
tacos
3 tacos with local tortillas, 

cabbage,pickled onions, crema & cotija. 

served with black beans

wild argentine shrimp
with habanero salsa ..................................20

roasted pork
with green chili salsa .................................. 17

blackened rockfish*
with tomatillo-avocado salsa ........................ 19

veggie
roasted corn, peppers, black beans & potato
with tomatillo-avocado salsa ........................ 15
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housemade guac & salsa
warm tortilla chips ....................... 14

smoked queso con chile
warm tortilla chips ....................... 12

add chorizo .................................2

tuna tartare*
yuzu-soy sauce, avocado, cilantro, 
togarashi, crispy black rice,
seeded lavosh............................. 19

crisp calamari
pickled onions, shishito peppers,
chipotle aioli, charred lemon ........... 16

noble pretzel
queso, house mustard ....................11

chef's board
prosciutto, olli calabrese,
olli finocchiona, seahive cheddar,
smoky bleu cheese, brie, french pickles,
fruit paste, house mustard, apples, 
grapes, grilled noble bread ............. 24

pork belly banh mi sliders
grilled pork belly, soy glaze,
sriracha aioli, pickled cucumber salad,
soft roll ...................................... 16

classic hummus
roasted garlic, fresh vegetables,
olives, seeded lavosh................... 14

crisp cauliflower
chipotle aioli, crispy onions ............ 11

blistered shishito
peppers
chili-garlic soy ............................ 12

grilled chicken wings
buffalo, sweet chili, or bbq, celery, 
carrots, bleu cheese dressing ........ 16st
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pozole
red chili spiced mexican soup with pork, hominy, 
cilantro, avocado, radish, red onions, cabbage... 15

vig salad
mixed greens, apples, dried pomegranate, goat 
cheese, pistachios, pomegranate vinaigrette ... 14

steak salad*
grilled new york steak, baby kale, frisee, pickled 
grapes, almonds, smoked bleu cheese,
fried onions, roasted shallot vinaigrette ......... 24

grilled chicken chopped
romaine lettuce, black beans, roasted corn,
watermelon radish, cherry tomatoes, cotija 
cheese, pepitas, tortilla strips, avocado,
avocado ranch........................................... 19

brussels sprouts salad
roasted sprouts, roasted squash, baby kale, bacon, 
candied cashews,  parmesan,
honey-balsamic vinaigrette .......................... 15

SOUP & GREENS sandwiches
genuine cheeseburger*
harris ranch burger, american cheese, pickles, caramelized onions, lettuce, tomato, 
vig sauce, soft roll................................................................................19
veggie patty ................................................................................................................... 16

french dip
herb roasted angus prime rib, horseradish cream, soft hoagie roll, au jus .............. 24

hot honey chicken
spicy honey, cheddar cheese, pickles, vinegar slaw, white bbq sauce...................... 19

turkey pastrami
boar’s head pastrami turkey, gruyere cheese, creamy slaw, vig sauce,
pickles, pretzel roll ...............................................................................19

gluten free bun available for $1 or make it a lettuce wrap

entrees
fish & chips
beer battered rockfish, crispy fries, creamy slaw,  jalapeno tartar sauce ..........22

seared icelandic salmon*
butternut squash, roasted cauliflower, wilted kale, lemon-sage brown butter ....28

mac & cheese
white cheddar cheese sauce ..................................................................16

add chicken or roasted pork...................................................................7

rigatoni bolognese
house made rigatoni, beef & pork sauce, parmesan, whipped ricotta ...............26

gf pasta available by request

new york steak frites*
parmesan fries, chimichurri butter, side salad............................................28

herb roasted chicken breast AFTER 5PM
brined skin on all natural chicken, roasted red potatoes, roasted brussels sprouts 
& carrots, lemon herb butter..................................................................24

crab & shrimp enchiladas AFTER 5PM
crab, shrimp, spinach, blue corn tortilla, pepper jack cheese,  black beans, 
green chili cream, guacamole, pickled onions .............................................27

prime rib SUNDAYS AFTER 5PM
14 oz herb crusted argentine angus ribeye, roasted red potatoes
roasted brussels sprouts, served with au jus & creamy horseradish ................38

kids
sliders & fries.......................................................................... 10

chicken strips breaded & fried, served with french fries .................... 10

mac and cheese........................................................................ 10

salad romaine, cherry tomatoes, ranch dressing.................................... 10

dessert
hot fudge sundae vanilla gelato, peanuts, whipped cream ................ 10

butterscotch bread pudding vanilla gelato, caramel sauce ....... 10

pie snob apple pie vanilla gelato................................................. 10

black bean patty... 6

pan seared salmon* 10
new york steak* ...  14

grilled chicken.... 7

sauteed shrimp .. 10

ADD ONS:

