ON OAK CREEK

FATHER’S DAY BRUNCH

SALADS

Heirloom Tomato, Ciliegine, Arugula
Red Onion, Sourdough, White Balsamic

Spinach, Bacon, Hard Boiled Egg, Avocado
Radish, Aged Sherry Vinaigrette

Iceberg Lettuce, Maytag Bleu Cheese
Bacon, Tomato Water Aioli, Cherry Tomato

Watermelon, Fennle, Feta, Apple Cider
Vinaigrette

Macerated Arizona Melon Display

RAW BAR
Chimayo Chili Poached Shrimp, West Coast
Opysters, Bluefin Tuna Crudo, Smoked

Salmon, Snow Crab Claws

Hendrick’s Gin Infused Cocktail Sauce
Prickly Pear Mignonette
Horseradish,Lemon Sriracha

HOT ENTREES

Sonoran Street Corn, Fresno Chile

Chipotle Aioli, Casa Fresca, Tajin
Mixed Vegetable Gratin
Aged Cheddar Mac & Cheese
Spinach Artichoke Dip
Blue Jumbo Lump Crab Dip
Beer Brats, Brioche Buns, Sauerkraut
Spicy

ustard

Bolognese, Forest Mushrooms, with

Gnocchi

Shrimp with Creamy Sonoran Grits

ARTISAN BAKERY

Assorted Local Baked Artisan Bread with
Whipped Butter

CHEESE & CHARCUTERIE

Assorted Cheeses and Cured Meats, Pickled
Petite Vegetables, Marinated Local Olives
Seeded Lavosh

FROM THE GRILL

Slow Roasted Guajillo Chile Ribs

Sangria Marinated Chicken Thigh

Herb Marinated Flank Steak

Agave Glazed Salmon, Cornichon, Créme
Fraiche, Fresno, Red Onion, Dill
DESSERTS

Root Beer Float Fudge

White Chocolate, Marshmallow Cream
Root Beer

S’mores Bars

Graham Crackers, Milk Chocolate, Toasted

Marshmallows

Peanut Butter Lovers Tart- Chocolate Tart
Shell, Peanut Butter Mousse, Chocolate
Peanut Butter Candy Pieces

Macarons

Shooters-Raspberry Lemon Mousse
Double Chocolate K/Iousse, Créme Caramel
Mousse, Cappuccino Mousse

Cookies

Brownies

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if

you have certain medical conditions.





