
ARIZONA 
RESTAURANT 

WEEK
Sept 

18-27
Fall 

2026

01
OYSTERS* 

three oysters, freshly shucked

CAESAR SAL AD* 
sweet gems, Reggiano, hand-torn croutons

ARCADIAN MIXED GREENS SAL AD◊  
mixed greens, orange, carrots, radish, almonds,  

chervil vinaigrette

VOODOO FRIED RICE 
shrimp, chicken, peas, gochujang, red fresnos 

02
TODAY ’S FRESH FISH SELECTION 
changes daily based on seasonably appropriate  

catches sourced from around the world

SHRIMP SCAMPI RISOT TO◊ 
Oishii shrimp, garlic, fresh herbs

CHEF’S  SUSHI SELECTION* 
A complete pairing from our sushi bar— 

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

CENTER CUT FILET MIGNON 8OZ.◊* 
served with choice of side 

03
CHOICE OF SEASONAL ICE CREAM 

with housemade chocolate chip cookie 

$55/PERSON

* items contain raw/uncooked products. state health code requires us to inform you eating 
raw, undercooked or cooked to order meat/fish/eggs may cause food borne illness.  

◊ gluten free! we are sensitive to dietary needs & concerns of our guests, but are not  
a gluten-free facility. we ask that anyone with wheat allergies please use caution.


