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SOUP OF THE DAY
ask your server for details
cup 5 | bowl 9

STEAK & ONION SOUP
comte cheese
cup 7 | bowl 10

TOMATO & BURRATA SALAD
arizona heirloom tomatoes & fresh burrata 13

ORGANIC CAESAR
organic romaine, parmesan & polenta croutons 9
add chicken 7 | shrimp 12

ENSALADA DE LA CASA
mixed organic lettuces, tomatoes, cucumbers, carrot & your choice of dressing 7

WEDGE SALAD
crisp iceberg and bibb lettuce, tomato, cucumber, bacon & maytag bleu dressing 10

ARIZONA HEIRLOOM BEET SALAD
gold & crimson beets, goat cheese & sherry vinaigrette 10

Sl Chowna's, Famous
FLASH FRIED AUSTRALIAN LOBSTER TAIL

remoulade & herb salad
small 36 | large 59

CLASSIC JUMBO SHRIMP COCKTAIL
spicy cocktail sauce & citrus 20

DUNGENESS CRAB CAKES
spicy corn sauce & jicama slaw 15

ARTISAN CHEESE AND CHARCUTERIE PLATE
chef's selection of cheeses & imported meats, olives, nuts & crostini
small (serves 1-2) 18 | large (serves 3-4) 32

No separate checks. Parties of 8 or more will be charged an automatic gratuity of 18%.
*All of our meats & seafood are cooked to order. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness.
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- @ - STICKY BUNS
since 1937 “TO-GO”
one dozen
D"NNER MENU half dozen fg
cO9ENTREES»

Al EI Chorro Dinners Include Relish Tray and a Basket of Our Famous Sticky Buns.
Choice of Soup or House Salad.
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CENTER CUT FILET*
80z, bordelaise, scalloped potatoes & creamed spinach 42

NY STEAK*
12 oz, bordelaise, baked potato, asparagus & corn relish 40

BEEF STROGANOFF*
tenderloin on buttered egg noodles 30

SEARED SCOTTISH SALMON*
saffron butter sauce, beluga lentils, arugula salad & sugar snap peas 29

PAN SEARED HALIBUT
crispy potatoes & buttered leeks 31

TROUT ALMONDINE
brown butter, almonds & green beans 28

HERB ROASTED CHICKEN
half free range chicken, pan sauce, garlic mashed, sugar snap peas & baby carrots 27

MESQUITE GRILLED HALF RACK OF LAMB*
english mint sauce & bernaise, red chile mashed & asparagus 44

PORK PORTERHOUSE CHOP
white marble farms pork, green chile risotto, butternut squash & green beans 30

VEGETARIAN OPTION AVAILABLE UPON REQUEST

~9SIDESbo
GREEN BEANS ALMONDINE 7 BAKED POTATO 7
SEASONAL VEGETABLE BOUQUET 7 TRUFFLE FRIES 7
CREAMED SPINACH 7 SCALLOPED POTATOES 7
ASPARAGUS 7 GREEN CHILI RISOTTO 7

No separate checks. Parties of 8 or more will be charged an automatic gratuity of 18%.
*All of our meats & seafood are cooked to order. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness.
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