
STARTERS
GUACAMOLE & CHIPS  House made guacamole, corn tortilla chips  17

TEPARY BEAN HUMMUS & FRYBREAD  Tepary beans are an ingredient in American Indian diets  15

CHILE LIME SHRIMP CEVICHE  Marinated shrimp, avocado, tomato, red onion, cilantro, tortilla chips  18

HEARD BRUNCH BOARD  A daily selection of brunch items such as hard boiled eggs, bacon, assorted cheese, grape tomatoes,  
cucumber, hummus, jam, dried/fresh fruit, toast  18.50

SALADS  Add to any Salad | Bacon 5 / Chicken 6 / Shrimp 7

ROAST DUCK SALAD 
Roast duck breast, toasted walnuts, crisp apple, red onion, mixed greens, maple Dijon dressing  23

SEARED CHICKEN SALAD 
Avocado, tomato, cucumber, feta, red onion, croutons, romaine, chili lime vinaigrette  18.50

DREAMCATCHER 
Tomato, avocado, corn, dried cranberries, Ramona Farms Pima wheat berries, pepitas, mixed greens, balsamic vinaigrette  18.50

SPANISH MARKET 
Black beans, roasted corn, tomatoes, avocado, jicama, cheddar cheese, crisp romaine, frizzle corn tortilla strips, chipotle ranch dressing  18

SWEET & SPICY MUSTARD CHICKEN SALAD 
Oven roasted chicken breast, cabbage blend, jicama, fresh herbs, wonton strips, carrots, sweet and spicy mustard dressing  18.50

ARTISAN SANDWICHES  Includes choice of side green salad or chips

HEIRLOOM BLT 
Thick-sliced pecan-smoked bacon, vine-ripened tomatoes, garlic aioli, baby butter lettuce, toasted sourdough bread  18.50

DOUBLE STACK BISON DELUXE BURGER 
Smashed and griddled fresh ground bison, American cheese, pico de gallo, butter lettuce, pickle, smoked paprika mayo,  
toasted brioche bun  21 |  Add Bacon 2 .5

OVEN ROASTED TURKEY AND MELTED BRIE 
Sliced Granny Smith apples, chipotle mayo, daily baked cranberry walnut bread  18.5

LEMON PEPPER CHICKEN SANDWICH 
Seared Chicken breast, arugula, tomato, red onion, Lemon Pepper aioli, Brioche Bun   18.75

	 SIGNATURE ITEM
TEPARY BEAN GREEN CHILE STEW WITH CORN BREAD 
Ground turkey, potatoes, Hatch green chiles, tepary beans, roasted corn, tomato, chicken broth  
CUP 10.50  |   BOWL 15.50

SOUTHWEST SPECIALTIES
TACOS CARNITAS 
Three cheese blend, cilantro, onion, avocado crema, salsa roja  20

POSOLÉ 
Slow-roasted pork, tomato, sautéed onions, pinto beans, hominy, savory broth, Oaxaca cheese  CUP 10.50  |   BOWL 15.50

FOUR PEAKS QUESADILLA 
Menonita, Cotija, and Oaxaca cheese, grilled flour tortilla, guacamole, crema  15.75 
Grilled Chicken 6 / Shrimp 7 / Roasted Veggies 5

TOTOPOS 
Fresh-baked corn chips, three cheeses, pico de gallo, beans, guacamole, crema  18
Grilled Chicken 6 / Shrimp 7 / Roasted Veggies 5

FALL & WINTER 26-27

COURTYARD CAFÉ



10.26

BEER:  

LOCAL/CRAFT:

Scottsdale Blonde Ale		  10
Huss Brewing Co.

Hop Knot IPA		  10
Four Peaks Brewing Co. 

Kilt Lifter Scottish Style Ale		  10
Four Peaks Brewing Co.

DOMESTIC:

Coors Light		  8

Miller Lite		  8

IMPORT:

Modelo Especial		  10

Ask about our seasonal drinks.

Heard Museum members receive 10% off  
their total bill, excluding alcoholic beverages.

DESSERTS
Fry Bread 		  10

Fry Bread Sundae		  13
Cookie  5
À la mode  2.5

Brownie		  8
À la mode  2.5

Ice Cream		  5

20% gratuity is included for groups of 6 or more 
people. $3 split plate charge.

BAR MENU 

SPARKLING:

Mionetto Brut		  14

WHITE:

Provisioner White Blend		  12.5
Cottonwood, AZ

Heard selected Chardonnay		  14.5
California

RED:

Provisioner Red Blend		  12.5
Cottonwood, AZ

Forest Ville Pinot Noir		  14.5
California

Sangria		  12

COCKTAILS:

Prickly Pear Margarita		  16

Mimosa		  15

Bloody Mary		  14

The Courtyard Café at the Heard Museum is proud to 
serve natural, organic, and locally sourced products.

BEVERAGES
Iced Tea

Prickly Pear Lemonade

Assorted Coca-Cola Products

Fresh Brewed Regular &

Decaffeinated Coffee

Twilight: Trading Posts and Creative Legacies traces 
the gradual decline in the trading post tradition as the 
wider world opened up to previously isolated tribal 
communities. As the sun set on the trading post era, 
one thing did not change. Family creative legacies 
continued as the enduring factor undergirding 
individual artistic vision, which, today, continues to 
grow and flourish in new directions.

Michele Laughing-Reeves. Diné, b. 1971. Spider Rock pictorial textile, 2014. Commercial 
wool, vegetal and aniline dyes. 24 x 29 inches. Gift of Mark and Julie Dalrymple, 4951-38


