
STARTERS

$19Tillo’s Dry Rubbed Wings (GF)

8 bone-in brined chicken wings, choice of

sauce: buffalo, Dr. Pepper BBQ, sweet chili.

Served with horseradish pickles and

buttermilk ranch dressing.

$14Street Tacos (GF)

Corn tortilla, chicken tinga, poblano lime

crema, cotija cheese, pickled red onion.

Beef Barbacoa Chili (GF)

Cup $6 • Bowl $10

$6/$10

Shrimp Cocktail (GF)

Poached shrimp, Tito’s vodka cocktail sauce,

grilled lemon.

$14

Whipped Feta Dip

Queen Creek olive oil, toasted almonds, fresh

herbs, pita chips. Healthy Living.

$12

SALADS

Southwestern Cobb (GF) $16

Romaine, buttermilk ranch, corn, black beans,

pico de gallo, avocado, Monterey Jack cheese,

grilled Yucatan chicken breast. Substitute

steak or salmon +$10.

Romaine Chicken Caesar Salad $15

Romaine, house Caesar dressing, parmesan

cheese, crouton dust, grilled Yucatan chicken

breast. Also available as a wrap.

Strawberry & Feta Salad (GF/V) $15

Artisanal greens, baby spinach, dried

cranberry, strawberry, feta, toasted almond,

cucumber, white balsamic vinaigrette

Ahi Tuna Salad $18

Sesame-crusted rare yellowfin tuna, romaine,

cabbage, carrot, tomato, cucumber, radish, soy

ginger lime vinaigrette, crispy wonton strips. 

Steakhouse Chopped Wedge $19

Romaine, grilled flank steak, tomato,

cucumber, radish, horseradish blue cheese

dressing, everything bagel seasoning, tempura

fried green beans.

HANDHELDS

FLATBREADS

BBQ Chicken Flatbread $15

Marinara, mozzarella and cheddar cheese, grilled

chicken, jalapeño, Dr. Pepper BBQ sauce

Margherita Flatbread $13
Marinara, mozzarella, cherry tomato, parmesan

cheese

Pepperoni Flatbread $14
Marinara, mozzarella, parmesan cheese,

pepperoni

ENTRÉES

$19

$24

$24

$21

$17

Steak Frites*

Grilled flank steak, house-cut fries, chimichurri sauce.

Honey Dijon Glazed Salmon

Crispy potatoes with fresh herbs, chef’s seasonal vegetables, pickled red onion.

Fish and Chips

Beer-battered white fish, house-cut French fries, coleslaw, grilled lemon, tartar sauce.

Valley’s Best Chicken Tenders

Buttermilk-brined crispy chicken tenders, house-cut fries, house-made buttermilk ranch.

Rigatoni pasta, creamy vodka sauce, garlic & shallot, herb ricotta, parmesan cheese, fresh herbs.

 Add chicken +$5; steak or salmon +$10.

Vodka Pasta

Marinara sauce, pork and beef meatballs, parmesan cheese, fresh herbs.

Spaghetti and Meatballs

$17

*Consuming Raw or Undercooked Meats, Poultry, Shellfish Or Eggs May Increase Your Risk Of Foodborne Illness, Espeically If You Have Certain Medical Conditions. Please Inform Your Server If You have any Food Allergies or Dietary
Restrictions

Auto Gratuity of 22% will be added to parties of 6 or more guests

Crushburger $16/$18

Short rib brisket patty, crush sauce, lettuce, tomato,

dill pickles, caramelized onions, American cheese,

brioche bun. Single $16 • Double $18.

Cowboy Burger $20

Two short rib brisket patties, Dr. Pepper BBQ sauce,

applewood smoked bacon, cheddar cheese, beer-

battered onion ring, brioche bun.

Tillo’s Reuben

Rye bread, house-cured pastrami, crush sauce,

sauerkraut, Swiss cheese.

$17

Philly Cheesesteak

Shaved steak, pepper and onions, cheese wiz, Amoroso

roll.

$16

Fried Chicken Sandwich $16

Buttermilk pickle-brined chicken thigh, brioche bun,

shaved lettuce, tomato, poblano lime aioli.

Meatball Sub $17

House-made pork and beef meatballs, marinara,

Amoroso roll, parmesan cheese, herbs.

Cubano

Smoked pulled pork, yellow mustard, house-made

pickles, sliced ham, Swiss cheese.

$16



 

 

 

T I L L O ' S  T R A N S F U S I O N  1 3
Wheatley Vodka | Lime | Grape | Ginger Ale

F L E C H A  O L D  FA S H I O N E D  1 4
Flecha Azul Reposado Tequila | Vida Mezcal

Angostura Bitters | Orange Bitters

Jim Beam Bourbon | Lemon Juice | Egg White

B O U R B O N  S O U R  1 3

Tito's Handmade Vodka | Mango | Lime | Ginger Beer 

O C O T I L L O  M U L E  1 2

S U M M E R  PA S S I O N  1 3

Patrón Reposado Tequila | Passion Fruit | Lemon

Orange Bitters | Tajin

S A N D  T R A P  1 3

Don Q Coconut Rum | Pineapple | Lemonade

Exotico Tequila | Ancho Reyes Chile Liqueur 

Pineapple Orange | Jalapeño

M A R I C O PA  M U L L I G A N  1 2

New Amsterdam Gin | Almond Syrup | Lemon

Luxardo Cherry Juice

C H E R RY  P O P  1 3

COCKTAILS

A u t o  G r a t u i t y  o f  2 2 %  w i l l  b e  a d d e d  t o  p a r t i e s  o f  6  o r  m o r e  g u e s t s

