
GLUTEN-FREE MENU
S T A R T E R S

14HUMMUS BOWL
garlic hummus, cucumber, tomato, pickled onion, toasted
chickpea, chopped olives, chile oil, parsley, za’atar

» add chicken + 6

14GUACAMOLE & CHIPS
cotija, roasted corn, pico de gallo, pumpkin seed

» add salsa +3 | queso +4

16O.H.S.O. BUFFALO CHICKEN DIP
shredded chicken, cream cheese, buffalo sauce, 
bleu cheese crumbles, green onion, tortilla chips

12FRIDA'S QUESO & CHIPS
queso, pico, chipotle, red pepper, jalapeño, spinach, cotija,
cilantro

» add salsa +3

15STREET TOSTADAS
pork carnitas, charro black beans, monterey jack,
tangy coleslaw, corn tortilla, cotija, cilantro

18STEAK & FRIES*
skirt steak over garlic fries, cotija cheese, green onion,
poblano aioli

» topped w/ queso +415SMOKED ROMESCO & GLAZED CAULIFLOWER
roasted cauliflower, smoked almond romesco, 
hot honey glaze, bleu cheese crumbles, cashew, mint

17BREWHOUSE WINGS
served w/ carrot, celery, ranch

» choice of buffalo, house BBQ, or hot honey

S A L A D S
16ITALIAN CHOPPED

Genoa salami, pepperoni, smoked gouda, mixed greens,
romaine, heirloom tomato, red onion, pepperoncini, cucumber,
chopped olives, parmesan, oregano, red wine vinaigrette

17ASIAN CHICKEN SALAD
shaved chicken, red cabbage, carrot, red bell pepper,
edamame, cashew, toasted sesame seed, cilantro, mint,
peanut dressing

17ENSALADA DEL SOL
chile-rubbed chicken, mixed greens, cucumber, avocado, corn,
pico, tortilla strips, cotija, cilantro dressing

14STONE-GROUND CAESAR
romaine, parsley, evoo, parmesan,
house Caesar dressing w/ stone-ground mustard

H A N D H E L D S
19AZ BURGER*

jalapeño cream cheese, poblano aioli
18THE BRISKET

smoked beef brisket, BBQ, queso

18COWBOY BURGER*
double stack ¼ lb patties, pepper jack, bacon, garlic aioli, A-1

18BBQ BURGER*
double stack ¼ lb. patties, cheddar, bacon, BBQ sauce

17CLASSIC AMERICAN*
double stack ¼ lb. patties, American cheese, iceberg lettuce,
tomato, pickle chips, mayo, mustard aioli

» add bacon +3

17SMOKED TURKEY & AVOCADO
turkey, bacon, tomato, smashed avocado, cheddar, garlic aioli,
mixed greens, gluten-free toasted bread

19SALMON BLT*
salmon filet, bacon, mixed greens, tomato, lemon dill aioli

19MUSHROOM SWISS*
double stack ¼ lb. patties, caramelized onion, swiss,
roasted cremini mushroom, garlic aioli

M A I N S
18CARNE ASADA TACO BOARD*

grilled carne asada topped w/ tangy chimichurri sauce,
served w/ cabbage slaw, roasted salsa, fresh guacamole, 
pico de gallo, lime, corn tortillas

18SAVORY SHRIMP TACO BOARD*
blackened shrimp topped w/ creamy Tapatio sauce,
served w/ tangy cabbage slaw, roasted salsa, 
fresh guacamole, pico de gallo, lime, corn tortillas

25HOT HONEY SALMON*
hot honey salmon, broccolini, roasted red bell pepper,
roasted corn, edamame, quinoa, black sesame, cilantro

19TUSCAN PESTO CHICKEN PENNE
gluten-free penne, shaved chicken, boursin cream sauce,
basil pesto, parmesan, toasted pine nut, parsley

17SPICY PENNE ALLA VODKA
gluten-free penne, spicy #vodka sauce, ricotta, oregano, basil

19SOUTHEAST ASIAN FRIED RICE*
shrimp, garlic, green onion, peas, carrot, corn, broccolini,
house rice, soy sauce, sambal, cashew, sunny-side-up egg,
garlic chile oil

S I D E S

D E S S E R T
FLOURLESS CHOCOLATE CAKE  9

VEGAN MENU
14HUMMUS BOWL

garlic hummus, cucumber, heirloom tomato, pickled onion,
toasted chickpea, chopped olives, za’atar

14BUFFALO CAULIFLOWER
cauliflower florets, buffalo sauce, carrot

17ARCADIA VEGGIE BURGER
guac, mixed greens, pico de gallo, w/ fries

17VEGAN BRUSCHETTA
garlic toast, cucumber, pumpkin seed, avocado, pickled onion, 
w/ mixed greens

14GUACAMOLE & CHIPS
roasted corn, pico de gallo, pumpkin seed | add salsa +3

14ENSALADA DEL SOL
mixed greens, cucumber, avocado,
corn, pico, tortilla strips, cilantro dressing14ASIAN SALAD

red cabbage, carrot, red bell pepper, edamame, cashew,
toasted sesame seed, cilantro, mint, citrus vinaigrette

While we offer gluten-free options, we are not a gluten-free kitchen or brewery. 
Cross-contact may occur, and we cannot guarantee any item is completely allergen-free. 
Please inform your server of any restrictions, and we will do our best to accommodate

*These items may be raw or cooked to order. Consuming raw or undercooked
meat, eggs, poultry or seafood may increase your risk of foodborne illness.

