
THE MIDDLE
Charred Poblano Puree, Esquite Polenta Cake, Crispy Pork

Belly, Chimichurri Gastrique , Freeze Dried Super Sweet Corn

THE END
White Chocolate Citrus Mousse, Fermented Goji Berry,

Jamaica Simple Syrup

THE BEGINNING
Ahi Tuna, Cucumber, Jalapeno, Jicama, Hibiscus Ponzu

ARIZONA CHEF’S WEEK
Friday, July 31 - Sunday, August 9  |  5 p.m. - 10 p.m.
$55 Per Person  |  Optional $35 Beverage Pairing Experience

 Our team will happily apply up to four payment methods per party. Tax and
gratuity not included. An 18% gratuity will be added to parties of six or more. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs

may increase your risk of foodborne illness, especially if you have certain
medical conditions. 
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