
ARIZONA 
RESTAURANT 

WEEK

SEPTEMBER 
19–28

FALL 
2025

01

OYST E R S 
three oysters freshly shucked

C A E S A R  S A L A D 
sweet gems, Reggiano, hand-torn croutons

A R C A D I A N  M I X E D  G R E E N S  S A L A D   
mixed greens, orange, carrots, radish, almonds,  

chervil vinaigrette

VO O D O O  F R I E D  R I C E 
shrimp, chicken, peas, gochujang, red fresnos 

 

02

TO D AY ’S  F I S H  S E L E CT I O N  F LOW N  I N  D A I LY 
served with a side of mojo verde, piri piri, 

or lemon caper beurre blanc — your choice!

S H R I M P  S C A M P I  R I S OT TO 
Sea of Cortez wild shrimp, garlic, fresh herbs

C H E F ’S  S U S H I  S E L E CT I O N 
A complete pairing from our sushi bar— 

choice of any hand-crafted roll, 
alongside three pieces of seasonal nigiri 

C E N T E R  C U T F I L E T M I G N O N  8 O Z . 
served with choice of side 

 

03

C H O I C E  O F  S E A S O N A L I C E  C R E A M 
W I T H  H O U S E M A D E  C H O C O L AT E  C H I P  C O O K I E 
small batch, using 100% all natural ingredients

$ 5 5 / P E R S O N   |   D I N E - I N  O N LY


