
JUMBO SHRIMP COCKTAIL
horseradish cocktail sauce,
charred lemon - 30 

OYSTERS ON THE
HALF SHELL
east & west coast selection 
classic mignonette, jalapeño-lime, 
passionfruit-habanero - 32  

WOOD-FIRED OYSTERS 
garlic-cilantro butter, ancho chile 
breadcrumb - 36 

AHI TUNA TOSTADA 
avocado crema, serrano, sesame-lime - 16 

GRILLED OCTOPUS TOSTADA 
romesco, �ngerling potato, smoked 
paprika oil - 18 

 sn
ac

ks

CARNE ASADA TACO
mesquite grilled local beef, avocado 
crema, pickled red onion, fresh corn 
tortilla - 8 

BAJA GRILLED FISH TACO
cabbage-lime slaw, chipotle crema,
radish, fresh corn tortilla - 8 

ACHIOTE CITRUS
CHICKEN TACO
roasted corn salsa, queso fresco,
fresh corn tortilla - 8 

SANTA MARIA
TRI-TIP BURGER
oaxaca cheese, roasted poblano, smoked 
tomato aioli, brioche, with house-made 
potato chips - 27 

GRILLED CHICKEN TORTA 
avocado, refried beans, queso fresco, with 
house-made potato chips - 24 
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WATERMELON & JICAMA
tajín, lime, cotija, mint - 15 

SANTA MARIA
STEAK SALAD
sliced tri-tip, arugula, roasted pepper, 
tortilla strips, chimichurri - 24 

CHOPPED LATIN CAESAR
romaine, cotija, toasted pepitas, ancho 
dressing  - 16

HEIRLOOM TOMATO
& BURRATA
basil, chili oil, sea salt  - 18
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*Items are served raw or undercooked. Consuming raw or undercooked meats, 
poultry, seafood, shell�sh, or eggs may increase your risk of food borne illness, 
especially if you have a medical condition.

A 20% automatic gratuity will be added to parties of 6 or more. Please be
advised that a 3.5% Venue Admin Fee will be added to all guest checks.  031826

FIRE-ROASTED GUACAMOLE
charred tomatillo salsa, lime, cilantro, tortilla chips - 16 

TUNA CRUDO
citrus, serrano, avocado, olive oil - 21 

CEVICHE VERDE
seasonal catch, cucumber, red onion, cilantro, charred tortilla - 21

C A E S A R S  R E P U B L I C  S C OT T S D A L E



SARTI ROSA
sarti rosa aperitivo, prosecco, soda water

LIMONCELLO
limoncello, prosecco, soda water

BLOOD ORANGE
solerno blood orange,
prosecco, soda water

spritz

BEER
ON TAP

MICHELOB ULTRA - 8 

SPELLBINDER - 9 

SEASONAL LOCAL BEER - 8

CANNED

COORS LIGHT - 8

MODELO - 9

SCOTTSDALE BLONDE - 9 

ANGRY ORCHARD CIDER - 9 

BLUE MOON Non-Alcoholic  - 8

SELTZER
HIGH NOON - 12

WHITE CLAW HARD SELTZER - 12 

TOPO CHICO - 12

blended to 
perfection
ORANGE JULIUS
choice of vanilla vodka, rum, or
orange liqueur - 20

EGYPTIAN KISS
lalo tequila, mango, pineapple, lime,
sage, ginger - 20

MOCHA ESPRESSO MARTINI
chocolate vodka, espresso - 20

WATERMELON MARGARITA
fresh watermelon, nosotros tequila,
fresh lime - 20

signature
cocktails
ELECTRIC BLUE MOJITO
�ora de caña, blue curaçao, mint soda water

HAWAIIAN MIMOSA
coconut rum, pineapple juice, chilled prosecco
garnished with pineapple wedge & cherry

LEMONGRASS LEMONADE
tito's handmade vodka, lemon vodka, 
elder�ower liqueur, lemongrass syrup,
agave nectar, lemon juice

BLOODY TRIO
bloody caesar, mary, or maria, cra�ed with our 
signature house mix

WATERMULE
waterloo gin, lime juice, ginger beer
elder�ower

B.Y.O MARGARITA
nosotros tequila with choice of prickly pear, 
passion fruit, mango, or strawberry

$20 
single

$72
pitcher

single

$20 $75
 party size

frozen 
cocktails
PIÑA COLADA - 20

STRAWBERRY DAIQUIRI - 20

MIAMI VICE - 20

MARGARITA - 20

FROSÉ - 20

skinny & 
sensational
CLEOPATRA
waterloo gin, fresh lemon juice,
basil leaves - 18

SKINNY MARG
nosotros tequila, agave, fresh lime juice - 18

SKINNY PALOMA
nosotros tequila, agave, fresh lime,
grapefruit juice - 18

LOW CAL / LOW A.B.V

A 20% automatic gratuity will be added to parties of 6 or more. Please be
advised that a 3.5% Venue Admin Fee will be added to all guest checks.  031826


