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EXECUTIVE CHEF WENDY BUSBY

 Please inform your server if you have food allergies or special dietary requirements
*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food-borne illness especially if

you have certain medical conditions

VENTANA BLEU SALAD GF  FULL 14  HALF 10 
Mixed organic greens, bleu cheese crumbles,
candied pecans, blackberries, raspberries,
blueberries, grapefruit segments, granny smith
apples, orange-poppy seed dressing

SOUTHWEST SALAD  GF FULL 14  HALF 10 
Locally grown romaine lettuce, tomatoes, black
beans, corn, bell peppers, cotija cheese, 
green chile ranch  
 
LEMON TAHINI CAULIFLOWER SALAD V/GF
FULL 14   HALF 10
Baby spinach, roasted cauliflower, cucumber,
tomato, crispy garbanzo beans, lemon tahini
dressing 

*TRADITIONAL COBB SALAD GF 
FULL 14  HALF 10
Locally grown romaine lettuce, grilled chicken,
chopped egg, bleu cheese crumbles, tomatoes,
avocado, bacon, ranch dressing

SALAD TRIO GF  FULL  14   HALF 10
House salad, chicken, egg, and tuna salad served
in artichoke bottoms 

CAESAR SALAD  FULL 14   HALF 10
Locally grown romaine lettuce, house-made
croutons, parmesan cheese

Served with one of the following 
French fries, sweet potato fries, coleslaw, fruit, 
cottage cheese, salad, Caesar salad

TURKEY MELT  FULL 13   HALF 9
Grilled turkey, pepper jack cheese, roasted red
peppers, avocado, chipotle ranch, flatbread

VEGAN EDAMAME AVOCADO TOAST   12
Edamame lemon smash, avocado, tomato, local
microgreens, Texas toast  

FRENCH ONION DIP  FULL 15   HALF 11
Sliced beef, caramelized red onions, smoked
Gouda, sourdough bread, au jus 

BBQ CHICKEN SANDWICH  FULL 15  HALF 11
BBQ shredded chicken, bacon, cheddar, ciabatta 

*SALMON BLT   FULL 15   HALF 11
Seared salmon, bacon, lettuce, tomato, ciabatta,
arugula, goat cheese  

REUBEN SANDWICH   FULL 14   HALF 10
Corned beef, thousand island dressing,
sauerkraut, Swiss cheese, pretzel bread

TURKEY CLUB SANDWICH   FULL 14   HALF 10
Turkey, bacon, avocado, lettuce, tomato, roasted
garlic aioli, ciabatta roll

ROAST BEEF PHO SANDWICH FULL 14 HALF 10
Sliced roast beef in hoisin vinaigrette, local
microgreens, jalapeno mousse, hoagie bread 

BUILD YOUR OWN DELI SANDWICH   12
Choice of Bread – Wheat, White, Sourdough, Rye
Choice of Meat – Turkey, Roast Beef, Ham, Tuna
Salad, Egg Salad, Chicken Salad
Choice of Cheese – Cheddar, American,
Provolone, Swiss, Pepper Jack 

All sandwiches come with lettuce and tomato 

Served with one of the following
French Fries, Sweet Potato Fries, Coleslaw, Fruit, 
Cottage Cheese, Salad, Caesar Salad, or Chips

*MUSHROOM BURGER   15
8oz beef patty, truffle mushrooms, swiss cheese,
garlic aioli

*HOUSE BURGER   13
8oz harris ranch beef patty, lettuce, tomato,
pickle, red onion, choice of side

CUP 5   BOWL 6
Made from scratch daily, using seasonal 
ingredients

VEGETARIAN SOUP OF THE WEEK 

ROTATING SOUP OF THE DAY

GREENS

FROM THE DELI

SOUP

BURGERS

*CRABCAKE SLIDERS  16
T h r e e  c r a b  c a k e  s l i d e r s  t o p p ed  w it h

c i t r u s  s l a w ,  r e m o u la d e sa u ce
 

SHRIMP TACO  8
T w o  s h r i m p  c e v ich e  t ac o s  

i n  j i c a m a  w r ap ,  m a n g o ,  
 c i t ru s  s la w 

 
*Ahi  Poke Stack   1 2  

A h i  t u n a ,  h o i s i n  v i n a i g r e t t e ,  c uc u m b e r ,
a v o c a d o ,  m i c r o g r e e n s ,  c r i s p y  w o nt o n

str ip s
 

CHICKEN POTSTICKERS   1 0
 S e v e n  c h i c k e n  p o t s t ic k e r s ,  

s w e e t  &  s o ur  s a u ce 
 

 CHARCUTERIE BOARD  16
 C h e f ' s  c h o i c e  o f  c h e e s e  &  m e a t ,

h u m m u s ,  c u c u m b e r  s l ic e s ,  p i t a ,
f l a t b r e ad  c r ac ke r s   

 
*CHICKEN WINGS   15

E i g h t  c h i c k e n  w i n g s  s e r v ed  w it h  a
c h o ic e  of  s a u ce 

