
Wings
DK SPICED | 17
dry southwest rub - crunchy corn relish

CLASSIC BUFFALO | 17
blue cheese crumbles

ADOBO CHILI | 17
chipotle - garlic - cumin - pepitas - caramelized onion

PORK WINGS | 16
honey - chili paste - sesame - scallion

Pizza Oven
CRAFTED WITH HUSS BREWERY YEAST AND
HAYDEN MILLS FLOUR

MARGHERITA | 19
confit tomato - roasted garlic - burrata - basil 

CARNIVORE | 21
soppressata - salami - pepperoni - braised pork - 
mozzarella - San Marzano tomato sauce - basil

CHORIZO & CORN | 20
mexican chorizo - roasted corn - chihuahua cheese -   
queso - fresno chili - red onion - cilantro

PROSCIUTTO & BALSAMIC | 20
prosciutto - buffalo mozzarella - fig - 
arugula - balsamic caviar

Handhelds
CHOICE OF DK SPICED FRIES OR CHIPS

FRIED CHICKEN SANDWICH | 17
ancho chili dusted - creamy coleslaw - pickles

DK BURGER | 19
smash beef patty - cheddar - gem lettuce - onion - 
heirloom tomato - pickle - DK sauce - brioche bun
add bacon 3 | avocado 3 | fried egg 3

TOMATO & MOZZARELLA | 18
heirloom tomato - buffalo mozzarella - pesto spread - 
balsamic glaze - basil - sourdough bread

CUBANO | 18
ham - pulled pork - mustard - pickle - swiss

Large Plates
14oz NEW YORK STRIP* | 35
green peppercorn demi

SCOTTISH SALMON* | 23
charred lemon - confit tomato - olive & caper relish

PERUVIAN CHICKEN | 24
half chicken - aji verde - pickled onion

8oz MARINATED SKIRT STEAK* | 32
chimichurri

Street Tacos 
SERVED WITH SPANISH RICE, LIME, CUCUMBER,
RADISH, AND CILANTRO

CARNE ASADA | 18
skirt steak - onion - salsa roja

QUESABIRRIA | 19
braised beef - chihuahua cheese - onion - consommé 

SHRIMP | 18
cabbage slaw - avocado crema - blue corn tortilla 

AL PASTOR | 17
crispy pork - pickled onion - salsa verde 

SALMON TARTARE* | 18
avocado - lemon - yogurt - chive - pickled onion

STREET CORN FRITTERS | 16
elote - cotija - lime - cilantro - DK spice & DK sauce

BUTTERY GARLIC BREAD BITES | 14
oven roasted - rosemary garlic butter - maldon salt

ROASTED CHICKEN QUESADILLA | 17
peppers - onions - chihuahua cheese - pickled onion - 
pico de gallo - sour cream - salsa roja

POTATOES GRATIN - three cheese - herbs

STREET CORN - cotija - tajin - cilantro - lime

TRUFFLE PARM FRIES - garlic aioli

Above prices are subject to sales tax and voluntary service charge
*Consuming raw/undercooked meats, poultry, seafood, shellfish or eggs increases your risk of food-borne illness*

BRUSSELS SPROUTS - prosciutto - balsamic - parmesan

GRILLED ASPARAGUS - garlic & charred lemon

SPANISH RICE - tomatoes - capers - olives

INDICATES SIGNATURE ITEMS

Sides|10

For The Table
PEPPERONI GOAT CHEESE DIP | 17 
arrabbiata sauce - goat cheese -pepperoni - hot honey 

THREE C’S BOARD | 21
assorted charcuteries - cheeses - crudité - jams

SHRIMP TOSTADA | 19
lime - cilantro - cucumber - avocado - pickled onion

CARNE ASADA LOADED NACHOS | 19
queso - cotija cheese - pickled fresno - cilantro -
heirloom beans - pico de gallo

Greens
SONORAN CAESAR | 14
little gem - cotija - anchovy - sourdough shard - 
ancho caesar dressing

BURRATA | 17
heirloom tomato - burrata - candy stripe beet -
arugula - balsamic vinaigrette

SOUTHWEST CHOP | 16
little gem - egg - bacon - avocado - heirloom beans -
tomatoes - corn - tortilla - poblano buttermilk ranch

BABY  FARM GREEN’S | 15
baby kale - field greens - roasted apple - 
candy pecans - bacon - feta - maple cider vinaigrette 
add chicken 8 | shrimp 10 | scottish salmon 10

CHEESY MEATBALLS | 19
grilled bread - goat cheese - tomato sauce - basil



THANK YOU TO OUR LOCAL PARTNERS
The Shop Beer Co.
Hayden Flour Mills

Danzeisen Dairy
Ramona Farms
Chula Seafood

Nobel Bread
Arizona Microgreens


