
SALADS AND SOUPS
All salads are served with one of Arizona’s homemade signature salad dressings- Buttermilk-Garlic, Honey-Mustard,

Blue Cheese, 1000 Island, Balsamic Vinaigrette, Three-Herb Vinaigrette and Honey-Lime Vinaigrette 

HOMEMADE SOUPS - Made fresh daily.  $4.95
ARIZONA’S HOUSE SALAD - Iceberg, romaine, red cabbage, carrots, bacon, vine ripe tomatoes and croutons.  $6.95
ARIZONA’S CAESAR SALAD - Crisp romaine tossed with our homemade Caesar dressing and croutons.  $6.95                                     
Add sliced grilled chicken $4   Whole chicken breast  $6   Grilled shrimp $7   Grilled salmon $10  Grilled tuna $14

SOUP AND SALAD - Choice of today’s soup with our Arizona House or Caesar Salad.  $9.95 

GRANNY SMITH APPLE SALAD - Field greens, gorgonzola cheese, pecans, red grapes, green apples and Port Wine vinaigrette.  $9.95

HICKORY GRILLED CHICKEN SALAD - Our Arizona House Salad mix with tender grilled chicken layered with tortilla strips, Honey-Lime
vinaigrette and a spicy peanut sauce.  $10.95
THE BLUE DOOR SALAD - Our Arizona House Salad mix with chicken tenders, avocado, bacon, chopped egg and tomatoes.   $10.95 

HOMEMADE CHICKEN SALAD - Our original homemade chicken salad mix over field greens with shaved almonds and an orange
vinaigette.  $9.95

GRILLED PACIFIC AHI TUNA - Encrusted with black pepper, sesame and coriander served with field greens, mango and avocado.$14.95

VEGETABLE PLATE - Grilled zucchini, black beans and brown rice, garlic mashed potatoes and Southwestern veggie sauté.  $9.95

BURGERS AND SANDWICHES
Our burgers and sandwiches are made from the freshest ingredients and served with your choice of one side item.

Substitute an Idaho baked potato or Sweet potato hashbrowns.....$2.00

HICKORY BURGER - 8 oz. Angus chuck, Wisconsin cheddar, lettuce, tomato, onion, mustard, mayo and pickle served on a toasted           
egg bun.  $8.95

QUESO BURGER - 8 oz. Angus chuck with pepper jack queso, fried jalapenos, served on Texas toast.  $8.95 

THE ZANE GREY - 8 oz. Angus chuck, loaded with bacon and grated cheddar, served with a side of our homemade hickory sauce.  $9.95

MARBLE CANYON BURGER -  8 oz. Angus chuck loaded with lettuce. tomato, red onion, crisp bacon, blue cheese and sautéed              
mushrooms.  $9.95

ALLEN STREET SPECIAL - 6 oz. marinated grilled boneless chicken breast topped with Sonoma Jack or Cheddar, lettuce, mayo, 
tomato and red onion.  $8.95
OAK CREEK CHOPPED PORK SANDWICH - Slowly smoked over natural hickory until fork tender, served on a toasted egg bun with cole slaw                 
and pickles. $9.95

CARNITA'S ARIZONA CLUB - Cure 81 ham, hickory grilled chicken, bacon, two cheeses, lettuce, tomato and seasoned mayo,
served on seven grain bread.  $9.95

ARIZONA DIP - Thinly shaved prime rib with JJ Casone bread, Sonoma Jack cheese, served with au jus. $10.95

STEAKS AND CHOPS
ARIZONA’S SIGNATURE SIRLOIN - “Our House Special” 10 oz. aged to Arizona’s exact specifications, Jacardi tenderized, marinated 
with Dole pineapple juice, brown sugar, ginger and soy. $19.95

FATHER KINO’S FILET - Aged “center cut” beef tenderloin, tobacco onions, veal jus. 8 oz. $28.95

KANSAS CITY STRIP - 14 oz. strip loin seared over hickory wood, tobacco onions, veal jus.  $28.95                                                                                                    

MARY KATHRYN’S RIBEYE - 14 oz. richly marbled, tobacco onions, veal jus.  $26.95

“BONE IN” RIBEYE - 20oz. flavorful cut, well marbled, tobacco onions, veal jus.  $30.95
PORK CHOP - 12 oz. seasoned, pan seared, and oven roasted with sweet potato hash browns and cinnamon apples.  $19.95

Add a Shrimp Skewer $7   Crab Cake $10   Grilled Salmon $10   Grilled Tuna $14

AGED PRIME RIB
Our premier prime cut slowly roasted on the bone for extra flavor. Served after 5pm.  

