
IN-ROOM DINING
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Savor the luxury of breakfast in bed or a private evening 

meal after a day in the desert. No need to dress up—

experience dining that matches our renowned restaurants. 

The blooming desert that we call home provides us with an 

abundance of produce, dairy, meats and spices to inspire 

our culinary creativity. We take immense pride in sourcing 

from local farms and partners, including Crow’s Dairy, 

Steadfast Farms, Abby Lee Farms, McClendon Farms, 

Queen Creek Olive Mill and Press Coffee.

Infused with heart, passion and ingenuity, our culinary 

experts have designed a menu that champions these 

Arizona purveyors, ranging from comforting dishes and 

wholesome selections to luxurious delights.

My personal menu favorites feature the rich flavors and 

textures of the Southwest, such as the brunch board—a 

tasting of our ultimate brunch staples both savory and 

sweet featuring local Schreiner’s pork sausage, Hayden 

Flour Mills’ einkorn waffles, pasture-raised organic eggs 

and much more. 

Order through our app or call us directly, our dedicated 

team is eager to make your dine-in moment unforgettable.

Savor the experience,

A MESSAGE FROM 
THE KITCHEN

EXECUTIVE CHEF CONOR FAVRE
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DINE &
  DELIGHT

SPECIAL DIET? 
Should you have any special dietary requirement or just have a personal craving, 

kindly call In-Room Dining and we will do our very best to accommodate your wishes.

ENJOY YOUR DINE-IN EXPERIENCE.

TO PLACE YOUR ORDER SCAN QR CODE 

Questions or prefer to order via phone? Dial Ext. 7370

A delivery charge of $5 per order, applicable sales taxes, plus a 22% service charge will be added to all checks.

BREAKFAST
Daily  |  6AM–11AM

ALL DAY
Daily  |  11AM–10PM

LATE NIGHT
Daily  |  10PM–6AM



* These menu items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk for foodborne illness.

 Locally Sourced   V Vegan   VG Vegetarian   DF Dairy-Free   GF Gluten-Free   GF+ Easily Modified/Omitted to be GF   & Well & Being (Healthier Option)   CN Contains Nuts4

COLD-PRESSED JUICES

KALE TONIC V 10
Kale, Cucumber, Green Apple, Ginger, Lemon

24 KARAT   V 10 
Steadfast Farms Carrot, Fuji Apple, Pineapple,  
Turmeric, Orange

BEETS BY “J”   V 10
Mixed Berries, Steadfast Farms Beets, Red Apple,  
Grapes, Cosmic Carrots 

ORANGE OR GRAPEFRUIT 10
Squeezed Fresh Daily

 
SMOOTHIES

GREEN KALE DF  V  GF 11
Kale, Spinach, Pineapple, Strawberry, Banana,  
Flax Seed, Chia Seed

VERY BERRY GF 11 
Mixed Berries, Greek Yogurt, Vanilla, Honey

PEANUT BUTTER BANANA GF  CN 11 
Greek Yogurt, Peanut Butter, Banana, Honey 

BEVERAGES

LOT 35 TEAS (Sustainably Sourced) 6
English Breakfast, Jasmine, Earl Grey, Berry, Chamomile,  
Peppermint, Green 

JUICE  7
Orange, Grapefruit, Apple, Pineapple, Cranberry, Tomato

COFFEE (Sustainably Sourced)

Small Coffee Pot (Serves 1–2 People) 12
Large Coffee Pot (Serves 3–4 People) 21

SPECIALTY COFFEE  8
Latte, Cappuccino, Mocha, Americano, Matcha Latte

COLD BREW COFFEE  

Press Coffee 7
Shift Caffeine 8
::: Choice of Turbo Black or Driving Me Coconuts

HEALTH-ADE KOMBUCHA 12
Pink Lady Apple, Ginger-Lemon, Pomegranate

 
COCKTAILS

MIMOSA 13
House Sparkling Wine, Fresh-Pressed Orange  
or Grapefruit Juice

MIMOSA FLIGHT 32
Orange Juice, Grapefruit Juice, 24 Karat Juice,  
Kale Tonic Juice

