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

*Many items can be made gluten free. Ask for details. 
Allergy notice: Some of our fryers may contain 
shellfish. Please let us know if you have an allergy.

The Views Restaurant at Sun City Oro Valley is pleased to bring you a true advantage in top quality beef:  The Certified 
Angus Beef ® brand is the best Angus brand available. It’s a cut above USDA Prime, Choice, and Select. Ten quality 
standards—including abundant marbling, ensure every bite is exceptionally flavorful, incredibly tender and naturally juicy.

SIDES

Good 
Morning

EGG A BOV E THE R EST
THE VIEWS 

TRADITIONAL BENEDICT   15.50
Soft Toasted Country Biscuits, 

Grilled Ham Steak, 2 Poached Eggs, 
House Hollandaise Sauce, 

Choice of Side

CROQUE MADAM   14.50
Toasted Sourdough, Bechamel, Sauteed Deli Ham, 

Gruyere, Herb Parmesan Top Crusted, 
Sunny Side Up Egg, Provencal Herbs, 

Choice of Side

CORNED BEEF HASH SKILLET   14.50
Tri Color Potato, Seared Corn Beef, 

Caramelized Onion, 
Roasted Bell Pepper Blend, 

Topped with 2 Eggs of Choice 
Add: House-Smoked Brisket +4

HOUSE-MADE 
CRAB CAKE BENEDICT   19

2 Chef’s Recipe Crab Cakes, Sauteed Spinach, 
2 Poached Eggs, Bearnaise Sauce, 

Choice of Side   

OMELET TES 
( T HR E E C AGE -F R E E E G G 

HOUSE OME L E T T E S)

BUILD YOUR OWN   MP

GARDENER’S   13.50
Spinach, Sauteed Wild Mushroom, Feta Cheese, 

Caramelized Onion, Tomato, Choice of Side
Substitute Egg Whites +2

OUT AT SEA   22
Shrimp, Lump Crab, White Cheddar, 

Tomato, Choice of Side

GO GREEN   13.50
Spinach, Kale, Wild Mushroom, Cherry Tomato, 

Roasted Red Pepper, Egg Whites 
Add: Cheese +2 

Oatmeal  4 | Add Berries +2
Cup of Fruit  4

One Egg  2

Bacon  (2) 5 | (3) 7
Sausage  (2) 4 | (3) 6

Ham Steak  (2) 4 | (3) 6
Breakfast Potatoes  4

House Hashbrowns  4
Avocado  2

2 Slices of Toast  4

CL A SSICS
SUN CITY 

BREAKFAST SANDWICH   8
Toasted Bagel or English Muffin, 

Choice of Ham, Sausage or Bacon,  
Cheddar Cheese, Grilled Tomato

Add: Avocado +2

COUNTRY FRIED STEAK   18
Beef Fritter, Country Gravy, 

Choice of Eggs, Choice of Side 

BREAKFAST BURRITO   10.50
 Choice of Ham, Bacon, Sausage, 

Scrambled Eggs, Pico, Queso Blend Cheese, 
Lime Crème

Add: Ranch Beans +1.50 | Guac +2

CHEF NATE’S 
ORO VALLEY BREAKFAST   11.50

House Hashbrowns, 2 Sausage Patties, 
Bacon or Ham Steak, Cup of Fruit, 

2 Eggs of Choice  Add: Third Egg +2

HEARTLAND WAFFLE   7
Add: Berries and Whipped Cream +2

Pure Vermont Maple Syrup +4

PANCAKE STACKER   (2) 7 | (3) 9.50
Add: Berries and Whipped Cream +2

Pure Vermont Maple Syrup +4

BISCUITS AND GRAVY   7
Add: Side of Eggs +4 

Signature Dishes
NEW YORK STRIP AND EGGS   23

10 oz Grilled New York Strip, Choice of Eggs, 
Caramelized Onion and Mushrooms, 

Choice Of Side 

CHILAQUILES ROJA   13.50
House-made Chile Roja, Tortilla Chips, 
Queso Fresco, Cilantro, Choice of Eggs