10 oz./$24.95 ~~~ 20 oz./$30.95

Above steaks and chops served with House or Caesar Salad and your choice of one side.
Bone for Your Dog ~ No Charge

ENTREES
BBQ CHICKEN GRILL - 10 oz. hickory grilled skin-on chicken breast, brushed with BBQ sauce and served with a side of homemade
Hickory sauce.  $12.95

CHICKEN TENDERS PLATTER - Chicken tenders hand battered and crisp-fried, served with hickory and dijon sauce.
(served with two sides or one Idaho baked potato) $14.95

SCOTTSDALE CHICKEN - Hickory grilled boneless skin on breast topped with Hormel bacon, Sonoma Jack and Wisconsin Cheddar
with our homemade honey-dijon sauce.  $16.95

OAK CREEK CHOPPED PORK PLATTER - Slowly smoked over natural hickory until fork tender, served with corn soufflé and homemade BBQ
sauce.  $14.95

ARIZONA’S “ORIGINAL RECIPE” BABYBACK RIBS - Grilled over hickory and basted with our homemade barbecue sauce.
(served with two sides or one Idaho baked potato) $21.95                          

HICKORY GRILLED “ATLANTIC” SALMON - Served over jalapeno cheese grits and topped with spinach sautéed with Thai chili sauce. $18.95

ARIZONA FISH & CHIPS - Low country style fried or grilled Tilapia with cole slaw, shoestring fries and dill tartar sauce. $18.95

TEMPURA FRIED SHRIMP PLATTER - Tempura fried Ecudorian white shrimp, served with honey mustard horseradish dipping sauce.  $18.95

JUMBO LUMP CRABCAKES - Pan seared, served with black bean and corn salad with creole remoulade.  $24.95

TEMPURA FRIED “COLD WATER” LOBSTER TAIL - Served with a  honey mustard horseradish dipping sauce. (1 tail) $16, (2 tails) $32                                       
Above entrees served with your choice of one side.  Substitute an Idaho baked potato or Sweet potato hashbrowns $2.00

Add a House or Caesar Salad to above entrees  $3.95

PASTA
PASTA SEDONA - Bowtie pasta with shaved grilled chicken, mushrooms and sundried tomatoes in a roasted garlic cream sauce. $14.95

HICKORY GRILLED CHICKEN & SHRIMP - “Just say C&S.” Grilled chicken and shrimp served over a bed of linguine with a light                  
tomato-basil cream sauce.  $18.95

ARIZONA RUSTICA - Penne pasta, sauteed sausage, peppers & onions, basil, oregano & mozzarella cheese in  a spicy marinara. $14.95
Add a House or Caesar Salad to above entrees  $3.95 

Children’s menu upon request • An 18% gratuity will be added to parties of six or more adults.

SIDES
SHOESTRING FRENCH FRIES  $2.95

GARLIC MASHED POTATOES  $2.95

OVEN BAKED BEANS  $2.95

COLESLAW  $2.95

CORN SOUFFLÉ  $2.95

JALAPENO CHEESE GRITS  $2.95

CREAMED CORN  $2.95

CREAMED SPINACH  $3.50

BLACK BEANS & BROWN RICE  $3.50

SEASONAL SAUTEED VEGETABLES $3.50

CHORIZO MAC-N-CHEESE  $3.50

PREMIUM SIDES
LOADED BAKED POTATO  $3.95

SWEET POTATO HASH BROWNS  $3.95

DESSERTS
KEY LIME PIE - Homemade & topped with
whipped cream.  $5.95

FRESH BAKED BROWNIE - Chocolate
brownie a la mode.  $6.95

ARIZONA’S APPLE-PECAN WALNUT 
COBBLER - Topped with vanilla bean ice
cream.  $6.95

STARTERS
THICK CUT ONION RINGS - Hand
battered sweet onions crisp fried,
served with dipping sauce.  $7.95

