
S O U T H W E S T  S P E C I A LT I E S
POSOLÉ
Slow-roasted pulled pork, sautéed  
onions, tomato, pinto beans, hominy,  
savory broth, cheddar cheese

FOUR PEAKS QUESADILLA 
Menonita, Cotija, Oaxaca and smoked 
Gouda cheese, grilled flour tortilla, 
guacamole, crema
Add roasted vegetables / grilled chicken / 
shrimp $3/$3/$4

$12.5

STREET TACOS DEL DIA
Ask your server for the Chef’s creation  
of the day

$13.5

TOTOPOS
Fresh-baked corn chips, three cheeses, pico 
de gallo, beans, guacamole, crema
Add roasted vegetables/ grilled chicken/ 
shrimp $3/$3/$4

$12

S A N D W I C H E S  A N D  W R A P S
Includes choice of side salad or chips

HEIRLOOM BLT 
Thick-sliced pecan-smoked bacon, heirloom 
tomatoes, house-made garlic aioli, baby butter 
lettuce, toasted artisan sourdough bread

$13.

CAFÉ CHICKEN SALAD 
Toasted walnuts, red grapes, celery, mayo, red onions, 
tarragon, lettuce, tomato, brioche bun

$13

CHERRYWOOD-SMOKED DUCK BAHN MI
Chilled marinated vegetables, cucumber, shredded 
lettuce, fresh herbs, Mae Ploy mayo, toasted roll

$14

TURKEY & MELTED BRIE
Sliced Granny Smith apples, chipotle mayonnaise, 
daily-baked cabernet fig and apple bread

$13

TEPARY BEAN HUMMUS VEGGIE WRAP
Tomato, roasted red bell pepper, grilled onions, 
pepitas, smoked gouda, romaine, chipotle tortilla

$13

S T A R T E R S
TEPARY BEAN HUMMUS
Served with frybread (Tepary beans are 
indigenous to Arizona and have been a 
sustainable ingredient in the American Indian 
diet for centuries)

$9

GUACAMOLE AND CHIPS 
Freshly made guacamole, corn tortilla chips

$8

NIBBLES AND BITS
Local and imported meats and cheeses, mixed 
nuts, marinated vegetables,  
fig jam, lavosh

$12

CHILE LIME SHRIMP CEVICHE 
Marinated shrimp, avocado, tomato, red  
onion, cilantro, tortilla strips  

$11

THREE SISTER SOUP
Chilled yellow squash soup garnished  
with tepary beans and roasted corn

S A L A D S
Add chicken / shrimp / bacon - $3/$4/$2

DREAMCATCHER 
Tomato, avocado, corn, dried cranberries, Ramona 
Farms Pima wheat berries, pepitas, baby greens, 
balsamic vinaigrette

$13

FRYBREAD SALAD 
Cucumber, red bell pepper, tomato, roasted red onion, 
capers, frybread, basil, orange-cumin vinaigrette

$13

MIXED BERRY 
 Blueberries, raspberries, strawberries, goat cheese, 
pecans, field greens, prickly pear dressing

$13.5

CHANG MAI SHRIMP SALAD
Sweet chili shrimp, mandarin oranges, red bell 
pepper, shredded cabbage blend, honey-roasted 
peanuts, zesty peanut dressing

$14

SPANISH MARKET CHOPPED SALAD
Black beans, tomato, avocado, sweet red bell 
pepper, jicama, nopalitos, cheddar cheese, toasted 
corn, romaine, chipotle ranch dressing

$13



FRY BREAD $5

FRY BREAD SUNDAE $7

CARAMEL APPLE QUESADILLA $8

COOKIE $3.5

BROWNIE $3.5

À LA MODE ADD $2

ICE CREAM $4

Ask your server about our daily dessert special.

ICED TEA

PRICKLY PEAR LEMONADE

ASSORTED COCA-COLA PRODUCTS

FRESH BREWED REGULAR AND 
DECAFFEINATED COFFEE

SEE OUR CAFÉ BEER AND WINE 
SELECTIONS


