
S O N O R A N  S O N O R A N  
R E S T A U R A N T  W E E KR E S T A U R A N T  W E E K

september 4th - 13th, 2026  

$45 per person  
 add a glass of featured red or white wine $7   

upgrade your glass of wine to a bottle for $26upgrade your glass of wine to a bottle for $26  

S TA R T E R S 
(choose one) 

green chili chicken soup 
white beans, bacon, cilantro 

cold smoked salmon* 
chive crème fraîche, potato galette  gf 

roasted beet chop salad 
spinach, arugula, fuji apple, blue cheese, bacon, roasted pistachio,  

raspberry vinaigrette  gf 
crispy brussels sprouts & bacon 

honey truffle glaze, aleppo chile, parmesan gremolata

E N T R É E S 
(choose one) 

mediterranean market bowl 
herb falafel, cucumber cashew tzatziki, crispy brussels sprout,  

golden raisin sultana, sweet potato tahini, arugula, za’atar 
atlantic salmon* 

horseradish gratin, sherry glazed beet, arugula  gf 
pan roasted chicken 

smashed potato, green bean, lemon & garlic  gf 
grilled shrimp & avocado bowl 

black rice, quinoa, bok choy, onion, snap pea, heirloom carrot, sesame ponzu 
bolognese 

garganelli pasta, whipped ricotta, garlic ciabatta 
braised short rib 

glazed carrot, celery heart, roasted cipollini onion,  
black truffle potato purée, bordelaise  gf 

new york strip* 
seared broccolini, crispy baby potato, whipped horseradish butter,  

bordelaise   gf  +$15+$15

D E S S E R T  
(choose one) 

banoffee trifle 
dulce de leche mousse, bananas, vanilla crema, graham cracker crumbles 

bars of sin 
praline chocolate cookie, cappuccino mousse, vanilla gelato

gf   Gluten Free 
DOES NOT INCLUDE TAX,  GRATUITY,  OR ADDITIONAL BEVERAGE.

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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