
 

 

 

 

                  
 

 

 

 

WINTER 2022  

 

   

grated carrots, blue cheese dressing, celery, hot sauce vinaigrette, crispy quinoa  13 

piece of cheese, date chutney, date-pecan bread, pink lady apple  15 

grilled little gem lettuces, dukka, yoghurt, green tahini, radish, tomato  17 

guinea hen & pork terrine, apple chutney, mustard, grilled bread  18 

subash’s potato & paneer momo, sesame, tomato, ginger, spinach  18 

salad of grilled asparagus, greens, meyer lemon mayo, jammy eggs, bread crumbs  19 

buckeye beans, spigarello, tomato, goat cheese, basil  19 

local citrus, grilled shrimp, toasted chickpea flour, fish sauce, mint, crispy chickpeas  21 

 

 

roasted cauliflower, stewed tomato, coriander, jalapeño, turmeric, cilantro  16 

brussels sprouts, peanut, sesame seeds, fish sauce, lime  17 

snow peas, green garlic, roasted meyer lemon, noodles  19 

snap peas, grilled sea trout, celery root, meyer lemon, crispy shallot  20 

 

 

risotto, favas, carrots, pea pistou, herb salad, pecorino, pink peppercorn  30 

chicken paprikash, mustard spätzle, sour cream, dill   36 

mexican pink grouper, fennel, aleppo, olives, grapefruit, rice, avocado  39 

niman ranch pork shank, guajillo, sour orange, black beans, spring onion-pepper relish   40 

 

 

*"These items are served raw, undercooked, or can be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs can be hazardous to your 

health...so is crossing the street in Phoenix!  

~ we are a cashless restaurant-we accept all major credit cards ~ 

FnB 7125 East 5th Avenue #31, Scottsdale AZ 85251 480-284-4777 www.fnbrestaurant.com 

http://www.fnbrestaurant.com/


 

 

POTENT POTABLES  

(in an effort to minimize waste, straws are offered upon request) 

Oaxacan Water – mezcal, giffard pamplemousses, grapefruit juice, honey, grapefruit bitters  16 

Buddha in Hand- buddha’s hand infused vodka, st. germain, lemon juice, simple, soda  16 

Cucumber Sour- bulliet, elder flower, cucumber, lemon, simple  17 

Strawberry Fields Forever- gin, cava, meyer lemon balm, abruzzo, strawberry puree  17 
 