BREWS

Coors Light

Michelob Ultra

Modela Especial

Voodoo Ranger IPA

Church Music IPA

San Tan Everyday Lager

LOC Ale Cactusbird

Four Peaks WOW Wheat

Four Peaks Bad Birdie

HUSS Scottsdale Blonde

LOC Ale Toasty Amber

Firestone 805 Blonde

Coors Edge N/A

High Noon Vodka

High Noon Tequila

Schilling Hard Cider

Surfside

Modelo Chedla

Modelo Oro

Bud Light

Guiness

Available in Cans

WINE
La Marca 10

Prosecco

Canyon Road 9

Chardonnay

Talbot Kali Hart 15

Chardonnay

Daou 12

Rosé

Maso Canali 12

Pinot Grigio

Matua 12

Sauvignon Blanc

Canyon Road 9

Cabernet

Canyon Road 9

Cabernet

Prati 15 

Cabernet

Hahn 13

Pinot Noir

Frei Brothers 13

Merlot

Poggio Al Tesoro Solosole 12

Vermintino

Pieropan Soave Classico 12

White Zinfandel

Argiano “NC” 13

Toscana Blend


	STARTERS
	Tillo’s Dry Rubbed Wings (GF)
	$19
	8 bone-in brined chicken wings, choice of sauce: buffalo, Dr. Pepper BBQ, sweet chili. Served with horseradish pickles and buttermilk ranch dressing.

	Shrimp Cocktail (GF)
	$14
	Poached shrimp, Tito’s vodka cocktail sauce, grilled lemon.

	Street Tacos (GF)
	$14
	Corn tortilla, chicken tinga, poblano lime crema, cotija cheese, pickled red onion.

	Whipped Feta Dip
	$12
	Queen Creek olive oil, toasted almonds, fresh herbs, pita chips. Healthy Living.

	Beef Barbacoa Chili (GF)
	$6/$10
	Cup $6 • Bowl $10


	SALADS
	Southwestern Cobb (GF)
	$16
	Romaine, buttermilk ranch, corn, black beans, pico de gallo, avocado, Monterey Jack cheese, grilled Yucatan chicken breast. Substitute steak or salmon +$10.


	HANDHELDS
	Crushburger
	$16/$18
	Short rib brisket patty, crush sauce, lettuce, tomato, dill pickles, caramelized onions, American cheese, brioche bun. Single $16 • Double $18.

	Cowboy Burger
	$20
	Two short rib brisket patties, Dr. Pepper BBQ sauce, applewood smoked bacon, cheddar cheese, beer-battered onion ring, brioche bun.

	Tillo’s Reuben
	$17
	Rye bread, house-cured pastrami, crush sauce, sauerkraut, Swiss cheese.

	Philly Cheesesteak
	$16
	Shaved steak, pepper and onions, cheese wiz, Amoroso roll.

	Cubano
	$16
	Smoked pulled pork, yellow mustard, house-made pickles, sliced ham, Swiss cheese.

	Fried Chicken Sandwich
	$16
	Buttermilk pickle-brined chicken thigh, brioche bun, shaved lettuce, tomato, poblano lime aioli.

	Romaine Chicken Caesar Salad
	$15
	Romaine, house Caesar dressing, parmesan cheese, crouton dust, grilled Yucatan chicken breast. Also available as a wrap.

	Strawberry & Feta Salad (GF/V)
	$15
	Artisanal greens, baby spinach, dried cranberry, strawberry, feta, toasted almond, cucumber, white balsamic vinaigrette

	Meatball Sub
	$17
	House-made pork and beef meatballs, marinara, Amoroso roll, parmesan cheese, herbs.


	FLATBREADS
	$15
	BBQ Chicken Flatbread
	Marinara, mozzarella and cheddar cheese, grilled chicken, jalapeño, Dr. Pepper BBQ sauce

	Ahi Tuna Salad
	$18
	Sesame-crusted rare yellowfin tuna, romaine, cabbage, carrot, tomato, cucumber, radish, soy ginger lime vinaigrette, crispy wonton strips.

	Steakhouse Chopped Wedge
	$19
	Romaine, grilled flank steak, tomato, cucumber, radish, horseradish blue cheese dressing, everything bagel seasoning, tempura fried green beans.

	Margherita Flatbread
	Marinara, mozzarella, cherry tomato, parmesan cheese

	$13
	Pepperoni Flatbread
	Marinara, mozzarella, parmesan cheese, pepperoni

	$14

	ENTRÉES
	Vodka Pasta
	$17
	Rigatoni pasta, creamy vodka sauce, garlic & shallot, herb ricotta, parmesan cheese, fresh herbs.
	Add chicken +$5; steak or salmon +$10.

	Spaghetti and Meatballs
	$19
	Marinara sauce, pork and beef meatballs, parmesan cheese, fresh herbs.

	Steak Frites*
	$24
	Grilled flank steak, house-cut fries, chimichurri sauce.

	Honey Dijon Glazed Salmon
	$24
	Crispy potatoes with fresh herbs, chef’s seasonal vegetables, pickled red onion.

	Fish and Chips
	$21
	Beer-battered white fish, house-cut French fries, coleslaw, grilled lemon, tartar sauce.

	Valley’s Best Chicken Tenders
	$17
	Buttermilk-brined crispy chicken tenders, house-cut fries, house-made buttermilk ranch.
	Auto Gratuity of 22% will be added to parties of 6 or more guests