BLOODY MARY 13
Vodka, Crafted Mix, Seasonal Vegetable

SONORAN SPRITZ 13
Aperol, Sparkling Wine, Sparkling Water, Orange Slice

COLD BREW MARTINI    15
Vodka, Local Cold Brew, Coffee Liqueur, Vanilla Syrup

BREAKFAST
6AM–11AM

MILK ALTERNATIVES
ALMOND,  SOY,  OAT,  COCONUT
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COMFORT FOOD

HOUSE PANCAKE VG  GF+ 18
Buttermilk Batter, Fresh Berries, Powdered Sugar Dust,  

Maple Syrup

COFFEE-RYE CRÊPE   VG  CN 20
Hayden Flour Mills’ Gazelle Rye, Espresso Anglaise,  
Maple Mascarpone, Toasted Hazelnut, Sliced Bosc Pear 

ANCIENT GRAIN WAFFLE   V 19
Hayden Flour Mills’ Einkorn Flour, Toasted Pepitas,  
Roasted Apple Butter, Dried Fruit, Vanilla-Whipped Vegan Cream, 

Bourbon Maple Syrup

CRÈME BRÛLÉE FRENCH TOAST   VG 21
Toasted Brioche, Vanilla Custard, Sugar Crust,  
Mixed Berries, Mint

PANTRY STAPLES

FRUIT PLATE VG  GF +  & 19
Seasonal Fruit, Late Harvest Berries, Fresh Baked Pastries,  
House Preserves, Agave 

WHIPPED YOGURT PARFAIT VG  GF+  CN 12
Greek Yogurt, Flax Cracker, Vanilla-Almond Granola,  

Fresh Berries

CHIA SEED PUDDING V  &  GF  CN 15
Mango, Coconut Milk, Coconut Chips, Almonds, Lime Zest

MUESLI V  &  CN 13
Hazelnut Milk, Banana Chips, Roasted Quince, Thyme

AÇAI BOWL VG  GF+  CN 17
Lime Yogurt, Cherry Granola, Dried Peach,  
Shaved Coconut, Fresh Berries

SWEET POTATO “CRONUT” VG 16
Crispy-Fried Croissant, Cinnamon Sugar Dust,  
Sweet Potato Glaze, Pepita, Goji Berry

AVOCADO TOAST   VG  GF+ & 20
Rocket Lettuce, Fresh Avocado, Marinated Heirloom Tomato,  
Watermelon Radish, Preserved Lemon, Herb Pesto,  
Noble Sourdough

CITRUS BERRY TOAST   VG  GF+  CN 19
Whipped Ricotta, Pistachio Butter, House-Made Orange 
Marmalade, Fresh Berries, Noble Sourdough

SMOKED SALMON TOAST   GF+ 21
Sustainable Smoked Salmon, Lemon Cream Cheese,  
Piquillo Pepper, Caper, Scallion, Hard Boiled Egg,  
Everything Spice, Whole Grain Noble Toast

KIDS 
12 Years & Under Only. Entrées Include a Child’s Beverage.

OATMEAL VG  & 5

MINI PARFAIT VG  & 7

EGG & CHEESE OMELET VG 13

SHORT STACK VG 14

JR. FARM*   DF  GF+ 15
One Farm Egg, Bacon or Sausage, Crispy Yukon Potato, Noble Toast 
::: Sourdough, White, Multigrain, English Muffin, Rye, Gluten Free

BRUNCH TASTING BOARD GF+  (Serves 2–3) 65
A Tasting of Chef's Ultimate Brunch Staples Both Savory  
and Sweet; Curated for Your Culinary Enjoyment

Organic, Pasture-Raised Eggs
Sustainable Smoked Salmon
Candied Bacon
Schreiner’s Pork Sausage
Heirloom Tomato
Einkorn Waffles
Fresh Baked Pastries
Açai Bowl

Mango, Chia Seed Pudding 
Vanilla Yogurt
Fresh Melon
Sun-Dried Fruit
House Preserves
Whipped Butter
Bourbon Maple Syrup

HANDCRAFTED FAVORITES

FARM BREAKFAST *   GF+ 24
Pasture-Raised Farm Eggs, Schreiner’s Sausage or  
Sugar-Cured Bacon, Crispy Yukon Potato, Noble Toast 
::: Sourdough, White, Multigrain, English Muffin, Rye, Gluten Free

EGGS SHAKSHOUKA*   VG  GF+ 20
Spiced Chickpea Ragout, Labneh, Chili Crunch, Avocado,  
Crispy Pita, Poached Farm Eggs