SPINACH & ARTICHOKE DIP- Served with
white corn tortillas & salsa.  $8.95

FLASH FRIED CALAMARI - Tossed in a
sweet & spicy chipotle glaze.  $8.95

DENVER LAMB RIBS - Honey soy glazed.
$9.95

HICKORY SMOKED SALMON - Served
with creole remoulade. $9.95

TEMPURA SHRIMP BASKET- Tempura
fried ecuadorian white shrimp
over fries, served with honey mustard
horseradish dipping sauce.  $9.95

JUMBO LUMP CRABCAKE- Pan seared
with creole remoulade.  $12.95

TEMPERATURE CHART
RARE.............................Red, cool center

MEDIUM RARE ............Red, warm center

MEDIUM...................................Pink center

MEDIUM WELL........Slightly pink center

WELL DONE..Cooked to center, no pink

At Arizona’s our uncompromising
standards make our quality
unique. That’s why we use only
USDA choice mid-western grain
fed beef aged to our exact 
specifications. We hand cut our
beef in-house and grill over all 
natural hickory wood. We serve
only genuine Idaho baked 
potatoes, simmer homemade 
chicken stock over 8 hours for
our soups and use only genuine
Reggiano Parmesan cheese. We
serve premium liquors in our 
well drinks as well as use fresh
squeezed juices.



CHARDONNAY
Leaping Horse, Chardonnay, California  $6.50  $26.00
Hess, Chardonnay, Monterey, California $7.00  $28.00
Liberty School, Chardonnay, Central Coast California $8.00  $32.00 
Sonoma Cutrer “Russian River”, Chardonnay, California  $10.00  $40.00 
Newton “Red Label”, Chardonnay, Carneros California $42.00 
Ferrari-Carano, Chardonnay, Alexander Valley California $58.00 

SAUVIGNON BLANC
Casa Lapostle, Sauvingnon Blanc, Chile $6.50 $26.00
Honig, Sauvignon Blanc, Napa Valley California $7.50 $30.00
Ferrari - Carano Fume, Blanc, Sonoma California $34.00
Brancott, Sauvignon Blanc, New Zealand $38.00

OTHER WHITES
Leaping Horse, White Zinfandel, California $5.50 $22.00
Sartori, Pinot Grigio, Italy $6.50 $26.00
J. Lohr “Bay Mist”, White Riesling, Arroyo Seco California $7.00 $28.00
Moscato D Asti, Moscato, Italy $8.50 $34.00
Castello de Poggio, Moscato, Italy $9.00 $36.00
Thomas Halby Riesling, Napa Valley California $10.00 $40.00
Conundrum, White Blend, California $42.00
Santa Margherita, Pinot Grigio, Italy $56.00

MERLOT
Leaping Horse, Merlot, California $6.50 $26.00
Blackstone, Merlot, California $7.25 $29.00
Rosemount, Merlot, Australia  $8.50 $34.00 
Mantanzas Creek, Merlot, Sonoma California $10.00 $40.00 
Firestone, Merlot, Santa Ynez Valley California $46.00 
Robert Sinskey “Los Carneros”, Merlot, Napa Valley Calfornia $54.00

CABERNET SAUVIGNON 
Leaping Horse, Cabernet Sauvingnon, California $6.50 $26.00
Lyeth, Cabernet Sauvingnon, Sonoma California $7.00 $28.00 
Estancia Estates, Cabernet Sauvignon, Paso Robles California $8.00 $32.00
“Dynamite”, Cabernet Sauvingnon, North Coast California $10.00 $40.00
Hess “Allomi Ranch”, Cabernet Sauvingnon, Napa Valley California $50.00
Ferrari Carano “Tresor”, Cabernet Sauvingnon, Alexander Valley California $60.00

PINOT NOIR
Mirassou, Pinot Noir, California $6.50 $26.00 
Five Rivers, Pinot Noir, Central Coast, California $8.00 $32.00
David Bruce, Pinot Noir, Central Coast California $46.00
Cono Sur “20 Barrels”, Pinot Noir, Casablanca Valley, Chile $54.00

RED ZINFANDEL
Ravenswood “Vinters Blend”, Zinfandel, California $6.50 $26.00
Rancho Zabaco “Heritage Vines”, Red Zinfandel, Sonoma California $8.00 $32.00
Ridge “Three Valleys” Zinfandel, Sonoma California $38.00
Sin Zin, Alexander Valley California $42.00

