
MIXED NUTS  GF V  5
LOCAL KETTLE CORN  V  6
jalapeño cheddar cheese or mexican street corn

HOUSE SWEET HEAT CHIPS  GF  7
crema dip

AZ DIP IN A DIP  GF V  18
fresh guacamole, roasted corn relish, cotija cheese, southwest hummus, pepita crumble, smoked chile, extra virgin olive oil

ZODIAC ANTIPASTO BOARD  29
foie gras torchon, crostini, stone fruit compote, pickled petite vegetables, cured meats, cheeses

SANTA CRUZ TUNA TOSTADA*  GF DF  24
chile rojo, cucumber, avocado, red onion, toasted peanuts

SCALLOP CEVICHE*  GF DF  21
citrus-cured scallops, avocado mousse, strawberry pico, jalapeño, cilantro oil, broken tostadas

TWICE-COOKED CAULIFLOWER  GF V DF  17
aleppo romesco, toasted cashew

LOBSTER CHORIZO FUNDIDO  GF  24
lobster, queso, oaxaca, chorizo, salsa fresca, house blue corn tortilla

SHORT RIB CROQUETTES  DF  19
chimichurri aioli, pickled fresno pepper

WAGYU TACOS  GF DF  22
grilled wagyu, jalapeño rémoulade, salsa molcajete, pickled onion, house blue corn tortillas
add taco  10

BIRRIA EMPANADAS  19
short rib, birria, queso asadero, cilantro, onion, birria consomé
add empanada  7

THE LUCERO BURGER*  22
veal & short rib blend, poblano & bacon jam, aged cheddar, lucero sauce

BLISTERED PADRÓN PEPPERS  GF V DF  12
lime honey glaze, popped amaranth

TRUFFLE FRITAS  GF V  8
cotija aioli, herb flakes

CHARRED CARROTS  GF V  9
cotija cheese, toasted hazelnuts, herb flakes

BONE-IN PRIME NY STRIP*  GF  65
sliced, for the table, served with chimichurri compound butter, black garlic demi-glace

WAGYU TOP SIRLOIN*  GF  55
sliced, for the table, served with smoked sea salt, house steak sauce

SPICE CHURRO FRIES  12
caramel anglaise, chocolate syrup, strawberry catsup

CHOCOLATE GANACHE TART  13
wild berry gel, vanilla bean mousse, berries

MANGONADA COBBLER  11
sweet house chamoy, tajín streusel, citrus sorbet

FROZEN CUSTARD  GF  5
vanilla or chocolate

“ The night walked down the sky  
         with the moon in her hand.” 

 –Frederick L. Knowles

Gluten-friendly bread available upon request    GF - Gluten-Friendly  V - Vegetarian  DF - Dairy-Free

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. Please notify us of any food allergy.

18% service charge for parties of 6 or more.



DRAFT  9
ROTATING

DOMESTIC  7
BUDWEISER
MICHELOB ULTRA
COORS LIGHT
MILLER LITE

IMPORTED  9
CORONA EXTRA
MODELO ESPECIAL
DOS EQUIS LAGER
HEINEKEN

CRAFT  9
SAMUEL ADAMS SEASONAL
VOODOO RANGER 
JUICY HAZE IPA

NON-ALCOHOLIC  8
HEINEKEN 0.0

HARD SELTZER  8
WHITE CLAW BLACK CHERRY

SPARKLING		 187ml	 btl

LUNETTA | Prosecco Brut		  12

CHANDON | Sparkling Rosé 		  18

MOËT & CHANDON IMPÉRIAL | Brut Rosé Champagne		  36

VEUVE CLICQUOT YELLOW LABEL			   200 
Brut Champagne

WHITE	 6oz	 9oz	 btl

CONUNDRUM | Blend	 16	 23	 62

ZENATO | Pinot Grigio	 13	 18	 50

CHÂTEAU D’ESCLANS WHISPERING ANGEL	 17	 24	 66 
Côtes de Provence Rosé

MERRYVALE | Sauvignon Blanc	 24	 34	 92

MOHUA | Sauvignon Blanc	 13	 18	 50

WENTE VINEYARDS | Chardonnay	 11	 15	 42

ORIN SWIFT MANNEQUIN | Chardonnay	 22	 31	 84

RED	 6oz	 9oz	 btl

MEIOMI | Pinot Noir	 14	 20	 54

BELLE GLOS BALADE | Pinot Noir	 18	 26	 70

BANFI | Chianti Classico	 13	 18	 50

DECOY LIMITED | Merlot	 16	    23	 62

LIBERTY SCHOOL | Cabernet Sauvignon	 11	 15	 42

J. LOHR PURE PASO | Blend	 16	 23	 62

THE PRISONER WINE COMPANY UNSHACKLED	 15	     21	 58 
Cabernet Sauvignon

RASPBERRY LEMON DROP  19
grey goose vodka, st. germain elderflower 
liqueur, liber & co. raspberry gum syrup, 
fresh lemon

STRAWBERRY 75  18
tito's handmade vodka, strawberry reàl, 
lunetta prosecco, fresh lemon

HIBISCUS COLLINS  16
hendrick’s gin, liber & co. blood orange 
cordial, hibiscus, lemon juice, 
aperol, q club soda

WATERMELON SUNSET  17
herradura silver tequila, agave, lime juice, 
mezcal, fresno pepper, watermelon purée

PRICKLY PEAR MARGARITA  17
espolòn blanco tequila, cointreau, 
monin desert pear, fresh lime 

SPARKLING GUAVA COLADA  18
rumhaven coconut rum, 
coco & guava reàl, lunetta prosecco, 
pineapple juice, fresh lemon

ELDERFLOWER MOJITO  17
bacardí rum, st. germain elderflower 
liqueur, lime juice, cucumber, mint, 
simple syrup, q club soda

AZ OLD FASHIONED  17
maker's mark bourbon, grand marnier, 
liber & co. demerara syrup, 
aztec chocolate bitters

MOCKTAILS
HIBISCUS FIZZ  13
monin hibiscus, fresh lime, 
owen's ginger beer

PRICKLY PEAR LIMEADE  13
monin desert pear, fresh lime, q club soda
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