IRONWOOD SAMMY*   GF+ 19
Pasture-Raised Farm Eggs, Maple-Rosemary Pork Belly,  
Gruyere Cheese, Arugula, Garlic Aioli, Toasted Noble Bun,  
Crispy Yukon Potato 

LOCAL OMELET   GF+ 20
Chorizo, Poblano Pepper, Caramelized Onion, Pico de Gallo,  
Cheddar Cheese, Cilantro Chimichurri, Crispy Yukon Potato

FIELD OMELET   VG  GF  & 19
Pasture-Raised Egg Whites, Grilled Vegetable, Piquillo Pepper,  
Red Incan Quinoa, Black Kale, Crow's Dairy Goat Cheese,  
Fresh Fruit

SHORT RIB BURRITO 21  

Scrambled Pasture-Raised Farm Eggs, Jalapeño Hot Sauce, 
Cheddar Cheese, Sour Cream, Charred Tomato Salsa,  
Crispy Yukon Potato

FRIED CHICKEN BENEDICT * 23
Buttermilk-Fried Chicken Breast, Poached Farm Eggs,  
Braised Local Greens, Preserved Vegetable, Roasted Tomato 
Hollandaise, Benne Seeds, Locally Made English Muffin

SIDES
BACON 6

SCHREINER’S PORK SAUSAGE 8

SUSTAINABLE SMOKED SALMON 10

SCHREINER’S CHICKEN SAUSAGE 8

TURKEY BACON 6

AVOCADO 7

HEIRLOOM TOMATO 7

FRUIT (Cup or Bowl) 5 / 9

BERRIES (Cup or Bowl) 8 / 14

ONE PASTURE-RAISED EGG* 4

NOBLE TOAST 7
:::  Sourdough, White, Multigrain, English Muffin, Rye, Gluten Free



* These menu items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk for foodborne illness.

 Locally Sourced   V Vegan   VG Vegetarian   DF Dairy-Free   GF Gluten-Free   GF+ Easily Modified/Omitted to be GF   & Well & Being (Healthier Option)   CN Contains Nuts6

BETTER TOGETHER

WARM NOBLE BREAD     VG 12
Garlic Butter, Flaked Salt, Marinated Olive, House Pickle

::: Make it a Charcuterie Board

PIMENTO CHEESE DIP 14
House-Made Hot Sauce, Piquillo Pepper Jam, 
Scallion, Everything Spice, House-Made Potato Chips

GARLIC HUMMUS   V  GF+  & 16
Crispy Chickpea, Preserved Vegetable, Olive, 
House-Made Stone Bread

HARISSA CHARRED CAULIFLOWER   VG  CN  17
Labneh, Smoked Almond, Preserved Lemon, 
Harissa Aioli, Chili Crunch, Picked Herbs

POPCORN CHICKEN  18
Buttermilk-Fried Chicken, Pickled Vegetable, Garlic Aioli,  
Carrot-Habanero Hot Sauce

 
PANTRY STAPLES 
PROTEINS:  Herb-Grilled Chicken 7, Sustainable Shrimp* 14, 
Sustainable Salmon* 12, Black Garlic Glazed Tempeh 9,  
Prime Sirloin* 12

CHICKEN NOODLE SOUP   DF 12
Chicken Broth, Hearty Vegetable, Fines Herbs, 
House-Made Pasta

BURRATA SALAD   VG  GF+ 19
Fried Green Tomato, Chimichurri, Piquillo Jam,  
Everything Spice, Arugula, Chili Crunch Oil

AZ FARMER SALAD     V  GF  & 19
Baby Steadfast Farm Lettuce, Quinoa, 
Watermelon Radish, Shaved Carrot, Roasted Beet, 
Nooch-Dusted Popcorn, Green Goddess Dressing

BLACK KALE CAESAR SALAD  GF+  & 17
Black Kale, Shaved Fennel, Cannellini Bean, Parmesan, 
Charred Noble Bread, House Caesar Dressing

THE WEDGE SALAD   GF 18
Iceberg Lettuce, Sugar-Cured Bacon, Sun-Dried Tomato, 
Shaved Carrot, Radish, Chive, Smoked Bleu Cheese Dressing 

HARVEST CHOP SALAD   VG  GF  &  CN 20
Rocket Lettuce, Butternut Squash, Wild Rice,  
Crow’s Dairy Goat Feta, Toasted Hazelnut, Cranberry,  
Shaved Pear, Maple-Cider Vinaigrette

ALL DAY DINING
11AM–10PM

ARTISAN MEATS  DF 9
Chorizo, Prosciutto,  

Genoa Salami

FARMSTEAD CHEESES  VG 8
Barely Buzzed Cheddar,  

Gouda, Smoked Bleu

HANDCRAFTED FAVORITES 
Served with House-Made Pickles and Choice of Side (Sandwiches Only).

