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ARA Chef’s Week 2026
$55

Course 1
San Danielle prosciutto, melon, shaved parmesan Reggiano
Peach toast, whipped ricotta, mint, pistachio, balsamic glaze, Barrio Bread Sonoran sourdough

Shrimp ceviche, cherry tomato, roasted corn, radish, aji amarillo, corn nuts, sweet corn emulsion*

Course 2
Sonoran Pasta Gnocchi Sardi, Italian sausage, broccoli, Calabrian chili, parmesan Reggiano
Pan roasted scallops, roasted fennel, olive tapenade, smoked almond romesco*

Grilled skirt steak “carne asada”, roasted corn and tomato salsa fresca, avocado mousse, charred lime*

Course 3

Chocolate tiramisu, Mythic Goat coffee, cocoa, powdered sugar

Gelato sundae, chocolate fudge, whipped cream, sprinkles, toasted peanuts, cherry

*These items are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



