
 

STARTERS 
CALAMARI  

Beer battered calamari with southwest sauce and        
lime crema  14.5 

NACHOS    

Tricolor tortilla chips, topped with cheese, guacamole, 
sour cream, pico de gallo, corn and bean relish, choice of 
chicken or beef  15     Sub green chili pork 4 

CRAB CAKES   

Three crab cakes with southwest sauce and lime crema  
15 

 

 

CHARCUTERIE BOARD   

Sliced prosciutto, salami, pepperoni, brie, havarti, fresh 
red grapes and pita chips  14.5                                                 

CHIPS AND SALSA    

Tricolor tortilla chips and fresh red salsa 9                                             
add guacamole 3 and add queso dip 3 

SOUTHWEST SPINACH DIP  

Creamy spinach topped with queso fresco and side of 
tortilla chips 11 

SALADS 
SEDONA COBB    

Romaine lettuce, sliced tomato, cucumber, avocado, egg, 
bacon,    gorgonzola,  grilled chicken,  tossed in herb    
vinaigrette 15 

SUPERFOOD SALAD   

Arugula, baby kale, quinoa, sliced beets, orange            
segments, sun-dried tart cherries, Marcona almonds, 
tossed in white balsamic vinaigrette  13 / add chicken  4  

CAESAR SALAD    

Romaine lettuce, shaved parmesan, cherry tomato, 
tossed in caesar dressing 11                                                                     
add chicken 4 or salmon  6 

 
 

JBG SALAD    

Butter lettuce, strawberries, tart red apples, sun-dried 
cranberries, sunflower seeds, goat cheese, grilled shrimp, 
tossed in poppy seed vinaigrette  16.5 

TACO SALAD    

Romaine lettuce, pico de gallo, cheddar cheese, corn, 
black beans, sour cream, salsa, taco shell, tossed in 
chipotle ranch with chicken or ground beef  15                                                                               
Sub: green chili pork, steak or shrimp 4, add guacamole 3 

 

 
 

SANDWICHES 
CALIFORNIA CHICKEN    

Chicken, gouda, tomato, avocado, alfalfa, sprouts, lettuce, 
herb spread on ciabatta panini  15 

COD FATHER    

Fried or grilled cod, red cabbage, tomato, tartar on  bri-
oche bun  15 

THE JUNIPER BURGER*    

1/2 lb burger patty, cheese, tomato, onion, lettuce on bri-
oche bun  15.5 / add avocado or bacon 2  

SAN FRANCISCO MELT    

Sliced prime rib, tomato, avocado, cheddar cheese on 
toasted     parmesan sourdough, au jus  16 

SMALL PLATES                                                    
CHILI VERDE PORK TACOS   

Green chili braised pork, shredded cabbage, lime aioli, 
pico de gallo, pickled onion, avocado  14.5  

BAJA TACOS  

Shrimp or fish, pico de gallo, pickled onion, avocado, lime 
crema, corn tortillas  14.5 

QUESADILLA   

Cheddar, mozzarella, black beans, corn, pico de gallo, 
flour tortilla, lime crema and salsa  15.5 

 add chicken, ground beef or green chili pork 4, shrimp 6 

 

 

 

RED ROCK REUBEN    

Pastrami, sauerkraut, swiss cheese, 1000 island on marble 
rye  15 

CLUB SANDWICH   

Turkey, ham, bacon, lettuce, tomato, avocado, cheddar 
cheese,   mayonnaise, toasted sourdough  15 

SPICY CHICKEN SANDWICH    

Crispy chicken breast tossed in buffalo hot sauce, pepper 
jack cheese, pickles, lettuce, tomatoes, ranch aioli  15 

SOUTHWESTERN TURKEY PANINI   

Sliced turkey, avocado, onion, muenster cheese, tomato, 
chipotle sauce, ciabatta panini  15 

 
                                                                     