NOBLE GRILLED CHEESE     GF+ 20
Three-Cheese Blend, Citrus Marmalade, Prosciutto,  
Basil Pesto, Noble Sourdough 

BLT     GF+ 21
Sugar-Cured Bacon, Fresh Mozzarella, Heirloom Tomato, 
Arugula, Pesto Aioli, House-Made Hearth Bread 

MUFFALETTA   GF+ 22
Smoked Turkey, Genoa Salami, Prosciutto, Tomato,  
Giardiniera, Red Onion, Crisp Lettuce, Provolone, 
Oregano Vinaigrette, House-Made Hearth Bread   

ROASTED CHICKEN CLUB     GF+  &  22
Sugar-Cured Bacon, Avocado, Cheddar, Butter Lettuce,  
Sliced Tomato, Garlic Aioli, Noble Multigrain Toast 

DOUBLE STACK BURGER*     GF+ 24
Brisket Chuck Blend, Cheddar, Tomato, Onion, Lettuce, 
Dill Pickle Spread, Noble Bun   ADD Bacon +2

QUINOA SUCCOTASH   VG  &  24
Sweet Potato, Spinach, Crispy Chickpea, Roasted Corn,  
Harissa Cauliflower, Charred Cabbage, Red Incan Quinoa,  
Piquillo Pepper, Curry Yogurt  

SHRIMP SCAMPI      29
Sonoran Pasta Co. Spaghetti, Sustainable Selva Shrimp,  
Garlic, Heirloom Tomato, Parmesan, White Wine, Chive

WOOD ROASTED SALMON*     GF  32
Blackened Sustainable Kavaroy Salmon, Squash Ragout,  
Roasted Tomato, Hayden Mills’ Corn Grits, Parmesan,  
Sunflower Shoot

BRAISED SHORT RIB   GF  35
Garlic-Whipped Potato, Braised Kale,  
Roasted Root Vegetable, Natural Jus
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ENTRÉES  
Only Available After 5PM.

LAMB TAGINE   GF  CN  36 
Ras el Hanout-Braised Lamb Shank, Harissa Chickpea,  
Charred Eggplant, Tomato, Labneh, Pistachio, Lemon,  
Aleppo Pita

RIGATONI BOLOGNESE      29 
Slow-Braised Beef, Sonoran Pasta Co. Rigatoni,  
San Marzano Tomato, House-Made Ricotta, Garlic, Basil,  
Parmesan, Toasted Bread Crumb

BUTTERMILK FRIED CHICKEN 36 
Marinated Mary’s Chicken Breast & Leg, Sweet Corn Succotash, 
Garlic-Whipped Potato, Chicken Gravy

BEEF RIBEYE*   GF+  52 
12 oz. Angus Ribeye, Potato Gratin, Charred Brussels Sprout, 
Cabernet Onion Jam, Beef Marrow Demi

 
STONE HEARTH FLATBREADS

FONTINA + MOZZARELLA   VG 18
San Marzano Tomato, Parmesan, Dried Oregano

POTATO + TRUFFLE    19
Cabernet Onion Jam, Parmesan, Kale, Yukon Gold Potato,  
Schreiner’s Pork Sausage, Truffle Béchamel

PIMENTO + BACON 21
Mozzarella, Piquillo Pepper Jam, Jalapeño, Cream Cheese,  
Bacon, Scallion, Everything Spice

CHICKEN + PESTO   & 22
Crow’s Dairy Goat Cheese, Pulled Chicken, Quince,  
Roasted Butternut Squash, Arugula, Pepita Pesto 

PROSCIUTTO + CITRUS   CN 22
Burrata, Pistachio, Parmesan, House Citrus Marmalade, 
Shaved Prosciutto, Aleppo Pepper

KIDS 
12 Years & Under Only. Entrées Include a Child’s Beverage.

