
Juniper
Bar & Grille LUNCH 

VIEWS AND

 

Mexican Shrimp Cocktail 
Grilled shrimp, fresh avocado,  
clamato, spicy cocktail 
sauce 18 GF

Salads 

JBG- Juniper Bar & Grille
Butter lettuce, strawberries, 
green apples, sun-dried 
cranberries, sunflower seeds, 
feta cheese, poppy seed 
dressing 14 GF V

Sedona Cobb  
Romaine, tomatoes, cucumber, 
bacon, egg, bleu cheese, 
avocado, herb vinaigrette 
14 GF V

Southwest 
Romaine, black beans, grilled corn, 
green chiles, pickled jalapeños, 
cheddar, jack cheese, pico de 
gallo, sour cream, tortilla strips, 
avocado, chipotle ranch 14 GF V

Caesar Salad
Romaine lettuce, shaved 
parmesan, garlic-herb croutons,
creamy Cesar dressing 
12 GF

 
Beef birria    6                 Chicken   5                        Carne asada*   6   
Grilled shrimp   8           Green chili pork   5          Marinated portobello   5
Crispy fried chicken   5

Served with garlic
bruschetta

Shareable 
Trio of Salsas
Warm chips, Mayan mango,
tomatillo, roasted tomato 12 
Add guacamole 6 GF V

Southwest Beef Wraps 
Ground beef, grilled corn, 
black beans, pico de gallo, 
cripsy moo-shoo wrap, 
chipotle ranch 11 GF

Loaded French Fries*  
Crispy fries, queso, carne asada, 
pico de gallo, sour cream 16
Add guacamole 3 

Queso Fundido 
Warm queso bravo, chorizo,
 pico de gallo, corn chips 17 GF

Las Quesabirrias
Shredded beef, queso Oaxaca, 
consume, lime, onion,
cilantro 14 GF

Sedona Energy
Quinoa, roasted portobello,
tomatoes, avocado, arugula, 
balsamic reduction, seasonal
vegetables served with 
water crackers 18  V

Vortex Bowls
Bell Rock
Sauteed artichoke, garlic, 
spinach, tomatoes,
portabellos, quinoa, pesto,
grilled chicken, lemon 22  GF 

V.O.C Marsala  
Grilled chicken, 
mushroom marsala, 
seasonal vegetables  
19 GF V 

Brunch 
Avocado Toast 
Garlic parmesan sourdough,
sliced avocado, heirloom tomatoes, 
gastrique onion, arugula, 
balsamic 14 GF V 
Add bacon 4

Tommy’s Sedona Sushi
Flour tortilla, herb cream
cheese, smoked salmon,
cucumbers, tomatoes, 
capers, red onion, chipotle 
aioli, honey soy sauce  21

Pancakes and Bacon, 
Mini pancakes, strawberries,
powdered sugar, candied 
bacon 14

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

GF  V = Gluten Free and Vegan optional items, please advise your server accordingly

Bacon  Mac n’ Cheese
Bacon, queso bravo, cheddar,
toasted bread crumbs 18 

Colorful bowls full of flavor and goodness 

We must not limit breakfast

Appetizers are for sharing, or not.........
Drunken Shrimp
Grilled shrimp, smothered 
in a Cajun beer cream sauce 18 

Summer Salad 
Spinach, arugula, 
strawberries, grapes, orange 
segments, feta, candied 
pecans, poppy seed dressing 
15 GF V

Add 
Protein



LUNCH SGR Favorites 

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

GF  V = Gluten Free and Vegan optional items, please advise your server accordingly

Enchiladas Verdes
Green chili chicken, spinach,
artichokes, black bean puree,
avocado, pickled onion, lime 
crema 17 

Fish and Chips 
Crispy cod, fries,
tartar sauce, lemon 19
LOCAL  FAVORITE

Captain Platter
Coconut shrimp, crispy cod, 
calamari, cocktail sauce,  
tartar sauce 21

Classics

Red Rock Reuben 
Pastrami, sauerkraut, swiss, 
1,000 island dressing, 
marble rye 18

Southwest Turkey 
Turkey, avocado, lettuce,
tomato, red onion, pepper
jack, chipotle aioli, french roll 16 
Also available as a wrap

San Francisco Melt  
Shaved prime rib, cheddar, 
tomato, chipotle aioli, 
avocado, au jus, parmesan 
sourdough 18

Pulled Pork 
Barbecue pulled pork, 
coleslaw, pickled onions, 
brioche 15

BLTA
Sourdough, bacon, lettuce,
tomato, avocado, garlic 
aioli 13
Add turkey, ham or both 3/6 

 

SGR Features 
“THE” Philly Dip
Shaved prime rib, 
Swiss cheese, carmalized 
onion, garlic aioli, roasted 
ciabatta 17  

All the classics and features  come with a choice of side 
Beer battered fries / onion rings/ side salad 

Jose’s Po Boy  
Fried crispy cod, lettuce,
tomato, onion, tater sauce,
brioche 19 GF

Tony’s Smash Burger*
Double patty, cheddar 
cheese, 1000 island dressing, 
shaved lettuce, tomato, 
brioche 19 

Our team members’ favorite items that we love, 
and think you will too

Green Chili Pork   15
Portobello Mushroom 15
Grilled Chicken  17
Crispy Fried Cod   17

Tacos
Three corn tortillas, southwest slaw, 
avocado, pico de gallo, pickled red 
onion, cilantro lime crema GF V

Quesadilla
Topped with southwest slaw, pico 
de gallo, salsa, cilantro-lime crema 

Served with charro beansSouthwest 
Carne Asada*   18
Grilled Shrimp   18
Birria     18

Choice of Protein 

Sweet Stuff  WEEKLY DESSERT 
Ask your server about what delicious options are available 

Just a little heat

Menu by Chef Mauro Trahin and his culinary team 

Juniper
Bar & Grille

Garlic Fries  
House fries tossed with
garlic 2/5

Spinach Salad 
Spinach, strawberries, candied 
pecans, feta, grapefruit 
vinaigrette 4/8

Cup Mac n’ Cheese  
Topped with toasted bread 
crumbs 2/5

Upgrade your side or add a side to your order

Chicken Salad Sandwich 
Pulled chicken, pepitas, 
grapes, sweet chili
aioli, brioche 16

Gluten free bread available or lettuce wrap any classic for a gluten free option


