
ARIZONA
CHEF ’S  WEEK
BY CHEFS BEAU MACMILLAN AND PETER MCQUAID 

66 PER PERSON++

TAX NOT INCLUDED AND WILL BE ADDED TO YOUR FINAL BILL . A 20% GRATUITY WILL
BE AUTOMATICALLY APPLIED TO ALL CHECKS. FULL TABLE PARTICIPATION REQUIRED.

BEGIN WITH A COMPLIMENTARY COCKTAIL 

DOLCE VERDE
roasted tomato infused midori,  basil, lemon

F I R S T  C O U R S E

HEIRLOOM TOMATO SALAD

w i l d  a r u g u l a ,  s h a l l o t ,  d i l l ,  s p i c e d
c r o u t o n ,  s m o k e d  b a c o n ,  b l t  r a n c h

GRILLED QUEEN CREEK PEACHES
w h i p p e d  s t r a c c i a t e l l a ,  s h a v e d

p r o s c i u t t o ,  b a s i l ,  e v o o ,  s m o k e d  s e a
s a l t

O R

S E C O N D  C O U R S E

MEDITERRANEAN BRANZINO

p r e s e r v e d  l e m o n ,  c a p e r s ,  s m o k e d
t o m a t o  b u t t e r ,  p a r s l e y

CHICKEN MARSALA

b l a c k  t r u f f l e  a n d  w i l d  m u s h r o o m
s u g o ,  g a r l i c  s p i n a c h ,  s m o k e d

p r o v o l o n e

O R

T H I R D  C O U R S E
CARROT CAKE

p i s t a c h i o  a n d  g o l d e n  r a i s i n ,
m a s c a r p o n e  c r e a m  c h e e s e  f r o s t i n g ,

v a n i l l a  g e l a t o

SALTED CARAMEL CHEESECAKE

s a l t e d  c a r a m e l ,  c h o c o l a t e  c r u m b ,
c a n d i e d  p e c a n

O R

THE AMERICANO BISTECCA
+12

8 o z  w o o d g r i l l e d  b a v e t t e  s t e a k ,
m a t c h s t i c k  f r i t e s ,  c r e m i n i

m u s h r o o m  d i a n e  s a u c e

O R

P A S T A  C O U R S E
+ 1 5

SPAGHETTI AL POMODORO

t o m a t o ,  b a s i l ,  c o n f i t  g a r l i c ,  c h i l i ,
p a r m i g i a n o

TAGLIATELLE WAGYU BOLOGNESE
t e r r a  h e r i t a g e  w a g y u ,  b e e f ,  p o r k ,  &

v e a l ,  f o n t i n a  f o n d u t a

O R

CURATED SOMM’S CHOICE WINE PAIRING MENU
+44


