
 
 

Half Adobado Chicken  
Marinated and Roasted in Banana Leaves, Pipian Sauce, and  

Signature Grill Burracho Beans  
| twenty‐seven 

 
 

Short Ribs Birria 
Achiote Marinated for 48 Hours, Braised until  

Tender with Charred Tomatoes and  
Locally Made Corn Tortillas 

| thirty‐two      
 
 

Fresh Angus Cheeseburger* 
Applewood Bacon and Cheddar Cheese, on a House‐Made 

Brioche Bun and served with choice of Fries, 
House‐Made Chips, Small Caesar or Garden Salad  

or Fresh Fruit | sixteen 
 
 

Simply Grilled Salmon 
Green Lentil Salad, Peperonata 

| twenty‐eight          

 *Arizona state food code requires us to inform you that raw meat and 
fish may increase your risk of food‐borne illness 

ENTRADAS entrées 

APERTIVOS starters  

Grilled New York Strip Steak* 
Boursin Mashed Potatoes, Baby Vegetables, Herbed Butter 

twelve oz| thirty‐six   eight oz | twenty‐eight 
 
 

Pan Seared Filet Mignon* 
Green Corn Tamale, Poblano Sauce, 
Charred Tomatoes and Onions with  

Cheddar Stuffed Bacon Wrapped Chili Pepper 
five oz | thirty 

 
 

California Halibut 
Wild Mushroom Risotto, Porcini Broth, Grilled Asparagus 

| thirty‐two    

Queso Oaxaca Empanizado 
Oaxaca Cheese Breaded and Fried with  

Charred Tomato Sauce and Tender Greens | ten 
 

Bay Scallop and Shrimp Ceviche* 
Pickled Red Onions, Avocado, Tortilla Crisps |thriteen 

“Signature” Prepared to Order Guacamole 
With Chips. Prepared to Order: Blend of Fresh Avocados, 
Onions, Tomatoes, Cilantro, Jalapeno Chiles | eleven 

 
Bacon Wrapped Sea Scallops 

Roasted Poblano Potato Cake, Creamy Cilantro Sauce,  
Petite Greens, Orange Citrus Vinaigrette | sixteen 

Red Pork Pozole  
Traditional Pork and Hominy Stew  

with Shredded Cabbage, Sliced Radish and Fresh Lime 
| nine 

 

Sopa Del Dia  
Chef’s Daily Soup Creation | market price 

 
 

Iceberg Wedge 
Iceberg Lettuce, Bacon, Roasted  

Poblano, Gorgonzola Blue Cheese Dressing | eleven 

Southwest Caesar  
Baby Romaine Lettuce, Herbed Croutons, Shaved Parmesan 

Cheese, Chipotle Caesar Dressing, White Anchovies 
| ten 

 

Jalapeño Cheddar Cornbread 
Mixed Field Greens, Roasted Corn, Pico de Gallo,  

Cheddar Cheese, Bacon Crumbles, Buttermilk Ranch Dressing 
| ten 

 

Barbacoa Sope 
Slow Cooked Barbacoa, Avocado Mousse,  

Refried Burracho Beans| thriteen 

     SOPAS y ENSALADAS soups & salads 

 
 

Siete Mares  
Clams, Scallops, Shrimp & Selection of Fresh Fish in  

Guajillo Broth, Served with Crusty Bread 
| thirty‐two      



WHITE WINE 

Champagne|Sparkling  
Listed from playful to serious 
MUMM NAPA, Cuvee M Napa Valley NV          8|32 
GLORIA FERRER, Blanc de Noirs Sonoma County NV     14|56 
HENRIOT, Brut Souverain Champagne NV (375ml)            |37 
MOET & CHANDON, Epernay Imperial                          |95 
VEUVE CLICQUOT, Brut Reims Yellow Label                       |110 
DOM PERIGNON, Champagne Epernay, 2000                  |350 

Crisp Whites| Rose’  
Perfect for spicy dishes 
BERINGER, White Zinfandel California, 2009    8|32 
ARIZONA STRONGHOLD, Dayden Rose’ Arizona, 2009     9|36 
SNOQUALMIE, Naked Riesling Columbia Valley, 2009     8|32 
SAINT M, Riesling Pfalz Germany, 2009                                 9|36 
SCARPETTA, Pinot Grigio Venezie IGT, 2009                        9|36 
PINE RIDGE, Chenin Blanc-Viognier Clarksburg, 2008        | 41 
VILLA MARIA, Sauvignon Blanc Marlborough, 2009                  13|52 
FERRARI-CARANO, Fume Blanc Alexander Valley, 2009            |40 

Chardonnay 
Listed from lighter unoaked style to buttery & oaky 
LIOCO, No Oak Russian River Valley, 2008                           |48 
MERRYVALE VINEYARDS, Napa Valley Starmont, 2009     9|36 
CHANSON, Virre-Clesse Burgundy, 2008                           12|48 
MATCHBOOK, Dunnigan Hills, 2009                                8|32 
GIRARD, Russian River Valley, 2007                                      |52  
MISCHIEF & MAYHEM, Meursault, 2006     |55 
STAGS LEAP, Napa Valley Karia, 2008                                          16|64 
CAKEBREAD CELLARS, Napa Valley, 2008     |88 
GRGICH HILLS, Napa Valley, 2005                   |99  
KISTLER, Les Noisetiers Sonoma Coast, 2005                            |128      

