
APPETIZERS
TILLO'S DRY RUBBED WINGS 19
8 bone-in brined chicken wings, choice of sauce: buffalo, Dr. Pepper
bbq or sweet chili. Served with horseradish pickles and buttermilk
ranch dressing.

FUNKY BUNCH NACHOS 16
Tortilla chips, cheese sauce, cotija cheese, pico, pickled red onion
and pickled jalapeño. 
Add guacamole +3 | Add chicken +5 | Add steak +10

CHIPS AND GUACAMOLE 14
Smashed avocado, pico, lime, tajin, tortilla chips. Add queso +3

BAVARIAN PRETZELS 14
Butter, salt, cheese sauce, stout mustard sauce.

STREET TACOS 14
Corn tortilla, chicken tinga, poblano lime crema, cotija cheese,
pickled red onion.

BEEF BARBACOA CHILI (GF)
Cup 6  |  Bowl 10

GREENS KEEPERS
SOUTHWESTERN COBB 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.

HANDHELDS & SHAREABLES
Served with choice of French fries, coleslaw, side salad or seasonal vegetables.

Upgrade to truffle fries +4 | sweet potato fries +2

CRUSHBURGER Single 16 | Double 18
Short rib brisket patty, crush sauce, lettuce, tomato, dill pickles, American
cheese, brioche bun.
COWBOY BURGER 20
Two short rib brisket patties, dr. pepper bbq sauce, applewood smoked
bacon, white cheddar cheese, beer battered onion ring, brioche bun.

TILLO'S REUBEN 17
Rye bread, Boar’s Head pastrami, crush sauce, sauerkraut, swiss cheese.

TUNA SALAD SANDWICH 14
Albacore tuna salad, Swiss cheese, stout mustard aioli, lettuce, tomato,
noble white bread.

PHILLY CHEESESTEAK 17
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.
MEATBALL SUB 17
House-made pork and beef meatballs, marinara, amoroso roll, parmesan
cheese, herbs.

TILLO'S FAVORITES
OCOTILLO DOUBLE-DECKER CLUB 19
Noble white bread, boar's head peppermill turkey breast, black forest ham,
white cheddar cheese, lettuce, tomato, applewood smoked bacon, avocado
green goddess aioli
PULLED PORK SLIDERS (3) 13
House-made pulled pork, sweet Hawaiian rolls, pickles, Carolina gold BBQ
sauce.

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, fresh herbs.

PEPPERONI FLATBREAD 14
Marinara, mozzarella, parmesan cheese, pepperoni

DESSERT
CHOCOLATE CHIP COOKIE SKILLET 7
Vanilla gelato, chocolate sauce.

BAVARIAN CREAM CHURROS 7
Chocolate  sauce.

ASSORTED GELATO AND SORBET 5

FISH AND CHIPS 21
beer battered white fish, house-cut French fries, coleslaw,grilled lemon,
tarter sauce

*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

STRAWBERRY & FETA SALAD 15
Mixed greens, spinach, strawberry, feta, toasted almond, cucumber,
cranberries, white balsamic vinaigrette. Add chicken +5 | Add steak or
salmon +10
AHI TUNA SALAD 18
Sesame crusted rare yellowfin tuna, romaine, cabbage, carrot,
tomato, cucumber, radish, soy ginger lime vinaigrette, crispy wonton
strips. 

SIDES
French Fries 4

Truffle Fries 8
Rosemary parmesan, truffle salt, garlic aioli.

Sweet Potato Fries 5
Creole honey mustard.
Coleslaw 4

Side Salad 5
Mixed greens, radish, tomato, cucumber, white balsamic.

Fresh Fruit 6

Chef's Seasonal Vegetables 6

WHIPPED FETA DIP
Queen Creek olive oil, toasted almonds, fresh herbs, pita chips. 

12

VALLEY’S BEST CHICKEN TENDERS 17
buttermilk brined crispy chicken tenders, house-cut fries, buttermilk ranch
dressing



 

 

Available In Cans
COORS EDGE N/A

HIGH NOON VODKA
HIGH NOON TEQUILA

SCHILLING HARD CIDER
SURFSIDE

MODELO CHEDLA 
MODELO ORO

BUD LIGHT
GUINESSS

 

BREWS WINE

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

T I L LO ’ S  O L D  FAS H I O N  1 4
Buffalo Trace | Simple Syrup | Orange Bitters

Cruzon Rum | Orange | Pineapple | Banana Liquor

R U M  P U N C H  1 3

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

O COT I L LO  M U L E  1 2

S U M M E R  PASS 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 | Prickly Pear | Lemonade

P R I C K LY  PA R  1 2

New Amsterdam Gin | Almond Syrup | Lemon
Luxardo Cherry Juice

C H E R RY  P O P  1 3

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

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

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

 COORS LIGHT 
 MICHELOB ULTRA

 MODELO 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
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