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ARIZONA RESTAURANT WEEK 2020  
SEPTEMBER 18TH ~ SEPTEMBER 27TH 

DINE-IN OR CURBSIDE TO GO 

AMUSE 
CHEF’S SELECTION 

FIRST COURSE choice of  
WORLD FAMOUS COCONUT SHRIMP 
Papaya-Mango Chutney 

SNAPPER CEVICHE TOSTADA 
Fresh Lime Juice Marinate, Pico de Gallo, Avocado, Corn Tostada, House Made Salsa 

SECOND COURSE choice of 
HEIRLOOM TOMATO SALAD 
Fresh Herbs, Buffalo Mozzarella, Capers, EVOO & Balsamic 

CHICKEN TORTILLA SOUP 
Roasted Corn Salsa, Lime Sour Cream 

ENTREES choice of 

6oz FILET  
Roasted Mushrooms, Blue Cheese, Cauliflower-Potato Mash                       

ALASKAN HALIBUT   
Lemon Butter, Cauliflower-Potato Mash, Asparagus  

PARMESAN CRUSTED SANIBEL CHICKEN  
Herb Cheese, Red Pepper Cream Sauce, Roasted Broccolini, Cauliflower-Potato Mash 

 
$33 


