
APPETIZERS
Chips & Salsa | GF, VV | 8
Roasted Tomato Salsa,  
House-Fried Tortilla Chips 

Add Guacamole +3

Fried Mac & Cheese | 12
Parmesan-Cheddar Sauce

Trio of Fries | GF | 12
Truffle Aioli, Smoked Chipotle BBQ, 
Buffalo Sauce

Lollipop Wings* | GF | 15
Buffalo Sauce, Blue Cheese or 
Ranch, Veggies

Spicy Tuna Crispy Rice* | GF | 15
Tuna Tartare, Jalapeño, Spicy Mayo 
& Fried Shallots

Crispy Pork Belly | 14
Cauliflower Puree

Deluxe Nachos | GF | 16
Melted Cheddar and Nacho 

Cheese, Guacamole, Sour Cream, 
Roasted Tomato Salsa

Your choice of Grilled Chicken, 
Carnitas, Carne Asada*

Scan for our  
Fun Promotions 

Mon - Fri (11am-6pm) - Happy Hour Menu
Tuesday - Taco Tuesday Menu

Wednesday - 777 Menu

TACO TIME
3 Street Tacos  

Served with Tortilla Chips

Carnitas* | 14
Overnight-Cooked Pork 
Shoulder, Warm Corn 

Tortillas, Cilantro and 
Onion, Salsa Verde

Grilled Steak Tacos* | 15
Grilled Skirt Steak, Warm 

Corn Tortillas, Cilantro and 
Onion, Roasted Red Salsa

Baja Shrimp Tacos* | 16
Tomatillo Marinated Shrimp, 
Jicama Slaw, Chipotle Crema, 

Guacamole

HANDHELDS
Served with Tortilla Chips, Fries, 

or Green Salad

Backyard Sliders* | 15
Three Black Angus Patties, Swiss 
Cheese, Bacon Jam, Fried Egg

Add Slider +4

Farmhouse Burger* | 16
Griddled 8oz Black Angus Patty, 
American Cheese, Dill Pickles, 
Sweet Onion

Fried Chicken Sandwich* | 15
Crispy Buttermilk Fried Chicken, 
Baby Swiss, Spicy Jalapeno Slaw

Pulled Pork Sandwich* | 16
Overnight Smoked Pork 

Shoulder, Chipotle-Gochujang 
BBQ Sauce, Cole Slaw

Sonoran Hot Dog | 12
Shriners All Beef Bacon Wrapped Hot 
Dog, Pinto Beans, Mayo, Guacamole, 
Pico De Gallo, Pickled Onion, 
Pickled Jalapenos, Cheddar Cheese

SALADS & BOWLS
Classic Caesar Salad | 13
Romaine Lettuce, Parmesan Cheese, 
Croutons, Caesar Dressing

Add Chicken or Steak* +6

Southwest Cobb Salad* | 16
Romaine Lettuce, Grilled Chicken, 
Bacon, Pepper Jack, Pico de Gallo, 
Grilled Corn

Multigrain Bowl | GF, V | 15
Black Rice, Green Lentils, Quinoa, 
Kimchi, Spinach, Sweet Potato,  
Soft-Boiled Egg, Cashew Butter

Add Grilled Chicken or Steak* +6

Seared Ahi Tuna Salad* | 16
Seared Ahi Tuna, Wasabi Peas, Sesame 
Seeds Daikon Sprouts, Cucumber, 
Avocado, Watermelon Radish, Carrots, 
Sesame Yuzu Dressing

ENTREÉS
Braised Short Rib* | 26
Garlic Whipped Potato, Red Wine 
Demi, Seasonal Vegetable

Shrimp and Grits* | 21
Blackened Shrimp, Tabasco Garlic 
Butter, Creamy Parmesan Grits, 
Garlic Bread

Steak Frites* | GF | 29
8oz Flat Iron Steak, Served with 
Fries & Chimichurri

SIDES
French Fries | Cole Slaw | Broccoli | 5

DESSERT
Sticky Toffee Bread Pudding | 8
Rum Caramel Sauce, Vanilla Ice Cream

Ice Cream Social | 8
Rotating Ice Cream Dessert

*Consuming raw or undercooked meats, poultry, eggs, seafood, or shellfish may increase 
your risk for food-borne illness. A gratuity of 20% is added to parties of 6 or more.



COCKTAILS | 12
Protect The Nest
Exotico Blanco Tequila, Lime, Agave,  
Red Wine Float

Hurricane
Bacardi Tropical Rum and Bacardi Ocho  
Dark Rum, Passion Fruit, Pineapple, Pomegranate, 
Fresno Chile

Grapefruit Spritz
Bombay Dry Gin, Lemon, Grapefruit Liqueur, 
Peychaud Bitters, Prosecco

Guava Fresca
Sauza Tres Generaciones Blanco Tequila, Lime, 
Guava, Velvet Falernum

Barbary Fig
Tito’s Vodka, Lemon, Coconut Water, Prickly Pear

Lemon Basil Collins
New Amsterdam Gin, Lemon, Basil, Soda Water

Paloma
Exotico Blanco Tequila, Lime, Grapefruit Soda

BOTTLE/CAN BEER | 6
Michelob Ultra

Estrella Jalisco

Sierra Nevada Pale Ale

Hoegaarden Belgium Wheat

Ranch Water Seltzer 

Ace Hard Cider 

High Noon Seltzer

DRAFT BEER | 7
Bud Light 

Stella 

Four Peaks Joy Ride Wheat 

Mother Road Brewing Tower Station Ipa 

Kona Big Wave Lager 

Four Peaks Kiltlifter

Lumberyard Hazy Angel Ipa

Firestone Walker 805

WINE BY THE GLASS | 12
White Wine

Prosecco  |  Chardonnay  |  Sauvignon Blanc  |  Rosé

Red Wine
Cabernet  |  Pinot Noir

Beverage Menu

@FlankerAZ


