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Starters

House-Made Potato Chips 7 GOLD Jumbo Lump Crab Cakes 14
truffle oil, parmesan cheese pan seared, apricot curry sauce, Asian pear slaw

Margherita Flatbread 12 Chilled, Grilled Shrimp Cocktail 14
fresh mozzarella, vine-ripe tomatoes, garden basil Grey Goose infused cocktail sauce

Caramelized Onion, Ham & Pear Flatbread 12 Seared Rare Ahi Tuna 12

Asian pear, arugula, goat cheese, D'Artagnan applewood smoked heritage ham
aged balsamic syrup drizzle

Chef's Soup du Jour 9

Salads

wakame salad, pickled ginger, soy wasabi vinaigrette

Sonoran Cobb 9

Willcox mixed greens, charred tomatoes, avocado, smoked bacon, queso fresco
chipotle ranch

with grilled chicken 14
with grilled salmon 16

with beef tips 17
with grilled shrimp 18

Classic Caesar 9
romaine hearts, aged parmesan, garlic croutons, classic anchovy-lemon dressing

with grilled chicken 14 with grilled salmon 16
with grilled shrimp 18

Soup, Salad or ¥2 Sandwich 14

choice of two: cup of soup, garden salad or 2 sandwich (choice of turkey BLT
chicken salad or ranch tuna salad)

lceberg BLT Q

smoked bacon, gorgonzola, grape tomatoes, buttermilk-chive dressing

Westward Look Garden Salad 9

Willcox mixed greens, garden vegetables, chef’s dressing

with grilled chicken 14 with chicken salad 13
with ranch tuna salad 13 with grilled salmon 16
with grilled shrimp 18

Baby Spinach & Arugula Salad Q

roasted beets, pistachios, goat cheese, orange-pistachio vinaigrette
with grilled chicken 14 with grilled salmon 16
with grilled shrimp 18

Spicy Watermelon and Avocado Salad Q
baby field greens, watermelon, avocado, fresh basil and mint chiffonade
feta cheese, lime-jalapefio vinaigrette

Sandwiches

choice of parmesan fries, potato chips with sea salt, fresh fruit or orange-jicama slaw
Classic Gringo Burger 13
sharp cheddar, smoked bacon, tumbleweed fried onions, lettuce, tomatoes

Prickly Pear Glazed Chicken 13

prickly pear glazed grilled chicken breast, smoked bacon, pepper jack
lettuce, tomatoes

Grilled Portobello 13

marinated grilled mushroom, tomatoes, wilted spinach, blue cheese fondue
smoked tomato aioli

Buffalo Ranch Tuna Flatbread Wrap 12
ranch tuna salad, Louisiana hot sauce, shredded lettuce, diced tomatoes
Turkey BLT 12

smoked turkey, baby swiss, avocado, smoked bacon, lettuce, tomatoes, herb aioli
multi grain bread

Specialties

Caprese Burger 14
fresh mozzarella, tomatoes, garden basil, balsamic aioli
Grilled Ham & Cheese Sandwich 12

D’Artagnan applewood smoked heritage ham, havarti, gruyére and fontina cheese
caramelized sweet onions, fig chutney

Greek Avocado Flatbread Wrap 12

roasted red peppers, cucumbers, kalamata olives, red onions, feta cheese, avocado
basil pesto

Chicken Salad Croissant 12

grapes, walnuts, celery, red onion, mayo, Dijon mustard

Tucson Omelette 15
fresh avocado, asadero cheese, bell peppers, red onions, tomatoes
fire roasted house salsa, parmesan fries or fresh fruit

Southwest Chicken 18

cilantro marinated chicken breast stuffed with black beans, chorizo, queso fresco
Sonoran sauce, roasted red potatoes, seasonal vegetables

Ranch-House Ribeye Steak 26

Maytag blue cheese & elephant garlic butter, seasonal vegetables
parmesan fries

Specialty Drinks

Portuguese Sausage & Shrimp Pasta 24
linguica sausage, Mexican Gulf shrimp, tomatoes, kale, penne pasta
fennel tomato broth

Cedar Planked Salmon 21

Asian marinated salmon, green beans, forbidden rice

Westward Rita 12

choice of classic, prickly pear, strawberry or mango

Cucumber Jalapefio Bloody Mary 8
Split Plate Charge $3

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne

illness, especially if you have certain medical conditions.

No separate checks on parties of 6 or more.

Checks not accepted. We kindly ask that you refrain from using your cell phone while in GOLD.

House Made Sangria 9

red or white
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