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=l obe Peef Sliders | Fire Roasted Peppers | Bourbon Onions | Aged Borie Cheese | Pretzel Bun
NY Steak Diablo Roll | Avocado | Cream Cheese | Chive | Sticky Rice | Tempura Fried

Baja [Tish T acos |Beer Pattered Fish | Napa Cabbage | Avocado | Pico de Gallo | Smoked Chile Sauce
*Seared [Tree Range (Chicken Quesadilla | Pico de Gallo | Guacamole | Sour Cream
Campfire (Chili Pot | Onions | Green Chilies | Melted Cheddar | Avocado | Jalapeno Cheddar Biscuit
Surf & T urf Brochette | NY Strip | Jumbo Shrimp | Diver Scallop | Chimichurri Dippping Sauce
*Margherita [lat read | Fresh Mozzarella | Basil | Garlic | Balsamic Drizzle

**Braisecl Fork & Fotato RCHCHO | Fire Roasted Hatch Chile | Queso Qaxaca

HaPPH Hour

Tucsdag~5unc‘ag, 4~:§OPm~6:§OPm
**Enjog c]csigna’cccl APPc’cizcrs for half Pricc &

$2 off bccr, cocktails & wines bg the glass
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Wigwam Small Flates

Spicg Red Bird Chicken & Avocado | ime SPring Roll | Sweet Chile Dipping Sauce
Wl'ngs Threc Wags lAncho BBQ| Whole Grain Mustard & Horseradish | Sweet Chile
Southwest Praised Pork T acos | Lightly Smoked & Praised | Desert Cabbage Slaw

SPlcg Al"ll Tuna Tostaclas |CrisP3 Tortillas | Avocado | ime | Pico de Gallo

Menu lnspired bg | ocal Farms and Sustainable Practices



