorryy wwoooodd.. WWee sseerrvvee

oonnllyy ggeennuuiinnee IIddaahhoo bbaakkeedd ppoottaa--

ttooeess,, ssiimmmmeerr hhoommeemmaaddee cchhiicckkeenn

ssttoocckk oovveerr 88 hhoouurrss ffoorr oouurr ssoouuppss

aanndd uussee  oonnllyy ggeennuuiinnee RReeggggiiaannoo

PPaarrmmeessaann cchheeeessee.. WWee sseerrvvee

pprreemmiiuumm lliiqquuoorrss iinn oouurr wweellll

ddrriinnkkss aass wweellll aass uussee ffrreesshh

ssqquueeeezzeedd jjuuiicceess..
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CHARDONNAY
La Terre Chardonnay, California $4.95 $20.00
Coastal Vines Chardonnay, California $5.25 $22.00
Clos Du Bois Chardonnay, California  $6.75   $28.00
Benziger Chardonnay, Napa Valley, California $7.75   $32.00
Napa Cellars, Chardonnay, California $36.00
Sonoma Cutrer “Russian River” Chardonnay, California $40.00
Frank family, Chardonnay, napa valley, California $60.00

INTERESTING WHITES
Zonin Pinot Grigio, Italy $5.25   $20.00
Kris Pinot Grigio, Italy $6.75   $26.00
Santa Margherita Pinot Grigio, Alto Adige, Italy $46.00
Honig Sauvigion Blanc, Napa Valley, California $7.50   $30.00
J. Lohr “Bay Mist” White Riesling, California $6.25   $24.00
Bridgeview Reisling, California $5.75   $22.00
Conundrum White Blend, California $9.95   $40.00

MERLOT 
La Terre Merlot, California $5.25   $20.00
Blackstone Merlot, California $6.50   $24.00
L De Lyeth Merlot, Sonoma, California $7.50   $30.00
Silverado Merlot, Napa Valley, California $40.00
Provenance Merlot, Rutherford, California $60.00 

CABERNET SAUVIGNON
La Terre Cabernet Sauvingnon, California $5.25   $20.00
Smoking Loon Cabernet Sauvingnon, California $7.00   $28.00 
Edna Valley Cabernet Sauvingnon, California $8.00   $32.00
Rutherford Ranch Cabernet Sauvingnon, Napa Valley, California $9.50   $40.00
Buehler Cabernet Sauvingnon, Napa Valley, California $42.00   
Terre Valentine Cabernet Sauvingnon, Spring Mountain, California $46.00
Mt. Veeder Cabernet Sauvingnon, Napa Valley, California $60.00
Frank Family Vineyards Cabernet Sauvingnon, Napa Valley, California $65.00

PINOT NOIR
Cona Sura Pinot Noir, Chile $6.75   $26.00
Mark West Pinot Noir, California $7.95 $30.00
Hahn Pinot Noir, Monterrey, California $9.25   $36.00
Schug Pinot Noir, sonoma, california $48.00
Sanford Pinot Noir, Santa Rita Hills, California $50.00

INTRIGUING REDS

Bulletin Place Shiraz, Australia $5.75   $24.00
Barrossa Valley Spires Shiraz, Australia $7.50   $30.00 
Greg Norman Shiraz, Australia $38.00
Folie a Deaux Menag’e a Trois Blend, California $8.95   $40.00
Lyeth Red Table Wine, California $9.95   $36.00
Murphy Goode Wild Card Red Table Blend, California $45.00
St. Supery “Elu”, Napa Valley, California $48.00

OTHER REDS
Jewel petite Sirah, California $6.25   $24.00
Bogle Petite Sirah Lodi, California $8.50   $32.00
Alexander Valley Sin Zin Red Zinfandel, California $9.95   $40.00
Seven Deadly Sins Red Zinfandel, California $9.95   $40.00
Mauritson Red Zinfandel, Dry Creek, California $42.00

