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> ARIZONA
CHEF'S WEEK Wy

- .,

by Tarbell’s

\ $55++ per person

WELCOME COCKTAIL

Botanical Bee

Roxx Vodka, fresh ginger,

thyme, local honey, lemon

FIRST COURSE

Deviled Egg

butter lettuce,

EN’

Salad Wraps

celery, carrots

"REE

Poblano |

Pork Mole

crispy polenta cake, creamed corn, house-cured tomatillos

or

Al Pastor Mushrooms (Vegetarian)

crispy polenta cake, creamed corn, house-cured tomatillos

DES

Lemon C

SERT |
heesecake ' \ /
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	by Tarbell’s
	WELCOME COCKTAIL Botanical Bee Roxx Vodka, fresh ginger, thyme, local honey, lemon
	FIRST COURSE Deviled Egg Salad Wraps butter lettuce, celery, carrots
	ENTRÉE Poblano Pork Mole crispy polenta cake, creamed corn, house-cured tomatillos or Al Pastor Mushrooms (Vegetarian) crispy polenta cake, creamed corn, house-cured tomatillos
	DESSERT Lemon Cheesecake




