May 10 - Noon and 2:30 pm
Adults $90 . Children (12 & under) $45
Reservations: 520.731.5565

Sonoran Chicken Caldo Chipotle Chicken, Roasted Corn,
Tomato, Cilantro, Lime, Avocado Garnish

Roasted Poblano & Sweet Corn Bisque Fire-Roasted Poblanos,
Charred Corn, Crema, Queso Fresco Garnish

Ranch House Salad Heritage Greens, Rainbow Carrot, Shaved Red Onion, English Cucumber,
Heirloom Cherry Tomatoes, House-Made Ranch and Italian Dressings

Grilled Peach & Burrata Salad Arugula, Pistachio, Local Honey, Aged Balsamic

Southwest Caesar Romaine Hearts, Cotija, Pepita Crumble, Green Chile Caesar Dressing
Heirloom Tomato & Basil Salad Spinach, Heirloom Tomatoes, Fresh Basil Vinaigrette
Sonoran Grain Salad Farro, Roasted Squash, Blistered Tomatoes, Herbs, Citrus Vinaigrette

Lemon Poached Shrimp Cocktail Sauce, Lemon, Horseradish
Oysters On The Half Shell
Snow Crab Claws Served with Mignonette, Cocktail Sauce, Fresh Lemon

Smoked Fish & Bagel Board Cold Smoked Salmon, Whitefish Salad, Everything Bagels,
Whipped Cream Cheese, Capers, Tomato, Red Onion, Lemon Wedges, Fresh Dill

Sonoran Antojitos Board Tamales Display, Bacon-Wrapped Dates Stuffed with Goat
Cheese, Chicken Tinga Tostadas, Mini Elote Cups, Pickled Jalapefios & Escabeche
Vegetables, Roasted Tomatillo Salsa & Chile de Arbol Salsa, House Chips

Artisan Charcuterie Board Artisanal Cheeses & Cured Meats, Chorizo Salami,
Roasted Hatch Chile Jam, Mesquite Honey, House Crackers & Grilled Bread

Green Chile Eggs Benedict English Muffin, Smoked Ham, Poached Eggs,

Hatch Chile Hollandaise

Prickly Pear Brioche French Toast Orange Mascarpone, Toasted Pecans

Charred Lemon Broccolini Homestyle Butter and Herbs de Provence Mashed Potatoes
Caper Chardonnay Salmon Chardonnay Cream Sauce, Micro Basil Finish

Byo Chef Attended Omelet Station

Mesquite Seasoned Prime Rib Au Jus, Horseradish Cream
Brown Sugar Honey Ham Hot Honey Mustard, Pineapple Chutney
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Selection of Assorted Petit Fours, Cookies, Cakes, Macarons