BEERS 

Clausthaler ‘Dry Hopped’ Non-Alcoholic, Deutschland, Germany  6 

Barrio Brewing Co. ‘Rojo’ Scottish Ale, Tucson, Arizona  6 

Greenwood Brewing ‘Purpose Pilsner,’ Phoenix, Arizona  7 

Greenwood Brewing ‘Herstory Brew’ Pale Ale, Phoenix, Arizona  7 

The Shop Beer Co. ‘Church Music’ Hazy IPA, Tempe, Arizona  9 
 

CIDERS 

Galipette Brut, Normandy, France  13 

Stoic ‘The Dry Season’ Prescott, Arizona  20 

Stoic ‘Javalina Rose’ Prescott, Arizona  20 

Aspall Dry, Suffolk, England  20  

Stoic ‘Peach Barrel’ Prescott, Arizona  20 

Manoir De Grandouet ‘Pays d’Auge AOP’, Brittany, France  30 
 

WINES BY THE GLASS  

SPARKLING                                                                                                                                                                                                                                                                    

NV Mercat Cava Brut Nature, Penedès, Spain  11/44 

2018 Raventós i Blanc ‘de Nit’ Brut Rosé, Conca Del Riu Anoia, Penedès, Catalunya, España  15/60 
 

WHITE  

2019 Scarpetta ‘Frico Bianco,’ Friuli-Venezia Giulia, Italy  10/40 

2020 Chateau Tumbleweed ‘The Descendants,’ Willcox, Arizona  12/48 

2020 Dr. Konstantin Frank ‘Semi-dry Riesling,’ Finger Lakes, New York  12/48 

2020 Tendu Vermentino, Napa Valley, California  13/52 

2020 Tyler Chardonnay, Santa Barbara, California  15/60 

2017 Sand Reckoner ‘W,’, Willcox, Arizona  13/45  
 

ROSÉ 

2019 Los Milics ‘Ita’s Rosé,’ Jenny’s Vineyard, Cochise County, Arizona  14/56 
 

REDS 

2016 Tablas Creek ‘Patelin Rouge,’ Paso Robles, California  12/48 

2018 Johanneshof Reinisch St. Laurent Thermenregion,  Austria  13/52 

2017 Klinker Brick ‘Old Vine Zinfandel,’ Lodi, California  13/52 

2020 Marcel Lapierre ‘Raisins Gaulois,’ Beaujolais, France  13/52  

2019 Los Milics ‘Renato’s Red’ Jenny’s Vineyard, Cochise County, Arizona  14/56  

2018 Bodega Bouza Tannat, Montevideo, Uruguay  14/56 



  

 
WINTER 2022 
 
 
 

SWEETS 
 
 
a shot of cold tangerine juice   3 
 
tracy dempsey’s ice creams, sorbet and sherbet  4/scoop 
 
old-fashioned butterscotch pudding, whipped cream, 
freshly grated nutmeg  12 
                                                                     
chocolate tahini cake, date syrup, milk chocolate ice 
cream  12 
 
sticky meyer lemon cake, dried cherry compote, meyer 
lemon curd  12 
 

 

Night Caps 
 

Niepoort Tawny Port 10 
Grand Marnier 11 
Warre’s Ruby Port  13 
Lustau ‘San Emilio’ PX Sherry  14 
Rare Wine Co. Madeira  14 
Fantino Barolo Chinato  16 
l’Abricot du Roulot  20 
2019 Chateau Roumieu Sauternes  16 
 
 

 
 
 
 
 
 
 



SCOTCH 
Monkey Shoulder 12 
Pig Nose 12 
Laphroaig 10yr 14 
Oban 14yr 15 
Laphroaig ‘Select’ 16 
 
RYE 
Ritten House 11 
Wild Turkey 11 
Bulleit 12 
Whistle Pig ‘Piggy Back’ 
6yr 12 
Rabbit Hole ‘Boxergrail’ 
12 
Woodford Reserve 13 
Whistle Pig 10yr 15 
Virgin Cask 15 
Palehorse 15 
 
AMERICAN WHISKEY 
Del Bac ‘Classic’ 10 
Del Bac ‘Old Pueblo’ 10 
Makers Mark 11 
Rabbit Hole ‘Cavehill’ 12 
Rabbit Hole ‘Dareringer’ 
12 
Rabbit Hole ‘Heigold’ 12 
Woodford Reserve 13 
Buffalo Trace 13 
‘Ute Mountain’ 14 
Bookers 16 
 
WHISKEY 
Jameson 12 
Limavady 12 
Crown Royal 12 
Tullamore D.E.W. 12 
Kamiki 16 
 
BRANDY 
Lustau 12 
 
VODKA 
Titos 10 

Ketel One 13 
Chopin 14 
Grey Goose 14 
 
GIN 
Beefeater 10 
Botanist 13 
Hendricks 13 
Boodles 13 
 
RUM 
Flor de Caña 10 
Havana Club 12 
Patrick St. Surin ‘Clairin’ 13 
 
AGAVE  
Arette Blanco 10 
Azuñia Reposado 14 
Cenote Reposado 15 
Siete Leguas Blanco 15 
El Tesoro Añejo 16 
Raicilla 13 
Rezpiral ‘Berta Vasquez’ 17 
 
AMARO 
Ramazzotti 10 
Fernet-Branca 10 
Cynar 11 
San Tan Amaro  
‘Orange Bliss’ 12 
Averna 12 
Quintessentia Nonino 13 
 
DIGESTIF 
Underberg 12 
Green Chartreuse 20 
Yellow Chartreuse 20 
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