
*This item may be served raw or undercooked. Consuming 
raw or undercooked meat, egg or seafood may increase 

your risk of foodborne illness.

ARIZONA CHEF’S WEEK
$55 THREE-COURSE MENU

ENJOY ANY GLASS OF WINE +10
(LIMIT 2)

COURSE ONE  choice of:

SAINT URBAN SALT BLOCK TUNA*
citrus ponzu . almond-chili paste . wasabi greens

WILD MUSHROOM ARANCINI
reggiano cream risotto . seasoned panko

san marzano sauce . basil

COURSE TWO  choice of:

RED SNAPPER ZYDECO
cajun cream sauce . whipped potatoes . wilted greens

SHORT RIB & RICOTTA GNOCCHI
parmigiano crema . fresno peppers . sweet basil

VEAL CHOP PARMESAN +10
bone-in cut . homemade durum wheat pappardelle

broiled gruyere

COURSE THREE  choice of:

TRIPLE BERRY COBBLER
mixed berries . homemade crust

sweet p’s vanilla ice cream

CHOCOLATE MOUSSE PIE
secretly gluten free . oreo crust . fresh whipped cream