Lunch & Dinner

LUNCH & DINNER

Served on gluten-free bun w/ fries. Sub side for +$2. Veggie or turkey patty substitutions available.

FRIES 6 | SWEET POTATO FRIES 6 | GREEN SALAD 6 | SAUTÉED VEGETABLES 6

(not gluten-free)



GLUTEN-FREE BRUNCH
$ 1 7  B O O Z Y  B R U N C H
brunch entrées include MONSTER mimosa or 12 oz. AZ beer for $17

EGG WHITE FRITTATA*
egg whites, charred broccolini, roasted corn, blistered cherry
tomato, spinach, paprika, cotija, cilantro, smoked almond
romesco, dressed greens

» add garlic shrimp + 8 | skirt steak +9

BREAKFAST TOSTADA*
chile-marinated pork carnitas, over-easy eggs, avocado crema, 
charro black beans, chipotle aioli, shredded iceberg lettuce, cotija, 
cilantro, chile dust, crisp corn tortillas

DEVILED EGG TOAST*
deviled egg salad, crispy prosciutto, arugula,
everything bagel seasoning, parsley, chile oil, gluten-free toast,
w/ potatoes, tomato & corn salad

AVOCADO TOAST*
smashed avocado, bacon, over-easy eggs, 
sliced heirloom tomato, arugula, gluten-free toast, w/ fruit

» add garlic shrimp +8

THE OG BREAKFAST BOWL
scrambled eggs, fries, pico de gallo, guacamole, monterey jack

» add pork carnitas +6 | chorizo +6 | skirt steak +9

THE STANDARD*
scrambled eggs, bacon, gluten-free bread, w/ fruit

BACON, EGG & CHEESE*
fried egg, cheddar, bacon, gluten-free bun, w/ fries or fruit

CHORIZO SKILLET
chorizo, scrambled egg, queso, cilantro, onion, cotija, 
roasted tomato salsa, w/ corn tortillas

S T A R T E R S  &  S A L A D S
14HUMMUS BOWL

garlic hummus, cucumber, tomato, pickled onion, toasted
chickpea, chopped olives, chile oil, parsley, za’atar

» add chicken + 6

14GUACAMOLE & CHIPS
cotija, roasted corn, pico de gallo, pumpkin seed

» add salsa +3 | queso +4

16O.H.S.O. BUFFALO CHICKEN DIP
shredded chicken, cream cheese, buffalo sauce, 
bleu cheese crumbles, green onion, tortilla chips

14STONE-GROUND CAESAR
romaine, parmesan, parsley, evoo, house Caesar dressing,
w/ stone-ground mustard

17ENSALADA DEL SOL
chile-rubbed chicken, mixed greens, cucumber, avocado,
corn, pico, tortilla strips, cotija, cilantro dressing

17ASIAN CHICKEN SALAD
shaved chicken, red cabbage, carrot, red bell pepper,
edamame, cashew, toasted sesame seed, cilantro, mint,
peanut dressing

H A N D H E L D S
Served on gluten-free bun w/ fries. Sub side for +$2. Veggie or turkey patty substitutions available.

19AZ BIG BURGER*
double stack ¼ lb. patties, pepper jack, 
poblano aioli, jalapeño cream cheese

17CLASSIC AMERICAN*
double stack ¼ lb. patties, American cheese, iceberg lettuce,
tomato, pickle chips, mayo, mustard aioli

» add bacon +3
19SALMON BLT*

salmon filet, bacon, mixed greens, tomato, lemon dill aioli 18THE BRISKET
smoked beef brisket, BBQ, queso

S I D E S
FRIES 6 | SWEET POTATO FRIES 6 | GREEN SALAD 6 | SAUTÉED VEGETABLES 6

D E S S E R T
FLOURLESS CHOCOLATE CAKE  9

VEGAN BRUNCH
14BUFFALO CAULIFLOWER

cauliflower florets, buffalo sauce, carrot
14GUACAMOLE & CHIPS

roasted corn, pico de gallo, pumpkin seed | add salsa +3

14HUMMUS BOWL
garlic hummus, cucumber, heirloom tomato, pickled onion,
toasted chickpea, chopped olives, za’atar

17ARCADIA VEGGIE BURGER
guacamole, mixed greens, pico de gallo, w/ fries

14ASIAN SALAD
red cabbage, carrot, red bell pepper, edamame, cashew,
toasted sesame seed, cilantro, mint, citrus vinaigrette

17BRUNCH VEGAN BRUSCHETTA
garlic toast, cucumber, pumpkin seed, avocado, pickled onion, 
w/ mixed greens

» Vegan Bruschetta includes MONSTER mimosa or 12 oz. AZ Beer

14ENSALADA DEL SOL
mixed greens, cucumber, avocado, corn, pico, tortilla strips,
cilantro dressing

While we offer gluten-free options, we are not a gluten-free kitchen or brewery. 
Cross-contact may occur, and we cannot guarantee any item is completely allergen-free.
Please inform your server of any restrictions, and we will do our best to accommodate

*These items may be raw or cooked to order. Consuming raw or undercooked 
meat, eggs, poultry or seafood may increase your risk of foodborne illness.

Sat & sun:  9am-2pm

SAT & SUN:  9am-2pm

(not gluten-free)


