Restaurant

VALUE MENU

$1 OFF % STARTERS \

draft beers, HOUSE-MADE CRAB CAKES 16.50
Napa Slaw, Agave Mustard Glaze

NACHOS 9.50 | GRANDE 13.50
Tortilla Chips, House Asadero Cheese Sauce, Pickled Jalapeno
GRANDE: Lime Créeme, Guacamole, Pico, Ranch Beans,

glasses of house wines,
well rocks spirit drinks

$ Shredded Queso Mix

2 O FF Add: Chicken +7 | Carne Asada +7 | Ground Beef +5

imported and bottled beers, SUN CITY QUESADILLA 11.50
glasses of premium wines Green Chiles, Queso Blend Cheese, Sriracha Mayo

Add: Chicken +7 | Carne Asada +7 | Ground Beef +5

top shelf rocks spirit drinks

HOUSE-MADE SPINACH ARTICHOKE DIP 11.50
Tortilla Chips

$
3 OFF AHI TUNA TOSTADAS TwO 12.50 | THREE 15.50

all dinner starter menu items Avocado, Scallions, Pineapple Pico, Lime créme,
Sriracha Mayo, Poke-Marinated Ahi

$5 OFF CHILLED PRAWN COCKTAIL 13.50

5 Jumbo Prawns, House Cocktail Sauce, Lemons, Napa Slaw

The Oro Valley Burger
DRY RUBBED WINGS 14.50

6 House Rubbed Wings, Choice of Sauce, Crudité

PRESENTED: LOADED CHILI CHEESE FRIES 12.50

Sunday-Thursday, 3-5 pm House Made Chili, Cheddar Cheese, Shave Red Onion,
House Queso Asadero Sauce, Lime Creme

BAR MUNCHIES

CHIPS AND HOUSE MADE SALSA &6
Add: Guac +4

KETTLE BAKED CHIPS 10.50

\\ Blue Cheese Sauce, Tomato, Bacon, Red Onion /

*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.
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HONEYSUCKLE 10.50
Lemon Gin, Passion Guava,
Drambuie, Orange Juice, Lemon,
Lime, Rosemary, Sprite

WATER HAZARD 10.50
Rum, Blue Caracao, 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

LOCAL DRAFTS
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

OLDIES BUT GOODIES
PINT | PITCHER

BUD LIGHT 413.50
COORS LIGHT 413.50
MILLER LITE 4]13.50
DOS XX LAGER 518

FIRESTONE WALKER 805 518

STELLA ARTOIS 5118
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CANS & BOTTLES

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 0z Aluminum

BUDWEISER 7
16 0z Aluminum

CORONA PREMIER 7
GUINNESS 16 0z 7

MICHELOB ULTRA 7
16 0z Aluminum

DRAGOON IPA 8
16 0z Aluminum

WHITE CLAW HARD SELTZER 7

ANGRY ORCHARD
HARD CIDER 16 0z 7

O’DOUL’'S AMBER (Non-Alcoholic) 5
KALIBER (Non-Alcoholic) 6

WINES
(_WINES )

PREMIUM SELECTIONS

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

,——————— HOUSE WINES—————

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

JP CHENET BRUT NV, FR 8

JP CHENET BRUT ROSE NV, FR 8
(non-alcoholic)
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CHAMPAGNE LAURENT-PERRIER
BRUT LA CUVEE 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

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

MILK 3|4

BEVERAGES
ICED TEA 3 JUICE 416
ARNOLD PALMER 3 Apple, Cranberry,

Orange, Grapefruit,
Pineapple or Tomato

Chocolate Milk +.50