JR. HUMMUS   V  GF  & 8
Hummus, Carrot, Celery

JR. CAESAR   GF+ 7
Romaine Lettuce, Parmesan, Garlic Bread Crumb

::: Items below are served with Kennebec Fries or Fruit

JR. CHEESEBURGER 15
American Cheese, Soft Bun

CHICKEN TENDERS 15
Breaded Tenders, Ketchup, Ranch

GRILLED CHEESE     GF+ 13
Butter-Toasted White Bread, American Cheese

CHICKEN BREAST   GF  & 15
6 oz. All-Natural Chicken Breast

TURKEY WRAP   & 14
Spinach Tortilla, Turkey, Cheddar Cheese

SIDES
FRESH FRUIT CUP   V  GF  &  8

CLASSIC CAESAR   GF+ 8
Romaine Lettuce, Parmesan, Noble Bread Crumb, 
House Caesar Dressing

HARISSA CHICKPEA SALAD   V  GF  & 8
Harissa Aioli, Dill

HOUSE CHIPS   VG 8
Ranch-Dusted

KENNEBEC FRIES   V 8
Herbs, Sea Salt

GARLIC-WHIPPED POTATO   VG  GF 8
Cultured Cream, Chive



* These menu items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk for foodborne illness.

 Locally Sourced   V Vegan   VG Vegetarian   DF Dairy-Free   GF Gluten-Free   GF+ Easily Modified/Omitted to be GF   & Well & Being (Healthier Option)   CN Contains Nuts8

SWEET TREATS

BROWN BUTTER CHEESECAKE   VG   12
Biscoff Cookie Praline, Blood Orange Curd,  
Citrus Chantilly Cream

CAST IRON APPLE PIE   VG 12
Sage Caramel, Roasted Apple, Caramelized Croissant Dough,  
Buttermilk Ice Cream

SUGAR PUMPKIN ROULADE   DF  GF  V 14
Pumpkin Cake, Toasted Oat Crumble, Cream “Cheese” Filling,  
Warm Chocolate Sauce, Cinnamon Ice Cream

CHOCOLATE SOUFFLÉ TORTE   VG 13
Cocoa Nib Nougatine, Light Chocolate Mousse,  
Mint Stracciatella Ice Cream

BETTER TOGETHER

GARLIC HUMMUS   VG  GF+  & 16
Crispy Chickpea, Preserved Vegetable, Olive, 
House-Made Stone Bread

BUFFALO CHICKEN WINGS 19
Buttermilk Dressing
::: Choice of Traditional, BBQ, or Spiced Rubbed

 
PANTRY STAPLES 
PROTEINS:  Herb-Grilled Chicken 7, Sustainable Shrimp* 14, 
Sustainable Salmon* 12, Black Garlic Glazed Tempeh 9,  
Prime Sirloin* 12

CHICKEN NOODLE SOUP   DF 12
Chicken Broth, Hearty Vegetable, Fines Herbs, 
House-Made Pasta

AZ FARMER SALAD     V  GF  & 19
Baby Steadfast Farm Lettuce, Quinoa, Watermelon Radish,  
Shaved Carrot, Roasted Beet, Nooch-Dusted Popcorn, 
Green Goddess Dressing

 
HANDCRAFTED FAVORITES

ROASTED CHICKEN CLUB     GF+  & 22
Sugar-Cured Bacon, Avocado, Cheddar, Butter Lettuce,  
Sliced Tomato, Garlic Aioli, Noble Multigrain Toast

DOUBLE STACK BURGER*      24
Brisket Chuck Blend, Cheddar, Tomato, Onion, Lettuce,
Dill Pickle Spread, Noble Bun   ADD Bacon +2

RIGATONI BOLOGNESE      29
Slow-Braised Beef, Sonoran Pasta Co. Rigatoni,  
San Marzano Tomato, House-Made Ricotta, Garlic, Basil,  
Parmesan, Toasted Bread Crumb

 
DESSERTS

CHOCOLATE SOUFFLÉ TORTE   VG   13
Cocoa Nib Nougatine, Light Chocolate Mousse,  
Mint Stracciatella Ice Cream

ICE CREAM OR SORBET 16
Pint of Vanilla, Chocolate or Sorbet

LATE NIGHT
10PM–6AM

DESSERT
6AM–10PM
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WINE Glass / Bottle

