
S PA N I S H  O N I O N  S O U P
PRADO SOURDOUGH |  MANCHEGO

C A E SA R  SA L A D
ARTISAN ROMAINE |  SOURDOUGH CROUTONS 

SHAVED ZAMORANO |  PARMESAN CRISPS

BA K E D  T R I P L E  C R E A M  B R I E
MEYER LEMON JAM |  MARCONA ALMOND 

WARM HOUSE SOURDOUGH

R I OJA B RA I S E D  S H O RT- R I B  1 4 oz *
HOUSE-ROLLED GNOCCHI  |  MANCHEGO CREAM 

SUNBURST SQUASH |  BALSAMIC CIPOLLINI  ONION

C R I S PY S K I N  O RA K I N G  SA L M O N  7 oz *
PURPLE SWEET POTATO MOUSSE |  ROASTED BABY VEGETABLES

BLACKBERRY GASTRIQUE

V EG E TA B L E  PA E L L A C A K E
SAFFRON RICE |  SOY CHORIZO |  SEASONAL VEGETABLES

CHERMOULA

B O U R B O N  B R E A D  P U D D I N G
MAPLE BOURBON CARAMEL |  CRÈME ANGLAISE 

MAPLE PECAN GELATO

C H O CO L AT E  M O U S S E  B O M BA
SALTED CARAMEL |  CREMA CATALANA

PAS I EGA C H E E S EC A K E
SEASONAL BERRIES |  RASPBERRY COULIS

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food borne illness. Please advise server of any allergies or questions about preparation 

prior to consuming any dishes.

C H E F D E  C U I S I N E  -  B E L A L  R A JA B

$ 4 4 P P + +  I N C LU D E S  A T H R E E- CO U R S E ,  P R E- F I X E  M E N U 

A R I Z O N A  R E S T A U R A N T  W E E K

S e pt e m b e r  2 0 -2 9 ,  2 01 9

STARTERS

ENTRÉE

DESSERT
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