
CRISPY BRUSSELS
Caesar, truffle pecorino, bacon, fig balsamic,

focaccia bread crumb 16

SMOKED CARNITAS QUESADILLA 
Flour tortilla, pico, roasted corn, chipotle

crema 16

HOUSE MEATBALLS
Veal, pork + beef, whipped truffle ricotta, san

marzano red sauce, grilled ciabatta 18

EDAMAME
Miso butter, gochujang, crispy shallots 16

CLUB WINGS 
DP Bbq, buttered buffalo, Korean sweet +

spicy 17

MAINS

G r i l l e  5 9  M o o n  V a l l e y

SHAREABLE BANG BANG SHRIMP 
Tempura shrimp, sweet chili aioli sauce, green
onions 17 

PRIME RIBEYE*
Cowboy compound butter, loaded brussels +potato
hash 39

PETITE FILET MIGNON*
6oz Angus filet, truffle pecorino butter, house frites
42

SESAME ROASTED SALMON*
Charred bok choy, sticky rice, sesame crust,
mandarin sweet chili 30

YUCATAN GRILLED CHICKEN
Ancho marinated chicken, talo fried potatoes,
radicchio 27 

SHORT RIB GIARDINIERA
 “Open face” grilled ciabatta, whipped potatoes,
broiled gruyere cheese, slow braised short rib,
house veal demi, sweet pepper giardiniera 33

Available Thursday - Saturday af ter 5

TO START

KNEADED + TACOS

MOON HOUSE BURGER* 
Hand pressed patty, balsamic onions, chipotle mayo,
baby Brie, cheddar, lettuce, roasted Roma tomatoes,

choice of side 18

GARLIC CHILI SHRIMP TACOS
Garlic chili dusted shrimp, cilantro cabbage slaw, street

corn tortillas, side chips + salsa 18

KONA TACOS 
Corn street tortillas, cilantro cabbage, Queso fresco,

Chipotle crema, avocado, smoked carnitas, key lime, tajin
spice 16

“OUT+IN” BURGER SLIDERS*
Grilled onions, thousand spread, lettuce, tomato, pickle,

American cheese, potato bun 16

side options....house fries, sweet potato fries, onion rings,
cottage cheese, fruit, side salad, coleslawFLATBREAD

GREENS
CRISPY CHICKEN COBB 

Hearts of romaine, craisins, bleu crumbles,
bacon, heirloom tomatoes, hard boiled egg,

avocado, az local honey mustard 17

CLASSIC CAESAR 
Hearts of romaine, pecorino Romano, house
crouton, white anchovy scratch dressing 15

POKE BOWL* 
Shaved cabbage, sticky rice, edamame, seaweed

salad, cucumbers, avocado, ginger, wontons,
poke tuna, bang bang sauce, green onions,

togarashi 18

CAJUN ROASTED SALMON SALAD
Field greens, avocado, mango, feta, almonds,
crispy wontons tossed with a cilantro “green

goddess” dressing 19

 *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, 

GRILLED TURKEY WRAP 
Flour tortilla, mixed cheese, avocado, lettuce,

roasted Roma tomatoes, Chipotle crema, choice of
side 16

CROISSANT CLUB 
Bacon, lettuce, tomato, garlic truffle mayo, turkey,

ham, avocado, choice of side 16

HOUSE ROASTED PRIME RIB DIP*
 Shaved prime rib, amoroso roll, Swiss, house jus,

choice of side 17

PLAIN CHEESE 
3 cheese blend, red sauce, queen creek evoo 15

SONORAN BBQ CHICKEN FLATBREAD
Chipotle BBQ, cheese, grilled chicken, chipotle

crema, pickled onions, green onions 16

SPICY PEPPERONI 
San marzano red sauce, blended cheese, Enzo’s

sausage co pepperoni, hot honey drizzle 16

WHATS NEW
HAWAIIAN CHICKEN SANDWICH

Spam, hoisin mayo, pineapple, grilled chicken, sweet
sourdough bun, swiss, cilantro cabbage 16

SOUTHWEST DEVILED EGGS
Chipotle aioli, chicharron sprinkle, pico 14

DOS XX SHRIMP
Cajun seasoning, dos equis beurre blanc, fresh herbs,

grilled country bread 17

EAST WEST SALAD
Hoisin grilled chicken, radicchio slaw, peanuts, citrus

mirin vinaigrette 17
Glu t e n -Fre e  F l e x i b l e  i t ems


