Arlezania,

Served 12:00 p.m. - 8:00 p.m.

SHAREABLES

Chips ‘N’ DipV $11.00

Corn tortilla chips with your choice of one dip:
salsa, queso, or guacamole.

Southwest Nachos V $15.00

Corn tortilla chips with queso, corn and black bean
salsa, pico de gallo, and jalapenos.

Add pulled chicken or ground beef for $4 extra.
Make it fully loaded with salsa, guacamole,

and sour cream for $6 extra.

Chicken Quesadilla $74.00

Tomato basil tortilla filled with pulled chicken, bell
peppers, onions, and cheddar cheese.

Served with salsa and our Baja sour cream.
Cheese or veggie-style available

ArteZania Wings $178.00

Eight chicken wings tossed in your choice of
homestyle barbecue, cilantro teriyaki, mild Buffalo,
or spicy garlic sauce. Served with celery, carrots,
and ranch dressing.

Hummus V $74.00
Homemade savory hummus served with lightly
grilled naan bread, celery, and carrot sticks.

Onion Rings & Fried Pickles $73.00
A stack of onion rings and a homemade fried pickle
spear with a side of ranch dressing.

*Crispy Flautas $73.00
Three hand-wrapped beef flautas deep-fried and
served with crema and salsa.

Handhelds

Sandwiches are served with fries and a pickle.

Buffalo Chicken Sandwich $18.00
Crispy chicken with Buffalo sauce and blue cheese
dressing, topped with lettuce, tomatos, and onions.

Chicken Sandwich $78.00
Grilled chicken topped with lettuce, tomatoes,
onions, bacon, guacamole, and chipotle aioli.

Chicken Tenders $77.00
Four crispy fried chicken tenders served with ranch,
BBQ, or honey mustard.

*My Cheeseburger $78.00
8-0z Angus beef burger with cheddar or Swiss
cheese, lettuce, tomatoes, onions, and chipotle aioli.

*My Patty Melt $718.00

8-0z. Angus beef burger with melted cheddar and
Swiss cheese, topped with grilled onions and served
on herb-buttered white toast.

Sliders and Queso Fries $716.00
2 beef sliders topped with cheddar cheese
and pickles. Served with a side of queso fries.

Fish & Chips $179.00
4-0z. pub-style battered cod fillets served
with a side of fries and our house tartar sauce.

*Dos Tacos $15.00

Make it three tacos for $4 extra.

Two crispy tacos with beef or chicken, lettuce,
tomatoes, and cheese. Served with house chips and
salsa.

*Fish Tacos $17.00
Two soft tacos with fish, cabbage, pico de gallo, and
Baja sour cream. Served with house chips and salsa.

Cheesy Grilled Cheese $15.00
Melted cheddar and Swiss cheese with tomatoes and
crispy bacon. Served on herb-buttered rye toast.

Flatbreads $74.00

Made on 10" naan flatbread

Buffalo chicken: pulled chicken with Buffalo sauce,
cheese, and blue cheese dressing.

BBQ chicken: grilled chicken with BBQ sauce,
mozzarella cheese, and onions.

MY ONE-POUND BURGER $30.00

*Two 8-0z. Black Angus patties made with melted
cheddar and Swiss cheeses, sauteed mushrooms,
sliced jalapefios, an over-medium egg, bacon,
lettuce, tomatoes, onions, and chipotle aioli. Served
on a toasted brioche bun with a side of queso fries.

SALADS

Chicken Caesar Salad $15.00

Chopped romaine lettuce, Parmesan cheese, grilled
chicken, and roasted garlic croutons.

Served with Caesar dressing.

Chicken Southwest Salad $77.00

Chopped romaine lettuce, roasted corn and black
bean salsa, jack and cheddar cheese, pico de gallo,
marinated pulled chicken, and tortilla chip crumbs.
Served with house-made chipotle ranch dressing.

*These items may be served raw or undercooked. Consuming raw or undercooked meat, eggs, poultry, seafood, or shellfish may
increase your risk of foodborne illness, especially if you have certain medical conditions. V Vegetarian



Arlezania,

Served 12:00 p.m. - 8:00 p.m.

PIZZA

A made-to-order, handcrafted 14” pizza topped
with mixed cheese.

Cheese V $17.50
Pepperoni $19.50

Supreme $22.00
Topped with pepperoni, sausage, mushrooms,
green peppers, and onions.

Hawaiian-Style $21.00
Topped with roasted savory hand-cut ham
and pineapple.

Meat Lovers $22.00
Topped with pepperoni, sausage, and roasted
savory hand-cut ham.

Veggie V $21.00

Topped with roasted corn and black bean salsa,
green peppers, onions, mushrooms, and
tomatoes.

SIGNATURE COCKTAILS
Malibu Punch

A rum punch you need to try!

Malibu rum, strawberry purée, lemonade, and
pineapple juice.

Scottsdale Sunset

What's better than tequila and sweetness?
El Jimador tequila, orange juice, and prickly
pear grenadine.

Margaritas

Frozen or on the rocks

Classic, spicy, or fruity:

Strawberry, mango, peach, or prickly pear.

Frozen Sunburn

Cool down with this rum and mango combo.
Malibu rum, mango purée, pineapple juice,
and grenadine.

Summer Lite Breeze

Light and refreshing? Yes, please!

Beefeater gin, sweet and sour mix, club soda,
and prickly pear syrup.

Mexican Mule
Feeling adventurous? Try it spicy!
El Jimador tequila, ginger beer, and lime juice.

Paloma
El Jimador tequila and grapefruit juice.

Girl from Italy
Facciamo un brindisi! (Let's make a toast!)
Wycliff Champagne, Aperol, and club soda.

DESSERTS

Sweet Churros $710.95

Sweet churros dusted with cinnamon sugar
and served with chocolate and caramel sauce.

Cheesecake $72.00
Homestyle cheesecake topped with pineapple
compote and whipped cream.

Chocolate Cake $72.00
A rich chocolate cake topped with chocolate
sauce and whipped cream.

SOFT DRINKS

Coca-Coca®, Diet Coke®, Sprite®, Mr. Pibb Xtra®,
Lemonade, Ginger Ale, Shirley Temple, Iced Tea

BAR SELECTIONS

Bottles & Cans

Budweiser | Bud Light | Coors Light | Miller Lite
Angry Orchard | Dos Equis | Dos Equis Amber
Corona | Corona Light | Stella

Draft

Modelo Especial | Michelob Ultra

Shock Top | Four Peaks 8th Street Ale
Elysian Space Dust IPA | Seasonal Brew

Pitcher
Domestic or Import

Buckets
4-Pack of Domestic, Import, or White Claw

CANYON ROAD WINE
Red
C:bernet Sauvignon | Merlot | Pinot Noir

White
Sauvignon Blanc | Chardonnay | Pinot Grigio

*These items may be served raw or undercooked. Consuming raw or undercooked meat, eggs, poultry, seafood, or shellfish may
increase your risk of foodborne iliness, especially if you have certain medical conditions. V Vegetarian



