
 
BRUNCH 9AM – 330PM 

 

sunflower granola parfait: coconut- tahini yogurt, seed blend, fresh fruit (gf) 

   12. 

churro waffle: dulce de leche, mesquite chai spice, whip (gf) 

   13. (+1oz caviar $30) 

pepita toast: pumpkin seed butter & oil, honeycomb, togarashi, brioche 

   10. 

little gem salad: sunflower vinaigrette, sunflower seed, goatija (gf) 

   14. (+smoked trout $4, +rovey dry-aged steak $10) 

daily quiche: az hen eggs, sonoran wheat crust, mkt veg with side salad 

   11. (limited) 

tamale bowl: blue corn masa cake, carrot mole, grilled avocado, veg salad, 
ramen egg (gf) 

   16.  

avocado toast: squash toast, smashed avocado, smoked trout, corn nuts 

   14. (+egg $2) 

taco trio: house-cured bacon, egg, anasazi bean, potato, queso dip 

   15. (+avocado $2.5) 

tonkatsu pork chop, green chili gravy, two eggs, biscuit, pickled tomatillo 

   28. 

breakfast sandwich: house sage-sausage patty, marbleized egg,  

  raclette-pimento cheese, squash toast 

   13. 

veg burger: tepary bean & amaranth tempeh, avocado,  

squash bun & salsa secca tots 

   15. (+egg $2) 

burger: az wagyu beef patty, pepper jack, pickled tomatillo, iceberg, squash                              
bun & salsa secca tots 

   18. (+egg $2) 

steak & eggs: 8oz rovey farms grass-fed steak & two wash ranch eggs,  

pork belly beans, tortillas & huitlocoche butter 

   29. 

valentine dog: all beef frank, yuzu mayo, bacon bits, chayote slaw, mesquite                                       
smoked trout roe & house spiced potato chips 

   15. 

tater tots with chili-aioli & native seed salsa secca 

    7. 

 
‘ 

NATURAL WINE 
All bottles 50% off before 5pm 

bubbles 

  Cava – Mercat “Brut Nature” – Catalunya, SP    13/48 
lively, light, zesty bubbles 

  Brut Rose – Domaine Brazilier – Loire, FR    14/48 
 fresh, mineral, tart berries, citrus  
white / rose / orange 

       Mormoraia - “Suavis” Vernaccia 2020 - San Gimignano, IT 12/40 
 med acid, yellow apple, honeysuckle, creamy  

  Muscadet – Domaine de la Pepiere “La Pepie” – Loire, FR  14/50 
high acid, dry & crisp, green apple, sea spray, oyster shell 

   Rose Blend – Tendu "Dunnigan Hills" – Napa, CA    10/38 
 dry, melon, mineral 

  Trebbiano (orange) – Fongoli – Umbria, IT    15/56 
 grippy, lush, ripe stonefruit, bitter herbs 
red 

  Trollinger – Weingut Knauss “La Boutanche” – Württemberg, GR  15/52 
 light body, fruity, flint, berry fruits 

  Tempranillo – Senorio de Pecina 2019 – Rioja, SP    13/45 

full body, pine, ripe red fruits  
COCKTAILS 

Chamomile Old Fashioned – bourbon, applejack, globe chamomile  14.  

Hatch Chili Margarita – mezcal / green chili vodka, yuzu, bell pepper  14. 

Jungle Bird – rum, prickly pear, pineapple, lime, spicy escabeche, bitters  16. 

AZ Gin & Tonic – blended AZ gins, housemade elderflower tonic   12. 

Espresso Martini – brandy, amaro, house-made coffee liqueur, espresso   14. 

Bloody Bull – vodka, tomato, bone broth      13. 

Seville Mimosa – sparkling wine, sour orange, kumquat    11. 
Wolfberry Spritz – white wine, tomato, wolfberry, gooseberry, coriander  14. 

Sandía Negroni – gin, yellow watermelon, cucumber, bitters   14. 

Squash Sake-tini – junmai sake, az orange wine, squash purée, passionfruit 15. 

Hot Chocolate – green chartreuse, coconut & pistachio milk, xtabentun cream 14. 
 

        BEER 

Lager – “Valley Beer” – Wren House     8. 
IPA – “Church Music” – The Shop     8. 
Stout – “Jomax” – Wren House      8.  
Sour – “Cactus Juice” – AZ Wilderness     8.  
Cider – “Serenade” – Stoic      8.  

NA 
Seasonal Lassi – drinking yogurt, vanilla, fruit compote    7. 
Hatch Chili Lemonade – charred bell pepper, yuzu japanese citrus  6.  
Seasonal Agua Fresca – yellow watermelon, cucumber, lime    7. 
NA Spritz – verjus, hibiscus-sumac-orange tea, pine    10. 
Topo Chico / Coke / Sprite (bottle)     4.  

SPECIALTY COFFEE 

Squash Latte – espresso, o’odham squash, mesquite, milk   7. 

Chiltepin Shakerato – iced espresso shaken with chiltepin chili & chocolate   6. 

Matcha & AZ Tonic– ceremonial matcha, housemade tonic, prickly pear   8. 
Vanilla Corn Cappuccino – espresso, vanilla & bay leaf, sweet corn, milk  7. 

Cajeta Latte – espresso, salted stone-fruit cajeta, milk     7. 

Matcha Melon– ceremonial matcha, hopi watermelon fresca, cream, lime zest 9. 
Cold Brew – flash brewed coffee, cacao, vanilla     5.  