SPARKLING AND DESSERT WINES
Kenwood Yulupa Brut Split, California $7.50
Tattinger Brut la Francaise, France $60.00
michele chiarlo moscato d’asti, italy $7.99  $30.00
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SPECIALTY MARGARITAS
AARRIIZZOONNAA’’SS CCLLAASSSSIICC MMAARRGGAARRIITTAA

cuervo gold tequila, strawberry or lime,

served on the rocks 

PPRRIICCKKLLYY PPEEAARR MMAARRGGAARRIITTAA

Prickly pear juice, sauza conmemoritivo

tequila, triple sec fresh lemon & lime

juice served on the rocks 

PPAATTRROONN SSIILLVVEERR PPEERRFFEECCTT MMAARRGGAARRIITTAA

Patron silver tequila, triple Sec, fresh

lemon & lime juice served on the rocks

CCLLAASSSSIICC TTEEXXAASS MMAARRGGAARRIITTAA

1800 tequila, fresh lemon & lime with

grand marnier served on the rocks

AARRIIZZOONNAA SSUUNNSSEETT

Cuervo Gold tequila,  fresh strawberries and a

splash of ninety-nine bananas liquer.  

TTHHEE KKOOKKOOPPEELLLLII

Cuervo Gold Tequila, fresh  raspberries and a

splash of Chambord.  

MARTINIS
CCLLAASSSSIICC MMAARRTTIINNII

Bombay sapphire gin, dry vermouth & olives

OONNEE DDIIRRTTYY MMAARRTTIINNII

267 infused vodka, olive juice, dry vermouth and

garnished with bleu cheese stuffed olives

GGRREEEENN AAPPPPLLEETTIINNII

Smirnoff green apple, triple sec, sour  apple

pucker, garnished with a green apple slice

CCOOSSMMOOPPOOLLIITTAANN

Absolut citron, triple sec, cranberry juice and a

splash of fresh lime juice with a lime twist

RRAASSPPBBEERRRRYY LLEEMMOONN DDRROOPP

Ketel one citron with rasppberry monin and

fresh squezzed lemonade

BBLLUUEE HHAAWWAAIIIIAANN MMAARRTTIINNII

Malibu rum with pineapple juice and a dash of blue

curaco

MMEELLOONNAADDEE

Van gogh melon vodka with fresh lemon juice and

triple sec

MMAANNGGOO MMAADDRRAASS

Parrott bay passion fruit rum, fresh mint and

club soda

BBLLOOOODD OORRAANNGGEE

Hanger one mandrin with fresh squeezed blood

orange juice

PPEERRFFEECCTT PPOOMMEEGGRRAANNAATTEE MMAARRTTIINNII

Ciroc vodka, pomegranate juice, and fresh

lemon juice

EESSPPRREESSSSOO MMAARRTTIINNII

Van gogh double espresson vodka, monin caramel

syrup and a splash of milk garnised with choco-

late covered coffee beans.

CCHHOOCCOOLLAATTEE MMAARRTTIINNII

Godiva dark and white liquor, creme de cocoa in a

chocolate rimmed martini glass

HOUSE POURS
Bacardi Rum

Cuervo Tequila

Jim beam Bourbon

DRAFT BEERS
Bass Ale

Bud Light                                                        

Newcastle brown ale

BOTTLED BEERS
Amstel light                                             

Budweiser

Bud light

Corona

Dos Equis

Fosters        

Heineken                                              

FRESH SQUEEZED 
LEMONADE
Lemon or strawberry  $2.95

Johnny Walker Red Scotch

Seagrams Gin

SmirnoffVodka

Sedona red

Yuengling

We accept American Express, Discover, Mastercard and Visa. An 18% gratuity will be added

to parties of six or more adults. Please make us aware of any food allergies.

We sincerely appreciate your business.

Killians

Michelob ultra

Michelob light

Miller lite

Guiness

O’douls

Tecate
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