Add: House-Smoked Brisket +5
Chicken +5 | Chorizo +4

EGGS PROVENCAL   14.50
Provencal Crusted Vine Ripe Tomatoes, 

Choice of Eggs, Mini Baguette. Choice of Side 
Add: House-Smoked Brisket +5

Chicken +5 | Chorizo +4

Kitchen Split Charge +2

“One cannot think well, 
love well, sleep well, if one 

has not dined well.” 
–Virginia Woolf

LE A N & GR EEN
HOUSE OVER-NIGHT OATS   8

Soaked in Almond Milk 
Add: Berries +2

AVOCADO TOAST   12.50
Multigrain Toast, Sliced Avocado, 

Davina Roasted Tomato, 
Feta Cheese, Lime Crème

HOUSE-TOASTED GRANOLA 
AND YOGURT PARFAIT   9.50

Add: Berries +2

IT’S OUR PLEASURE TO OFFER A SPECIAL TREAT OF A FRESHLY MADE MIMOSA FOR ONLY $3.99



W INES

BEER S

BE V ER AGES

C A N S  &  B O T T L E S

COORS LIGHT   5

MILLER LITE   5

BLUE MOON   6

CORONA   6

DOS XX AMBER   6

HAZY LITTLE THING IPA   6

HEINEKEN   6

BUD LIGHT   7
16 oz Aluminum

BUDWEISER   7
16 oz Aluminum

CORONA PREMIER   7

GUINNESS 16 oz   7

MICHELOB ULTRA   7
16 oz Aluminum

DRAGOON IPA   8
16 oz Aluminum

WHITE CLAW HARD SELTZER   7

ANGRY ORCHARD 
HARD CIDER 16 oz   7

O’DOUL’S AMBER (Non-Alcoholic)   5

KALIBER (Non-Alcoholic)   6

LO C A L  D R A F T S
PINT  7  |  PITCHER  22 

TUCSON BLONDE ALE
Barrio / Tucson, AZ

ROJO-RED ALE
Barrio / Tucson, AZ

SANTA CRUZ’R GOLDEN ALE 
Dragoon / Tucson, AZ

WOW ORANGE WHEAT ALE
Four Peaks / Tempe, AZ

TOWER STATION IPA 
Mother Road / Flagstaff, AZ

NUT BROWN ALE 
Oak Creek / Sedona, AZ

FOGGY DOGGY 
COFFEE MILK STOUT
Uncle Bear’s / Gilbert, AZ

O L D I E S  B U T  G O O D I E S
PINT | PITCHER

BUD LIGHT   4 | 13.50

COORS LIGHT   4 | 13.50

MILLER LITE   4 | 13.50

DOS XX LAGER   5 | 18

FIRESTONE WALKER 805   5 | 18

STELLA ARTOIS   5 | 18

SOFT DRINK   3
Coke, Diet Coke, Sprite, 

Dr. Pepper, Lemonade, Root Beer

GINGER BEER   5
(Non-Alcoholic)

COFFEE   3

HOT TEA   3

HOT CHOCOLATE   3

ICED TEA   3

ARNOLD PALMER   3

MILK   3 | 4
Chocolate Milk +.50

JUICE   4 | 6
Apple, Cranberry, 

Orange, Grapefruit,
Pineapple or Tomato

HONEYSUCKLE   10.50
Lemon Gin, Passion Guava, 

Drambuie, Orange Juice, Lemon, 
Lime, Rosemary, Sprite

WATER HAZARD   10.50
Rum, Blue Caraçao, Agave Nectar,

Pineapple, Lime

LIME BLOSSOM   10.50
Vodka, Lime, Elderflower, Agave

THE “JIM SAUNDERS”   10.50
Brandy, Hot Chocolate

FRENCH 75   10.50
Gin, Sparkling Wine, Lemon

Signature
Cocktails

P R E M I U M  S E L EC T I O N S

CA DI ALTE PINOT GRIGIO, IT   10.50 | 31

RILEY’S LOOKOUT SAUVIGNON BLANC, NZ   11.50 | 34

LOLA CHARDONNAY Sonoma, CA   13.50 | 40

ERBEN SPATLESE RIESLING Rheinhessen, GER   10.50 | 31

SOTER P.O. PINOT NOIR Willamette Valley, OR   14.50 | 43

ALTOCEDRO MALBEC Mendoza, ARG   12.50 | 37

ANGELS & COWBOYS RED BLEND Sonoma, CA   12.50 | 37

KLINKER BRICK CABERNET Lodi, CA   13.50 | 40

H O U S E  W I N E S

CASTLE ROCK   8
Sauvignon Blanc, Chardonnay, Pinot Noir, Cabernet

JP CHENET BRUT NV, FR   8

JP CHENET BRUT ROSÉ NV, FR   8 
(non-alcoholic)

Celebration 
Selections

CHAMPAGNE LAURENT-PERRIER 
BRUT LA CUVÉE NV, FR   90

RAMEY CHARDONNAY   72
Russian River, CA

PESQUERA, TEMPRANILLO    57
Ribero del Duero, ESP

OLD GHOST ZINFANDEL   67
Lodi, CA

SCOUT’S HONOR RED BLEND   67
Napa Valley, CA

PEJU CABERNET   90
Napa Valley, CA

Our entire team welcomes you. We endeavor every day to bring you good quality, freshly prepared foods— 

this is our passion. Please enjoy and feel free at any time to reach out with your comments and suggestions. 

Sandy Wilson, Director of Food & Beverage  |  Nate Jenkins, Executive Chef  |  Ricardo Frascari, Restaurant Manager  


