VIEWS AND

LUNCH

Sha I‘ea b I e Appetizers are for sharing, or not.........

Trio of Salsas Southwest Veggie Cakes Las Quesabirrias
Warm chips, Mayan mango, House-made black bean & corn Shredded beef, queso oaxaca,
tomatillo, roasted tomato 12 base, seasonal veggies, consume, lime, onion,
Add guacamole 6 GF v lime crema 12 GF v cilantro 13 GF
Your table will thank you For when you want to be good
Cowboy Caviar Loaded French Fries” Mexican Shrimp Cocktail
Grilled corn, black beans, Crispy fries, queso, carne asada, Grilled shrimp, fresh avocado,
pico de gallo, avocado, green pico de gallo, sour cream 13 clamato, spicy cocktail
chili queso, corn chips 14 GF Add guacamole 3 sauce 18 GF

For when you want to be bad
Queso Fundido Lobster Mac n’ Cheese
Warm queso bravo, chorizo, Lobster, queso bravo, cheddar,
pico de gallo, corn chips 14 GF toasted bread crumbs 18 GF
Sa Ia d S Served with garlic bruschetta
JBG- Juniper Bar & Grille Southwest . Add Protein
Butter lettuce, strawberries, Romaine, black beans, 9"'”efl corn,  Beef birria 5
green apples, sun-dried cranberries, 9'€¢€n Ch'l_'esr pickled Jal.apenos, Chicken 5
sunflower seeds, feta cheese, cheddar, jack cheese, pico de Carne asada® 5
poppy seed dressing 14 GF gallo, sour cream, tortilla strips, Crispy fried chicken 5

avocado, chipotle ranch 14 GF v !
Crispy tufu 5

Sedona Cobb Caesar Salad Grilled sh'r.lmp 8
Romaine, tomatoes, cucumber, Romaine lettuce, shaved parmesan, Gregn chili pork 5
bacon, egg, bleu cheese, avocado, garlic-herb croutons 12 GF Marinated portobello 5

herb vinaigrette 14 GF v

VOI‘teX BOWIS Colorful bowls full of flavor and goodness

Cathedral Rock Sedona Energy Boynton Canyon Hummus
Lentils, seasonal veggies, feta, Quinoa, roasted portobello, Roasted garlic hummus, goat
crispy tofu, pico de gallo, tomatoes, avocado, arugula, cheese, seasonal veggies,
olive oil, served with toast balsamic reduction, seasonal served with grilled pita

points 16 GF V vegetables served with bread 15 GF v

water crackers 16 V

BI‘I.I nCh We must not limit breakfast

Tommy'’s Sedona Sushi Avocado Toast Pancakes and Bacon,
Flour tortilla, herb cream Garlic parmesan sourdough, Mini pancakes, strawberries,
cheese, smoked salmon, sliced avocado, heirloom tomatoes, powdered sugar, candied
cucumbers, tomatoes, gastrique onion, arugula, bacon 14

capers, red onion, chipotle balsamic 14 GF V

aioli, honey soy sauce 17 Add bacon 4

Appetizers are for sharing, or not.........

GF V = Gluten Free and Vegan optional items, please advise your server accordingly

*Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness.



Steak Frites”
Tender 6 oz steak,
herb butter, garlic
fries 20

San Francisco

Shaved prime rib, cheddar,
tomato, chipotle aioli, au jus,
parmesan sourdough 17

Tuna Melt

Parmesan sourdough, tomato,
cheddar cheese

17

Chef’s Chicken Ragin’
Cajun Sandwich
Blackened chicken, lettuce,
tomato, onion, pepper jack,
jalapeno-onion jam,

Captain Platter

Coconut shrimp, crispy cod,
calamari, cocktail sauce,
tartar sauce 19

Pulled Pork

Barbecue pulled pork,
coleslaw, pickled onions,
on a brioche bun 15

Red Rock Reuben
Pastrami, sauerkraut, swiss,
1,000 island dressing, on
marble rye 16

Tony’s Smash Burger”
Double patty, cheddar
cheese, 1000 island dressing,
shaved lettuce, tomato,

Fish and Chips
Crispy cod, fries,
tartar sauce, lemon 16

BLTA

Sourdough, bacon, lettuce,

tomato, avocado, garlic
aioli 14

Southwest Turkey
Turkey, avocado, lettuce,
tomato, red onion, pepper

jack, chipotle aioli, french roll 16

Also available as a wrap

Manny'’s Philly
Cheesesteak
Shaved prime rib, bell
peppers, mushrooms,

brioche 17 brioche 18 qyebso bravo, pepperjack,
clabatta 17
Garlic Fries Spinach Salad Cup Mac n’ Cheese

House fries tossed with
garlic 2/5

Spinach, strawberries, candied
pecans, feta, grapefruit
vinaigrette 2/5

Topped with toasted bread
crumbs 2/5

Tacos

Three corn tacos, southwest slaw,
avocado, pico de gallo, pickled red

onion, cilantro lime crema

Quesadilla

Topped with southwest slaw, pico

Served with charro beans

Choice of Protein

Green Chili Pork
Portobello Mushroom
Grilled Chicken

Birria

de gallo, salsa, cilantro-lime crema

Chocolate Cake

15 Carne Asada*

15 Crispy Fried Cod
16  Grilled Shrimp
16  Crispy Tofu

Rich chocolate cake, whip cream,

strawberries 11

Menu by Chef Mauro Trahin and his culinary team

*Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness.

16
16
18
16




