FILTHY ARIMAL
ARIZONA CHEF WEEK 2025

S66pp ~ dine in only

A FIRST COURSE 7=

choice 0/

TOMATO
heirloom tomato. wood-Jire grilled peach & sarawberry. herb lebne, Jrisee,
pickled red onion, basil vinaigretie

BROCCOL

wood-fired broccoli with harissa, fennel vinaigretie, labne, Jried shallots

A~ SECOMD COURSE 7=

choice 0/
WALU

hawaiian wal, roasted asparagus, everyihing bagel furikake couscours,
soy beurre blane

FLAT IRON

Jlat iron steak. sochujang marinade, shiso and shallot butter. jresno. scallions

A THIRD COURSE 7=
BLACKBERRY CHOCOLATE ENTREMET

blackberry mousse, dark chocolate anache,
cocoa b shortbread cookic. gelato

TEMPE, ARIZONA FILTHYANIMAL.COM

*ITEMS ARE SERVED RAW OR UNDERCOOKED - CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK FOR FOOD BORNE ILLNESS





