
menu additions 
 

l’apéro: french 75 
 

what’s roger drinking? 
mont-redon 2022 grenache/syrah blend, lirac 

blackberries, ripe cherries, peppery herbs & floral notes. medium-bodied, a 
balanced, elegant mouthfeel, fine tannins & a great finish. 16/gl 

 

green & red chile stew with requesón cheese gf/V 8 
 

grilled quail• 
chipotle peanut mole, charred silver leaf cabbage gf/df  27 

 
linguine 

baby spinach, creamy tomato sauce, parmesan V  24 
 

pumpkin mocha swirl bundt cake   10 
 

farmer’s = vida verde mizuna & salad turnips, mount rose 
apple, honey mustard vinaigrette 

 

bow & arrow beers 
Desert Standard     German-style Pilsner 4.8% abv 

Southwesty      West Coast–Style IPA 7% abv 

Out of the Blue Clear Sky   Hazy IPA 7.5% abv 

Ghost Towns & Painted Deserts  Hazy IPA 7.5% abv 

Midnight with a Chance of Coyotes Imperial Stout 9% abv 


