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Bocaditos 
 

Chile Rellenos V            9.00 
Mild green Anaheim chillies stuffed with cheese and fried  
Served with tomato salsa 

 
Crispy Wings            9.00 
Crispy wings with Arizona’s own chilli jam 
 
Mini Chimichangas           9.00 
Fried mini beef burritos served with sour cream 
 
Cajun Spiced Calamari            9.00 
Fried tender pieces of calamari coated with a corn and spice mix  
Served with fresh lemon and a garlic mayonnaise 
 
Quesadilla V            9.00 
Three cheese quesadilla  
Served with sour cream and pico de gallo    

 
Cheesy Garlic Bread V           9.00  
Oven baked with garlic butter and cheese   
 

Starters 
 

Muchos Nachos V  Small   12.50    Large   17.50 
Warm corn chips with a choice of spicy chicken, chilli con carne or 
Mexican style beans, served with cheese and topped with guacamole, 
salsa, sour cream and red onion escabèche 
  
Fish Ceviche          18.00 
Market fish mixed and flavoured with mango, red onion, fresh cilantro, 
cucumber, tomato, bell peppers and lime. Served with salad and kumara 
chips 
 
Arizona Gumbo Deluxe V        16.00 
Beef, chicken, seafood or vegetable thick soup, cooked through Okra and 
mild spices topped with crispy tortilla strips served with sage onion bread 
          

Rubbed Lamb Salad         18.50 
Grilled rubbed lamb filet with tomatillo, snow peas, and spiced 
macadamia nuts 
 
Blackened Prawn Salad              19.00 
Rubbed in roasted garlic, bell pepper and jalapeno on a bed of cilantro 
and fresh limed avocado salad 
 
Arizona Salad al Caesar con Pollo              18.00 
Romaine lettuce with crispy bacon, seared chicken, garlic dressing and 
boiled egg 

 



Sandwiches and wraps 
 

Chicken Cranberry Wrap        18.50 
Smoked chicken pieces mixed through mesculun with bacon, parmesan 
cheese, pesto croutons, garlic mayo and sundried cranberries wrapped in 
a gourmet spinach tortilla and lightly grilled 
 
Black Bean and Corn Wrap        18.50 
Black turtle beans, sweet corn kernels, tomatoes, cucumber, coriander 
with a citrus dressing wrapped in a tortilla and lightly grilled 
 
Black Jack Steak Sandwich        21.50 
Sliced marinated beef sautéed with onions, paprika and mushrooms. 
Served in a sage bread stick and topped with melted Monterey Jack 
cheese with French fries and creamy guacamole 
 
  

Arizona Flame Grill 
All our grilled meats are served with classic baked potato, 
cream cheese and chives, sautéed herbed seasonal vegetables 
and a grilled sweet corn cob. 

 
(Please allow 30 mins for Medium Well and Well Done steaks) 
 
New York Steak - 300g      29.00 
Marinated 24 hrs with fresh herbs 
Rib Steak - 400g       34.00 
Marinated 24 hrs with fresh herbs 
Tenderloin - 220g      32.50 
Marinated 24 hrs with fresh herbs 
Triple Cooked Pork Ribs     25.00 
Grilled, smoked then slow roasted tex-mex style 
Lamb Cutlets       38.00 
Marinated in Arizona’s tasty garlic herb mix 
 
All our meats come cooked to your liking with a choice of 
peppercorn sauce, creamy mushroom sauce or our special homemade 
BBQ sauce  
 
Fajita (fah-hee-ta) Platters         29.50 
Your choice of chicken, tender beef or seafood (prawn and calamari) 
marinated in Arizona’s special fajita recipe  
Served on a sizzling bed of onion and bell peppers with a selection of 
dips and warm tortillas 
Triple combo fajita; get the taste of all             add 5.00 

 
 
 



Mains 
 
Fish of the Day          24.00 
Fresh market fish coated in cajun spices, pan fried. Served with okra, 
camote, mango pico de gallo, grilled lemon and Annatto oil 
 
Burrito Deluxe V          17.50 
Your choice of spicy chicken, chilli con carne or mexican style beans 
wrapped in a tortilla with frijole con queso and then grilled 
Topped with sour cream, salsa and red onion escabèche  
Served with fresh salad 
 
Pizza Margarita V         14.00 
The classic combination of sliced tomatoes, fresh basil and mozzarella on 
a crispy base 
 
Pizza Mexicano          16.00 
Tomatillo sauce, chorizo sausage, chipotle chilli, cream cheese and 
cilantro on a crispy base 
 
Creamy Cajun Pasta V     Small   15.50    Large   19.50 
Your choice of chicken, seafood, beef or vegetable with Arizona’s Cajun 
seasoning, caramelised onion and flame roasted bell peppers  
 
Arizona Beef Burger         17.50 
220 gram grilled beef patty with bacon, cheese, mesclun salad, tomato, 
fresh sliced red onion, barbeque sauce and garlic mayonnaise in a bun, 
served with chunky fries 
 
Cajun Chicken Burger         17.50 
Homemade smoked chicken burger patty with mesclun salad, freshly 
sliced tomato and red onion, barbeque sauce and garlic guacamole in a 
bun, served with chunky fries 
 
Arizona’s Fish and Chips        19.50 
Market fresh fish coated in sol beer batter served with chunky fries, salad 
greens, grilled lemon and tartare sauce 
 
Extras     Dips 
      
Camote     6.00 Guacamole  3.00 
Candied Yam    6.50 Garlic Mayo  2.00 
Chunky Fries (with one dip) 6.50 Tomato Salsa  2.00 
Bacon & Cheese Fries  10.00 Sour Cream  2.00 
Tortilla (x3)   6.00 Pico de Gallo  2.50      
Arizona Spicy Wedges  8.00 Tomatillo Salsa  2.50 
Bacon & Cheese Wedges  11.50 BBQ Sauce   2.00 
Roast Root Vegetables  9.50 Chilli Jam  2.00  
  
 
 



 

Sweet Temptations:        10.00 ea 
 
New York Cheesecake 
Baked cheese cake with whipped cream and blackberry sauce  
 
Flourless Chocolate Cake 
Rich bitter chocolate cake with a maple crème fraiche and blueberry tuile  
 
Arizona Sundae 
A selection of coffee, chocolate and vanilla flavoured gelato with 
whipped cream, macadamia nuts, chocolate chips and agave nectar 
 
Oregano Pannacotta 
Lemon and oregano pannacotta with a caramelised lime compote and 
sweetened cream 
 
Churros 
Dulce de leche filled churros with Chocolate gelato 
 
Banana Chimichanga 
Banana, agave nectar, mozzarella and cinnamon wrapped in a tortilla, 
lightly fried served with vanilla gelato 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 