MICHELLE  13 / 65
BRUT   Columbia Valley, WA

MOILLARD  17 / 85
SPARKLING   Burgundy, FRA

DR. LOOSEN   15 / 60
RIESLING   Mosel, GER

WAI WAI    15 / 60
SAUVIGNON BLANC   Marlborough, NZL

CANYON ROAD   13 / 52
CHARDONNAY   California, USA

SONOMA-CUTRER   18 / 72
CHARDONNAY   California, USA

VINO 14 / 56
ROSÉ   Columbia Valley, WA

CANYON ROAD   13 / 52
PINOT NOIR   California, USA

FABLE   16 / 64
PINOT NOIR   California, USA

CANYON ROAD   13 / 52
CABERNET   California, USA

KIND STRANGER   17 / 68
CABERNET   Washington, USA

COCKTAILS

SONORAN SPRITZ 13
Aperol, Sparkling Wine, Sparking Water, Orange

AZ G&T    15
Suncliffe Arizona Dry Gin, Big Marble Organic Tonic Water, Lime 

SCOTTSDALE MULE    15
Vodka, Prickly Pear, Lime, Big Marble Organic Ginger Beer 

MARGARITA 14
Blanco Tequila, Lime Juice, Agave

OLD FASHIONED 16
Bourbon Whiskey, Vanilla, Cinnamon, Aromatic Bitters,  
Orange, Cherry

COLD BREW MARTINI    15
Vodka, Press Local Cold Brew, Coffee Liqueur, Vanilla

DEATH & CO AURORA HIGHBALL 15
Vodka, Pear Brandy, Saké, Green Tea, Mint

DEATH & CO RANGER BUCK 15
Bourbon, Amaro, Ginger, Birch

DEATH & CO MOONSAIL FIZZ 15
Gin, Passion Fruit, Vanilla, Lime

WHITE CLAW 10
Assorted Flavors

 
LOCAL BEERS    

SCOTTSDALE BLONDE (12 OZ) 8
Huss Brewing Company 4.8%

VALLEY BEER (16 OZ) 10
Wren House Brewing Company 4.6% ABV

CRISPY LAGER (16 OZ) 10
The Shop Beer Co. 5.5%

SPELLBINDER HAZY IPA (16 OZ) 10
Wren House Brewing Company 6.7%

DRAGOON IPA (16 OZ) 10
Dragoon Brewing Company 7.3%

WREN HOUSE 10
Seasonal Offering. Ask Your Server.

COCKTAILS & BEERS
6AM–1:30AM

WINE & SPARKLING
6AM – 1:30AM

LOOKING TO EXPLORE OUR  
RESERVE WINE LIST? 

SCAN BELOW TO VIEW
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DRINKS & SNACKS

SOFT BEVERAGES 5

GATORADE 6

RED BULL 7

SMALL WATER 5

LARGE WATER 10

IMPORT & LOCAL BEERS 7

NOMADICA SPARKLING WINE (Two Servings) 22

NOMADICA CHARDONNAY (Two Servings) 22

NOMADICA ROSÉ (Two Servings) 22

NOMADICA RED BLEND (Two Servings) 22

PREMIUM SPIRITS 13

GOLDEN RULE MARGARITA 14

DEATH & CO COCKTAILS 14

ARTISANAL TORN RANCH SNACKS 9

IN-ROOM MINI BAR
AVAILABLE AT YOUR CONVENIENCE
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SIP &
SAVOR
  Your Way Through Arizona’s   
  Best Dining Resort  

INDULGE IN A DELECTABLE PARADISE 
OF FRESH, MODERN MEXICAN CUISINE. 
Come see what we mean by “Old Ways, New Hands” as you 

savor classic Mexican recipes in enticing new ways, featuring 

fresh, indigenous ingredients, lighter dishes and unexpected 

pairings of traditional foods.

BUTTER-POACHED STEAKS & HANDCRAFTED  
COCKTAILS WITH A MODERN TWIST.
A tantalizing menu featuring the finest cuts of beef and poultry 

slow-poached in butter, grilled and finished over seasoned 

wood-fueled flames. Or choose from the freshest seafood 

available combined with local, seasonal ingredients. Truly an 

unparalleled epicurean experience.

BREATHTAKING VIEWS OF TPC SCOTTSDALE,  
SHAREWORTHY BITES.
Enjoy authentic Pan-Latin cuisine with a selection of small 

plates designed for sharing and the signature Suviche (Sushi & 

Ceviche) bar experience at the restaurant’s lively and energetic 

rum bar setting.

Visit ScottsdalePrincess.com to discover our restaurant menus, seasonal experiences and reserve a table.






