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CHICKEN LOLLIPOPS $18 BRUSSELLS $9
HOUSE-MADE HOT SAUCE, VEGETABLE SLAW BACON, APPLE, HONEY-LIME VINAIGRETTE
MINI PO' BOY TRIO $14 TUNA POKE $14
FRIED SHRIMP, SPICY CAJUN SLAW, SPICY AIOLI AVOCADO, GREEN ONION, WONTON CHIP, SWEET & SOUR SAUCE
SALADS
CHOPPED KALE $14 COBB SALAD $15 CAESAR $13
APPLES, ALMONDS, CRANBERRIES, CHICKEN, TOMATO, AVOCADO, ROMAINE, CREAMY DRESSING,
RED WINE VINAIGRETTE BACON, BLEU CHEESE, RED ONION, PARMESAN CHEESE, CROUTON
OLIVE, EGG & BLEU CHEESE DRESSING + chicken 7 salmon 8 shrimp 10
ENTREES

SHRIMP & GRITS $33 CHICKEN MARSALA $34
CHORIZO CREAM SAUCE, POLENTA CAKE, JUMBO SHRIMP MASHED POTATO, ASPARAGUS, SKIN-ON AIRLINE CHICKEN,

CREAMY MARSALA SAUCE
SEDONA BURGER $19
PEPPER JACK, CHIPOTLE AIOLI, JALAPENO BACON JAM, CRISPY PAN SEARED RIBEYE 1302 $40
FRIED ONIONS, TOASTED BUN SWEET POTATO HASH & HERB BUTTER
+ choice of fries or chopped salad

CUBANO SANDWICH $22
ALASKA KING SALMON $37 ROASTED PORK, HAM, MUSTARD, PICKLE, SWISS CHEESE
CARROT PUREE, MASHED POTATO, GLAZED CARROT, BALSAMIC + choice of fries or chopped salad

REDUCTION

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, EGGS, SEAFOOD, OR SHELLFISH MAY INCREASE YOUR RISK FOR FOOD-BORNE ILLNESS.
A GRATUITY OF 20% IS ADDED TO PARTIES OF 6 OR MORE*




