
STARTERS 

All of our items are made with the finest ingredients and market fresh organic 

produce from local farms whenever possible.  We are proud to create a dining 

experience for your health and happiness. 

 

 

BUFFALO WINGS 
chicken wings tossed in our fresh made hot sauce.  Ask your server  

if you would like it hotter!  Served with ranch dressing, carrots and celery 

$8 

 

GRILLED VEGETABLE MEDLEY 
fresh vegetables marinated in an olive oil and garlic blend 

$8 

 

CAESAR SALAD 
crisp romaine lettuce tossed in our own caesar dressing and  

topped with fresh croutons and parmesan cheese 

$9 / with grilled chicken $13 

 

 

OLD PUEBLO SALAD 
garden fresh greens with ripe tomato, red onion, cucumber,  

cheese and choice of dressing 

$8 

 
 

CHEFS’ SOUP OF THE DAY 

Cup $4 / Bowl $7 

 
 

*consuming raw or uncooked meats, poultry, seafood, shellfish and eggs may increase your risk for food borne illness 



ENTREES 

Served with sauté of seasonal vegetables and starch  
add a small dinner salad or cup of soup for $3 

 

 
 

GRILLED SONORAN STEAK 
with red wine, wild mushroom and shallot ragout 

$19 

 

CATCH OF THE DAY 
fresh seasonal seafood  

Market Price 

 

VISTA AVOCADO CHICKEN 
pan seared chicken breast covered in a white wine, fresh tomato,  

avocado and garlic sauce 

$16 
 

 

PICTURE ROCKS PASTA 

chef’s special created with the freshest ingredients and a herb sauce  

$12 / with grilled chicken $16 

 
 

GRAND CANYON BURGER 
ground sirloin with chipotle mayonnaise, red onion, bacon,  

cheese and served with fries   

$10 

 

SONORAN STEAK SALAD 

 grilled hand cut steak on top of a bed of fresh greens with bacon,  
tomato wedges, sliced cucumber, red onion and your choice of dressing 

$13 

 
For your convenience a 20% gratuity will be added to any unsigned ticket   $3 charge for split meals 

*consuming raw or uncooked meats, poultry, seafood, shellfish and eggs may increase your risk for food borne illness 


