
Starters
Chilli corn garlic bread $9Mild chilli corn bread topped with garlic, parsley  and mozzarella cheese.

Arizona Wings $1524hrs chipotle and agave nectar marinated wings, cooked until crispy and served with your choice of sauce:Barbeque - mild 
Chipotle  - medium/hot
Chilli chocolate mole - hot

Blackened beef salad        $17.5Cajun spiced beef strips and a crisp salad with lime and cilantro.

Cajun corn coated squid   $12Served with lime and chilli mayo and salad.

American Caesar salad  $18Romaine lettuce tossed with crispy bacon, grilled Cajun chicken,
croutons and a boiled egg finished with grated Parmigianino.

Clam chowder $15Served with warm bread.

Main
s

Arizo
na be

ef bur
ger

$19.5

200 gr
am grilled

 beef p
atty w

ith bac
on, 

cheese
, mesclun

, tomato, sw
eet on

ion, 

barbeq
ue chip

otle sa
uce an

d roas
ted 

garlic m
ayo in 

a bun, 
served

 with c
hunky 

fries.

Cerve
na bu

rger

$22.5

House
 smoked v

enison
 pattie

with a
 

tamarillo chutne
y, beet

root, s
weet o

nion, 

bell pe
ppers,

 mesclun
, tomato, ro

asted  

garlic m
ayo in 

a bun, 
served

 with c
hunky 

fries.

Lamb wra
p

$18.5

Goats 
cottag

e chee
se, bab

y spina
ch, cha

r-

grilled
 bell pe

ppers 
and cr

ispy av
ocado,

 

lemon and
 mint dre

ssing s
erved 

with 

salad.

Fish o
f the d

ay

$28

Fresh 
catch m

arket f
ish ser

ved wi
th  

paella 
rice an

d mango s
alsa.

Crisp
y tem

pura b
attere

d fish 
  $19.

5

Crispy
 tempura b

attered
 fish in

 a 

newsp
aper c

one w
ith a si

de of f
ries, 

tartare
sauce, 

lemon wra
p and 

salad le
aves.



Mains 
cont. 

Chicken
 enchilad

a

$19

Spicy chic
ken or Ve

getarian M
exican Be

ans filled 
flour tort

illa,

baked wit
h Monterey J

ack chees
e and ser

ved with 
salad and

 Sour 

Cream.

Nachos

$15

Warm nacho ch
ips served

 with chil
li con car

ne Or Vegetar
ian 

Mexican Be
ans, guaca

mole and so
ur cream

. 

Barbaco
a de Bor

rego
$23

Slow roas
ted lamb shoulde

r in banan
a leaves d

ried chilli
es and 

giant bean
s.

Green c
hilli pork

$24

Braised p
ork with 

tomatillo, jala
peno and

 coriande
r served w

ith 

a tortilla.

Beef tam
ales

$23

Steamed masa flour 
dough fill

ed with c
hilli con c

arne serv
ed with 

salad and
 salsa. Pizzas

Mexicana 
$18Pizza with a tomatillo base, chorizo, cilantro and jalapeno peppers.

Margheritta $17Tomato base, fresh herbs and mozzarella cheese.

Chicken cranberry $19Grilled chicken, cranberry and brie with a tomato base.

Meat lover
$19Salami, chorizo sausage, pastrami and ham with barbeque sauce.

Cajun lamb $21Cajun rubbed lamb, tomatillo base, red onion marmalade, courgette, parmesan cheese and rocket lettuce.

From th
e Grill

Grilled N
ew York 

steak
$29

with Arizo
na pepperc

orn sauce,
 fries, tom

ato 

confit, and
 charcoal v

egetables.

Grilled te
nderloin

$32.5

with Arizo
na pepperc

orn sauce,
 fries,

tomato confit, 
and charco

al vegetabl
es.

Fajita (fah
-hee-ta) P

latters    
       $30

Our House
 Specialty.

Tender meat or seaf
ood marinated in

 

Arizona’s 
special fajit

a recipe, se
rved on a 

sizzling bed
 of onion a

nd pepper
s, 

accompanied by 
a selection

 of dips an
d warm 

tortillas. Y
our choice

 of chicken
, beef or se

afood 

(prawn and
 calamari).

Triple Co
mbo Fajita

s 
$4 extra



Dessert
New Orleans mud cake $10

with chocolate fudge sauce and 

vanilla ice cream.
Sticky date pudding 

$10

Warm date pudding with caramel 

sauce and coffee ice cream.Tequila and lime cheese cake

$10

Baked cheese cake with whipped 

cream and rhubarb compote.Banana split

$10

Banana with ice cream, whipped 

cream and a butterscotch sauce.

Sides

Guacamole
$3

Garlic mayo
$2

Tomato salsa       
               $2

Chunky fries 
with 

garlic mayo
$5

Sour cream
$2

Arizona spicy
 wedges 

with sour cre
am                 $

8

Chilli jam
$2

Bacon & chee
se wedges 

with sour cre
am             $11

.5

Mixed vegetabl
es             $9

.5

Mixed salad wi
th cucumber,

tomato, and Pico
 De Gallo $10

Tomatillo 
$2

Tortilla (3 pie
ces)             

  $6

Chipotle Sau
ce                

   $2

Barbeque Sau
ce                

 $2

Mango Salsa    
                $2

.5

Chocolate M
ole               

 $2.5

Corn Chips w
ith Salsa       

 $6



Served Saturday and Sunday
from 2.30pm

Porcion De Tostadas $10.5
Toasted breads with a selection of preserves.

Fresh fruit platter $12.5
Freshly sliced fruit with yoghurt and cinnamon syrup.

Lost Bread $14.5 
New Orleans’ version of French toast served with an 
apple pecan praline sauce and crème fraiche.

Eggs Louisiana $16 
Two poached eggs on brioche with smoked ham or 
smoked salmon and hollandaise sauce.

Egg Burrito $14.5 
Tortilla filled with scrambled egg, cheese, tomato and 
spinach served with guacamole and sour cream.

The Arizona Breakfast $19.5 
Two Eggs – scrambled, poached or fried, served on 
toasted corn bread, with bacon, mushrooms, roasted 
tomato, hash browns, baked beans and Mexican sausage.

Pancake stack $19.5
Stack of 3 pancakes with Canadian maple syrup, banana 
and grilled bacon.

Bacon sandwich $18.5
Grilled sour dough bread filled with bacon, fried egg, 
avocado, tomato and served with salad.

Porridge $13
Oats cooked with cranberries, apricots, honey and 

crème fraiche topped with sliced toasted Brazil nuts.