OTHER REDS 
Penfolds “Thomas Hyland”, Shiraz, Australia $7.25 $29.00 
Francis Coppola, Claret, Central Coast California $8.50 $34.00
Penfolds “Bin 389”, Cabernet-Shiraz, Australia $52.00

CHAMPAGNE AND DESSERT WINES

Mumm Napa Brut Prestige, Napa Valley California $10.00 $40.00
Moet & Chandon “white star”, France $72.00
Moet & Chandon “white star”, France 375ml. $36.00
Veuve Cliquot “yellow label”, France $100.00
Veuve Cliquot “yellow label”, France 375ml. $50.00
Concha Y Toro Late Harvest, Sauvingnon Blanc, Maule Valley Chile 375ml. $22.00
Quady, Essensia California $26.00
Geyser peak “Henry’s Reserve”, Shiraz Port, Alexander Valley California 375ml. $34.00
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SPECIALTY MARGARITAS
PRICKLY PEAR MARGARITA 
Prickly pear juice, sauza conmemoritivo tequila,
triple sec, sour mix, fresh lemon & lime juice
served on the rocks 

PATRON SILVER PERFECT MARGARITA
Patron silver tequila, triple Sec,
fresh lemon & lime juice served on the rocks

CLASSIC TEXAS MARGARITA 
1800 tequila, sour mix, fresh lemon & lime with 
grand marnier served on the rocks

MARTINIS
CLASSIC MARTINI
Bombay sapphire gin, dry vermouth & olives

ONE DIRTY MARTINI
Ketle one vodka, olive juice garnished with 
bleu cheese stuffed olives

COSMOPOLITAN
Grey goose l’orange, triple sec & cranberry
juice with a splash of fresh lime juice

GREEN APPLETINI 
Vox green apple, triple sec, dekuyper sour
apple pucker, garnished with a slice of
granny apple

GEORGIA PEACH MARTINI 
Ranji organic vodka, dekuyper peach schnapps,
triple sec, orange & cranberry juice

STONECREST FUSION
Fris vodka infused with fresh pineapple &
blackberries

KEY LIME MARTINI 
Absolut vanilla, dekuyper vanilla schnapps,
sour mix & a splash of cream garnished with
a twist of lime 

BLUE HAWAIIAN MARTINI
Parrot bay rum, sour, orange juice & 
blue curacao

RASPBERRY LEMON DROP 
Ketel one citroen, fresh lemon juice, chambord,
triple sec & a splash of sprite, served in a
sugar rim & garnished with a twist

CREAMSICLE
Ketel one oranje, triple sec, orange juice &
half ‘n’ half 

TYRONE
Tyku, vox vodka, patron, sour mix & island punch

STORMY NIGHT
Effen black cherry vodka, dekuyper island punch, 
dekuyper watermelon, sour mix, garnished with a 
sugar rim 

PERFECT POMEGRANATE MOJITO
Tyku, bacardi, mint leaves & pomegranate liqueur

REMY SIDE CAR
Remy vsop, triple sec, orange juice, sour & lime juice 

CREME BRULEE 
Cruzan vanilla rum, frangelico, dekuyper 
butterscotch schnapps & half ‘n’ half

CHOCOLATE MARTINI
Godiva dark and white liquor, creme de cocoa in a
chocolate rimmed martini glass

HOUSE POURS
Cuervo Tequila
Gilbey’s Gin
Gilbey’s Vodka

DRAFT BEERS
Amstel Light
Coors Light                                                                           
Sweetwater

BOTTLED BEERS
Amstel light            
Bass
Budweiser
Bud Light
Corona
Heineken

FRESH SQUEEZED LEMONADE
Lemon or strawberry  $2.95

Ron Carlos Rum
Evan Wiliams Bourbon
Scorsby Scotch

Sam Adams “Seasonal”
Stella Artois
Newcastle Brown Ale

We accept american express, discover, mastercard and visa credit Cards. An 18% gratuity will be added 

to parties of six or more adults. Please make us aware of any food allergies.

We sincerely appreciate your business.

Michelob ultra
Miller lite
Miller geniune Draft
O’douls
Sapporo