Pinot Noir 
Surprisingly smooth and silky, the Gateway Red 
A to Z, Oregon, 2008                                                             10|40 
MERRY EDWARDS, Russian River Valley, 2007                    |80 
GARY FARRELL, Russian River Valley, 2007                           |88 
WILLAMETTE VALLEY, Willamette Valley , 2008                  |65 
MISCHIEF & MAYHEM, Burgundy France, 2006      |35 
LA POSTA, Glorietta Vineyard Argentina, 2008               9|36 
ELLE GLOS, Meiomi Sonoma Coast, 2008                        14|56 

RED WINE 

Zinfandel 
Listed from light and spicy to fruit bomb, made for 
our menu! 
RAVENSWOOD, Old Vine Lodi, 2008                          12|48 
COPPOLA,  Director’s Cut Dry Creek Valley, 2008                          |52 
BRAZIN, Old Vine Lodi, 2008                                14|56 
FROG’S LEAP, Napa Valley, 2006 (Organic)                        |76 
KLINKER BRICK, Lodi, 2007                                                      |48 
LAYER CAKE, Primitivo AKA Zinfandel Puglia Italy, 2007           10|40 

Merlot|Cabernet|Blends 
Listed from smooth and approachable to serious 
and powerful 
CHATEAU DOYAC, Bordeaux Haut-Medoc France, 2006   12|48 
RUTHERFORD HILL, Merlot Napa Valley, 2006                           8|32 
FERRARI CARANO, Merlot Sonoma County, 2008                16|64 
FROG’S LEAP, Merlot Napa Valley, 2006                                        |80 
MERKIN VINEYARDS, Chupacabra California, 2006             14|56 
EXCELSIOR, Cabernet Sauvignon South Africa, 2008                   7|28 
CLOS DU BOIS, Marlstone Alexander Valley, 2005                        |96 
ROTH ESTATE, Cabernet Sauvignon Alexander Valley, 2007   15|60 
ESTANCIA, Cabernet Sauvignon Paso Robles, 2007                     8|32 
PENFOLD’S, Bin 389 Cabernet-Shiraz South Australia, 2006            |66 
JUSTIN, Savant Paso Robles, 2005                                        |99 
CUVAISON, Cabernet Sauvignon Mt Veeder, 2007                |96 
SILVER OAK, Cabernet Sauvignon Alexander Valley, 2005          |149 
CARDINALE, Cabernet Sauvignon Napa Valley, 2003             |285 
JOSEPH PHELPS, Insignia Napa Valley, 2003                        |265 
SEQUOIA GROVE, Cabernet Sauvignon Napa Valley, 2007  18|72 
STAGS LEAP, Hands of Time Napa Valley, 2008                     18|72 

Syrah/Malbec/Interesting Reds 
Several gems that play nice with our spicier dishes 
ARIZONA STRONGHOLD, Nachise Arizona 2009               12|48 
CATENA, Malbec Mendoza Argentina, 2008             |60 
CRIOS, Malbec Mendoza Argentina, 2009                                    10|40  
TERLATO-CHAPOUTIER, Shiraz-Viognier Victoria, 2007            |48 
QUPE, Syrah Santa Maria Valley Bien Nacido, 2007               |78 
TWO HANDS, Angel’s Share Shiraz, McLaren Vale, 2008    |60   
LIBERTY SCHOOL, Paso Robles Syrah, 2007                       8|32   
JEAN LUC COLUMBO, La Divine Cote-Rotie, 2004           |128 

BEER COCKTAILS 

BOTTLES | f ive 
Pacifico  Corona Extra 
Corona Light  Bohemia 
Budweiser   Bud Light 
Miller Lite   Coors Light 
Sam Adams  Stella Artois 
1554   Trippel 
Newcastle   Mother Ship  
Michelob Ultra  Guinness 

 
PINTS | six 

Heineken   Agave Wheat 
Negra Modelo  Thunder Canyon IPA 
Fat Tire   Dos XX Lager 

Prickly Pear Margarita 
Our House Specialty, Sauza Blue 100% Agave Tequila, 
Fresh Lime Juice, Prickly Pear Puree | ten 
 
Monsoon Lemonade  
Absolut Citron, Elderflower Liqueur, Fresh Lemon Juice, 
Fresh Lime Juice, Soda, Prickly Pear Puree| ten 
  
Rusty Cadillac Margarita 
Patron Silver Tequila, Fresh Lemon-Lime Juice, 
Patron Citronage, Float of Grand Marnier | twelve 
 
Sangria Blanca  
White Wine, Vanilla Liqueur, Triple Sec, Orange Juice, 
Pineapple Juice, Lemon Lime Soda | ten 
 
Blood Orange Margarita 
Sauza Blue100% Agave Tequila. Fresh Lime Juice, 
Cointreau, Blood Orange Puree | ten 
 
Ocotillo 
Beefeater Gin, Elderflower Liqueur, Grapefruit Juice, Soda, 
Fresh Lemon Juice,  Fresh Lime Juice | ten 

For additional Wine Selections, ask to see our 
Resort Sommelier’s Reserve Selection List. 


