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 Dar & Cprille

RED ROCK STARTERS

Chips & Salsa® Quesabirria (3)*
Roasted tomato, tangy tomatillo, corn Corn tortillas, spiced beef birria,
tortilla chips 12 cheddar-jack cheese, consommeé, red
Add Guacamole +6 salsa 15
Crispy Calamari ~z Spinach Artichoke Dip“*
Breaded calamari, tartar sauce, garlic Creamy spinach & grilled artichoke,
aioli, lemon 15 corn tortilla chips 15
Sedona Taco Salad 7 JBG™ Sedona Cobb
bowl of crisp romaine and Bibb lettuce, apples, ~ Romaine lettuce,
mixed greens topped with dried cranberries, bacon bits, cucumber,

choice of protein, black beans,  gunflower seeds. feta. tomatoes, blue
roasted corn, cherry tomatoes, poppy seed dres,sing " cheese, hard boiled
avocado, cotija cheese, oaxaca egg, avocado, herb
cheese, pickled red onion, vinaigrette 15
tortilla strips, cilantro lime
crema, roasted bell peppers,
pepitas 18 - o
“Caesar
Romaine lettuce, garlic herb croutons, parmesan
cheese, bacon bits, Caesar dressing 13

Add any protein to your salad
Grilled Salmon* 14 e Grilled Chicken 7 ¢ Carne Asada* 8 ¢ Grilled Shrimp 8

MIDDAY MULLIGAN

Get another shot at breakfast

Avocado Toast Monte Cristo Red Rock Lox

Toasted sourdough, French toast, swiss cheese, Smoked salmon, NY bagel, red
avocado, arugula, tomatoes, choice of ham or turkey, onion, avocado, cucumbers, citrus
reduced balsamic, hard strawberry jam, syrup, dill cream cheese, capers 21

boiled eggs 17 served with fruit 16 Add cup of fruit +4

Add smoked salmon for +7

SEDONA SIGNATURES

Fish & Chips Pesto Chicken bowl Enchiladas Verdes _
Crispy Cod, beer sautéed artichokes, garlic, Green chili chicken, corn tortillas,
battered fries, coleslaw, spinach, mushrooms, artichoke, spinach, cotija, Oaxaca,

: refried beans, spicy smoked aioli
tartar sauce, lemon19  tomatoes, quinoa, pesto, cilantro lime ’crepmg, pickled onion,

Add Calamari +4 feta, grilled chicken, bell  avocado 21
peppers, grilled lemon 20

Team Wild Card
Off the record, on the plate.
From Chef’s creative kicks to staff-only secrets, this rotating special is where flavor goes off-script!

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if
you have certain medical conditions



CLUBHOUSE CLASSICS %

GOLF ¢« RESORT

Pastrami On Rye Chicken Club BLTA

Thinly sliced pastrami, swiss  Grilled chicken, crispy Bacon, lettuce, tomato,
cheese, dijon mustard, side bacon, onion, fresh lettuce, avocado, garlic aioli,
coleslaw, sauerkraut on tomato, avocado, swiss sourdough 16

grilled rye 23 cheese, roasted garlic aioli Add Turkey +3

on sourdough 21

Front Nine Burger* San Francisco Melt* Back Nine Burger*

40z double patty, cheddar, Prime rib, cheddar, 40z double patty, Swiss,
lettuce, tomato, red onion, provolone, tomato, avocado, caramelized onion,
1000 island, brioche bun 19 smoked aioli, parmesan lettuce, mushroom,
Add Bacon + 3 sourdough, au jus 23 Parmesan truffle aioli,

brioche bun 19

Southwest Turkey Wrap  All clubhouse classics served with a

Smoked turkey, provolone, ickle and your choice of beer battered
lettuce, red onion, avocado, ries or onion rings. Gluten free bread
spicy smoked aioli, spinach available

wrap 18 )

Southwest Tacos (3)

Your choice of protein on three corn tortillas, coleslaw, avocado, pico de gallo, cilantro
lime crema, side charro beans

Taco Protein Choices
Carne Asada* 19 Grilled Chicken 19 Green Chili Pork 16
Grilled Shrimp 19 Crispy Cod 19 *7 Mushroom & Veg 16

CHEF’S PICKS

Salmon Poke Bowl
Smoked salmon, avocado, seaweed, cucumber, edamame, pink ginger, sushi rice,
sesame seeds, Asian seasoned veggies, finished with unagi glaze and spicy mayo 22

Chef’s Steak

12 oz ribeye, latin spices, red chimichurri, red skin mashed potatoes, roasted corn,
roasted bell pepper, black beans, crispy onions, herb butter 30

[ElpsEtE Hungryfor a Preview? DESSERT AVAILABLE
' . Scan to see what's cookin’ on our Instagram—
] real pics, real flavor, straight from the Ask your server about today’s
kitchen. While you are there go ahead and selection @
give us a follow! (S

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions

GF = Gluten free as is GF* = Can be made gluten free 7 = Vegetarian



PAR-FECT SIPS

Our signature cocktails

Juniper Blossom

House tequila, elderflower liqueur,
prickly pear syrup, lemon, honey 13

Sunridge Buck

House whiskey, lemon juice, peach, grand
marnier 10

SGR Transfusion
House vodka, ginger ale, grape juice 10

Red Rock Fizz

House vodka, strawberry, lemon, club
soda 11

Green Jacket

__House rum, blue curagao, sweet & sour,
pineapple 13

Coconut Cove
House rum, coconut mix, pineapple
juice, 12 ™

See it before j}ou order!

Scan to see our Instagram—
real pics, real flavor, straight
= from the bar. While you are
ol there go ahead and give us a
- follow!

ZERO PROOF

Perfect for both cocktails and mocktai
The choice is yours!

Crimson Spritz

Strawberry, lemon, club ¢
Add house vodka +5

SKILLED SHOT OF
THE DAY

Ask our bartenders about the shot of
the day. It might just be your
HOLE IN ONE!
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DRAFT BEER
Local 7

Oak Creek Amber
Lumberyard IPA

Church Music Hazy IPA

Four Peaks Kilt Lifter

FP Bad Birdie Juicy Golden Ale

Domestic 7

Stella Artois
Michelob Ultra

CANNED BEER

All selections 7

Blue Moon Michelob Ultra
Bud Light Miller Lite
Budweiser Modelo
Coors Light Stella

__Corona Premier Tower Station IPA
Dos Equis Athletic N/A
Kilt Lifter Ration Ale N/A
WINE
Sparkling .

La Marca Pr