FISH & CHIPS    

Beer battered cod, tartar sauce, choice of side   15 

SLIDERS* 

Three sliders, ground beef or pastrami, mozzarella, bacon, 
tomato, pickle, southwest sauce and fries  15 

ADD-ONS                                          
chicken or ground beef 4, green chili pork 4, bacon 2, 
steak, grilled salmon or shrimp 6, split salad 1, avocado 2 

*CONSUMING COOKED TO ORDER RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS  

PLEASE BE ADVISED THAT FOOD PREPARED IN OUR KITCHEN MAY CONTAIN MILK, EGGS, WHEAT, SOY, PEANUTS, TREE NUTS, FISH AND SHELLFISH 

ALL SANDWICHES  COME WITH YOUR CHOICE OF SIDE:  FRIES, SWEET POTATO WEDGES, ONION RINGS, OR FRUIT. Upgrade 
to a  SALAD  ADD $2    

DRESSING ALTERNATIVES: RANCH, BLUE CHEESE, HONEY MUSTARD, 1000 ISLAND, RASPBERRY VINAIGRETTE GF/ V, 
ITALIAN GF/V 



SIGNATURE COCKTAILS  10   
 

MEDITERRANEAN MULE  

Figenza fig vodka, ginger beer and lime wedge 

 

MUY BIEN MARGARITA 

Corralejo tequila, orange liquor, sour mix, lime wedge  

 strawberry or prickly pear add 2 

 

JUNIPER LONG ISLAND  

Vodka, rum, gin, tequila, triple sec, sour mix, cranberry and berries  

 

BLOODY MARY  

Ravo vodka,  splash of beer, olive juice, signature bloody mix,  

lemon & lime, olives 

 

POMEGRANATE MARTINI  

Ravo vodka, triple sec, lemon and pomegranate juice 

 

TITO’S CHERRY LIMEADE  

Tito’s vodka, sour mix, cherry juice, sierra mist, cherry & lime 

 

89A MANHATTAN  

Maker’s mark bourbon,  sweet vermouth  & cherry  

 

 

 

8 BEERS ON TAP 5    

please ask your server for current selection 

local and craft taps / domestic 12oz available  

 

 

SOFT DRINKS 3.25 

BOTTLED DRINKS 3.75 

BOTTLED WATER 2.25 

 

SELECTED WINES  
MASCHIO PROSECCO, ITALY  8/32                      

White peach and orange blossom, fruit forward, with peach 
and almond flavors 

 

CHATEAU ST MICHELLE CHARDONNAY, WASHING-
TON  8/32     

Flavors of apple and pear with a creamy vanilla finish      

 

FRANCIS COPPOLA ROSE, CALIFORNIA  8/32                          

Fragrance of wild strawberries, cardamom and lemon peel, 
with flavors of tangerine and stony minerals        

    

KENDALL JACKSON CHARDONNAY, CALIFORNIA  
10/40 

Tropical fruit flavors intertwine with vanilla and a hint of  toast-
ed oak      

  

KIM CRAWFORD SAUVIGNON BLANC, NEW ZELAND  
10/40     

Ripe, tropical fruit flavor with passion fruit, melon, and grape-
fruit. 

 

RUFFINO PINOT GRIGIO, ITALY  10/40      

Fresh and vibrant flavors of stone fruit with a balanced miner-
ality       

 

MARK WEST PINOT NOIR, CALIFORINA  10/40                        

Flavors of cherries and baking spices with a silky smooth fin-
ish     

 

RED DIAMOND MERLOT, WASHINGON  10/40                         

Flavors of ripe cherries and blackberries followed by notes of 
sweet spice 

    

RODNEY STRONG CABERNET SAUVIGNON, SONOMA  
10/40 

Herbaceous notes mixed with blackberries, juicy cherries and 
cedar 

 

TRAPICHE MALBEC, ARGENTINA  10/40 

Concentrated blueberry and cassis flowers with a velvety tex-
ture                                                                                   

                                                                                       

                                                            

PLEASE DRINK  

RESPONSIBLY 