( b b q ,  b u f f a l o ,  b l e u  c h e e s e ,  r an c h
d r es s i n g )  

 
 QUESADILLA 13

C h e e s e  b l e n d ,  d i c e d  g r e e n  c h i le s ,  
p i c o  d e  g a l l o ,  gu a c a m ole ,  

s o u r  c r e a m ,  f l o ur  t o r t i l la
8 . 2

 
VEGAN QUESADILLA  13

c a s h e w  c h e e s e ,  s e a s o n e d  b la c k  b e a ns ,
g r e e n  c h i l e s ,  p ic o  d e  g a l lo ,  

l e t t u c e ,  g u a ca m o le
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VENTANA “THREE WEEK” BARREL AGED
MANHATTAN 16
Ventana's jack single barrel rye, carpano “antica
formula” sweet vermouth, AZ orange sunshine
bitters, luxardo cherry        

CARLOS SANGRIA “SAACA SALSA & TEQUILA
WINNER” 12
Sauza silver tequila, fresh lime juice, simple syrup,
pineapple juice, fresh orange juice, merlot

HARRIS & SODA 11
Isle of Harris gin, basil simple syrup, club soda,
fresh lime juice, fresh mint leaves  

KATHERINE’S WHITE SANGRIA 11
Ketel one peach & orange blossom vodka, peach
schnapps, scarpetta pinot grigio, fresh-squeezed
orange juice

CUCUMBER COCKTAIL 10
Ketel one cucumber & mint vodka, st. germain,
muddled cucumber, lemon-lime soda, lemon juice 

ARIZONA MULE 10
Silver tequila, ginger beer, rose’s lime juice, fresh
lime juice  

MOSCOW MULE 10
Vodka, fresh lime juice, ginger beer

BLACKBERRY MOJITO 10
Silver rum, fresh mint, fresh blackberries, simple
syrup, club soda

SIGNATURE DRINKS

PRICKLY PEAR MARGARITA 11
Silver tequila, prickly pear puree, triple sec, fresh
lime juice, fresh orange juice 

VENTANA BARREL AGED CADILLAC
MARGARITA 16
Three-week aged Ventana's Don Julio anejo, 
grand marnier, fresh lime, triple sec, 
house-made margarita mix

MANGO JALAPENO MARGARITA 11
Silver tequila, mango shotta, fresh lime juice,
house-made margarita mix, tajin brim 

MEZCAL MARGARITA 11 
Mezcal Union, triple sec, grapefruit juice, 
house-made margarita mix 

MARGARITAS

 7
DRAGOON IPA (Tucson, AZ)  
BARRIO BLONDE (Tucson, AZ)  
HIPSTERVILLE HAZY IPA (Tucson, AZ)  
BARRIO SANTA RITA JEFEWEIZEN (Tucson, AZ)  
RANCH HAND AMBER (Tucson, AZ)  
CROOKED TOOTH MEXICAN LAGER (Tucson, AZ) 

DRAFT BEER

 5
BUD LIGHT (St. Louis, MO)
COORS LIGHT (Golden, CO)
BUDWEISER (St. Louis, MO)
MILLER LITE (Milwaukee, WI) 
MICHELOB ULTRA (St. Louis, MO)
CLAUSTHALER Non-Alcoholic Beer 

6 
CORONA (Mexico)
MODELO ESPECIAL (Mexico)
MODELO NEGRA (Mexico)
HEINEKEN (Holland) 
STELLA ARTOIS (Belgium)
805 (Marina Del Ray, CA)
GUINNESS (Dublin, Ireland)
SIERRA NEVADA (Chico, CA) 

BOTTLED BEER

CHARDONNAY    
Stimson (Washington) 9 
La Crema (Monterey) 10
Sonoma-Cutrer (Russian River) 13 

SAUVIGNON BLANC 
Kim Crawford (New Zealand) 10 
Emmolo (North Coast) 11 

INTERESTING WHITES
Chateau Nicot White (Bordeaux, France) 11   
Scarpetta Pinot Grigio (Italy) 11 
Ramon Bilbao Albarino (Spain) 13 
Pine Ridge Chenin Blanc/Viognier (California) 11 
Familie Bouey Colors Rose (France) 12
Domaine Jean Paul Sancerre (France) 14

SPARKLING
Dom Perignon 42
Vueve Clicquot 19
Chandon 9
Prosecco 9    

WINE BY THE GLASS

CABERNET 
Duboeuf Flower Label (France) 10
Bonanza by Caymus (California) 13
Quilt (Napa Valley) 18 

PINOT NOIR 
The Crusher (California) 10   
Meiomi (Sonoma County) 13  

INTERESTING REDS
Ikella Malbec (Argentina) 12
Ironstone Old Vine Zinfandel (Lodi) 10  
Smith & Nook Proprietary Red (Central Coast) 12
Castello di Gabbiano Chianti Classico Riserva (Italy) 11
Pessimist by Daou (Paso Robles) 11
Drumheller Merlot (Washington) 9 


