PRIX FIXE MENU

SMALL PLATES

BEGINNINGS

FLAVORS OF THE SOUTHWEST
Totopos with guacamole, panela cheese,
toasted pistachios, roasted tomato salsa 12

FARMER’S MARKET SALAD
Baby spinach leaves, roasted carrots,
sun-dried cranberries, toasted almonds,
goat cheese, apple cider vinaigrette
~ OR ~

CRISPY CALAMARI
Arugula, chili lime vinaigrette, toasted pecans,
avocado poblano crema 13

PEAR & ARUGULA SALAD
Shaved radicchio, pomegranate seeds, toasted
walnuts, bleu cheese crème fraiche and
champagne vinaigrette

SHRIMP CEVICHE
Cucumber, avocado, cilantro, jalapeño,
red onion, tomato, lime, crispy totopos 14

ENTRÉE
SLOW BAKED SALMON FILET
Seasonal braising greens, artisan beans,
roasted baby beets, and lemon herb
compound butter
~ OR ~
GRILLED PORK CHOP*
Sautèed fall vegetables, apples, grapes,
butternut puree, and maple whole grain
mustard glaze
~ OR ~
10 OZ BLACK ANGUS NEW
YORK STEAK*
Yukon potato puree, local southern Arizona
mushroom, charred broccolini, and Roquefort
bleu cheese demi-glace (Add $10)
~ OR ~
PAN-SEARED JUMBO SEA SCALLOPS*
Tomatillo pistachio risotto, and shaved
radishes, pickled red onions and chiles, herb
salsa, toasted pistachios and a tequila lime
beurre blanc (Add $4)

DUCK CONFIT TACOS
Cilantro, orange segments, shaved radishes,
jicama cucumber slaw 14
corn tortillas available
LUMP CRAB CAKE
Tender lettuces, crispy tortillas, radish, jicama,
citrus dressing, lemon aioli 17
CHORIZO AND MANCHEGO FLAT BREAD
Cilantro pecan pesto, tomato, arugula 11
ROASTED CAULIFLOWER
POTATO BISQUE
Truﬄe oil, herb crème fraiche 8

SALADS
FARMER’S MARKET SALAD
Baby spinach leaves, roasted carrots, sun-dried
cranberries, toasted almonds, goat cheese, apple
cider vinaigrette 9

DESSERT
SHADES OF CHOCOLATE
Chocolate mousse, devil’s food cake, dulcey
chocolate glaze, white mocha ice cream

PEAR & ARUGULA SALAD
Shaved radicchio, pomegranate seeds, toasted
walnuts, bleu cheese crème fraiche, and
champagne vinaigrette 9

~ OR ~
CRANBERRY PECAN TORTE
Almond cream cake, cranberry compote,
pecan strusel, spiced crème fraiche
pumpkin sorbet

47++

CAESAR
Romaine lettuce, white anchovy, roasted
tomatoes, pepitas, herb croutons, parmesean
cheese tuile, Pecorino Romano 8
MESCLUN SALAD
Cherry tomato, cucumber, avocado, radish,
choice of dressing 8

LARGE PLATES
PAN-SEARED JUMBO
SEA SCALLOPS*
Tomatillo pistachio risotto and shaved
radishes, pickled red onions and chilies,
herb salsa, toasted pistachios, tequila
lime beurre blanc 33
SLOW BAKED SALMON FILET
Seasonal braising greens, artisan beans,
roasted baby beets, lemon herb
compound butter 29
QUATTRO FORMAGGIO RAVIOLI
Anaheim chile cream, sautéed kale
seasonal vegetables 22
Add natural chicken breast 4

GRILLED ADOBO SPICED FILET

With herb mascarpone polenta, blackberry
jalapeño glaze, and pickled chilies 42
10 OZ BLACK ANGUS NEW YORK STRIP*
With a Yukon potato puree, southern Arizona
mushroom, charred broccolini, Roquefort
demi-glace 39
GRILLED PORK CHOP*
Sauteed fall vegetables, apples, grapes, butternut
puree, maple whole grain mustard glaze 29
ACHIOTE MARINATED CHICKEN
Cilantro rice, black beans, pickled red onions
chilies, habanero pineapple compote 27

QUINOA STUFFED POBLANO
Fall vegetables, avocadoes, manchego
cheese, salsa de arbol, butter nut puree 22
Vegan preparation available upon request

AZUL CHEESEBURGER *
Grilled beef patty, cambozola bleu cheese,
caramelized onions, demi-glace on brioche bun

SAUTÉED CILANTRO LIME
SHRIMP SALAD
Kale, market greens, roasted peppers,
tomato, pepper jack cheese, cucumber,
avocado ranch dressing 23

BACON CHILE BURGER *
Grilled beef patty, bacon aioli, Anaheim chili,
white cheddar on brioche bun

Choice of russet fries, sweet potato fries, or fruit 16

Choice of russet fries, sweet potato fries, or fruit 16

SIDES
Mashed potatoes 7
Charro black beans

7

Summer vegetable medley 7

FINALE
SHADES OF CHOCOLATE
Devil’s food cake, caramelized chocolate
mousse, white mocha ice cream 10
CRANBERRY PECAN TORTE
Almond cream cake, cranberry compote,
pecan strusel, spiced crème fraiche
pumpkin sorbet 8.5
LEMON MERINGUE TART
Velvety lemon curd, meringue peeks, candied
lemon rind, fresh mint, raspberry gelee 9

MARKET FRUITS & BERRIES
Cherry honey essence, Greek yogurt, toasted
almonds and fresh basil 8
LA PALOMA CHEESECAKE
Graham cracker crumb cake, crème fraiche
vanilla cheesecake, mango and
raspberry coulis 8
HOUSE-SPUN ICE CREAM OR SORBET
(Seasonally inspired)
One scoop 4.5 Two scoops 8

SPICED PEAR CRÈME BRULEE
French baked custard, caramelized sugar,
shortbread cookie 8

– This item is gluten free
Service charges and tax are additional. A 20% gratuity will be added to parties of 6 or more.
SuperfoodsRX™ “These nutritional powerhouse foods can help extend your health span the extent of time you have to be healthy, vigorous and vital.”
*Consuming raw or undercooked meats, seafood, shellﬁsh or eggs may increase your risk of food-borne illness.