*These items are served raw or undercooked or contain (or 
may contain) raw or undercooked ingredients. Consuming 
raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.

a gratuity of 18% is included for

parties of 8 or more

arcadia . fillmore . vmr . vnc . vmm

ALL DAYMENU

we use noble bread. choice of:

fries, sweet fries or salad



white
la perlina moscato, veneto, itl................................. 12 39

fernlands sauvignon blanc, marlborough, nze....... 13 43

justin sauvignon blanc, central coast, ca ................ 15 50

louis jadot chardonnay, burgundy, fr....................... 14 46

sonoma cutrer chardonnay, napa valley, ca ......... 16 53

ramon bilbao albarino, rias baixas, esp .................. 14 46

candoni pinot grigio, lombardy, itl............................. 13 43

bieler pere et fils rose, provence, fr ................. 13 43

house white or rose ask server for details....... 10 33

rombauer chardonnay, napa valley, ca ................... n/a 86

red
nielson pinot noir, santa barbara, ca........................ 14 46

belle glos balade pinot noir, russian river, ca.. 19 63

juggernaut hillside cab sauvignon, sonoma, ca... 15 50

unshackled by prisoner cab sauavignon, napa... 18 59

caymus walking fool red blend, suisun, ca.......... 19 63

antigal uno malbec, mendoza, argentina ................. 13 43

mollydooker the boxer shiraz, mclaren, astl .. 19 63

house red ask server for details ............................. 10 33

groth cabernet sauvignon, napa valley, ca............. n/a 120

caymus cabernet sauvignon, napa valley, ca .......... n/a 175

prisoner red blend, napa valley, ca........................ n/a 83

sparkling
rotari brut rose, trentino, ita.................................... 14 n/a

enrico prosecco, ita ..................................................... 14 n/a

campo viejo brut cava, spa....................................... n/a 36

roederer estate brut, anderson valley,  ca ...... n/a 59
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beer draft
lumberyard first light lager, 4.2%................................ 7

the shop neonic fruit sour sour ale, 4.8% .................. 7

huss genuine sunshine* lager 5.7% .............................. 7.5

huss scottsdale blonde kolsch, 4.7%........................ 7.5

mother road daily driver pale ale 4.8% ....................... 7

four peaks wow wheat ale, 5.0% ..................................... 7

four peaks kilt lifter scottish ale, 6% ..................... 7.5

the shop church music hazy ipa, 6.7%.............................8

mother road tower station ipa, 7.3% ............................8

az rotating handles ................................ask server

community handle** ..................................ask server

bottles & cans
michelob ultra lager .........................................................5

coors light lager.................................................................5

dos xx lager.............................................................................6

stella artois belgian pilsner............................................6

blue moon belgian white.......................................................6

papago orange blossom wheat.......................................6

san tan juicy jack hazy ipa.................................................6

firestone walker 805 ale ...............................................6

lagunitas ipa...........................................................................6

modern times fruitlands 16 oz. sour ............................8

deschutes black butte porter......................................6

angry orchard hard cider ..................................................6

white claw hard seltzer......................................................6

nutrl vodka seltzer | orange or watermelon .....................6

clausthauler non alcoholic..............................................6

wine

cheeky lil devil
chili infused blanco tequila, triple sec,
peach puree, fresh lime, sugar rim ............14

also available without spice

make it reign
empress gin, creme de violette, fresh lemon,
simple syrup, fee foam...........................14

old fashioned 2.0
rittenhouse rye, housemade earl grey tea 
syrup, nectar px sherry, apricot brandy,
angostura bitters ..................................14

feeling frisky
haku vodka, effen yuzu citrus, melon liqueur,
fresh grapefruit, fresh lime, simple syrup....14

flying high cadillac 
margarita
el tequileno gran reserva reposado tequila, 
grand marnier, fresh lime, agave nectar......16
in memoriam of eric - who lived flying high. 

you will be forever in our hearts.

the coug cup
deep eddy lemon vodka, bols elderflower, 
strawberry puree, lemon juice,
sparkling wine......................................14

vig manhattan
four roses bourbon, housemade stout 
reduction, sweet vermouth,
black walnut bitters...............................14

top shelf livin'
tepozan anejo, grand marnier 100,
dubonnet rouge, demerara syrup,
gold flaked orange peel.........................25

daily mule
daily featured spirit, angostura bitters, 
goslings ginger beer, lime juice ................14

bennet & bubbles
tito’s handmade vodka, hibiscus syrup, fresh 
lemon, rhubarb bitters, sparkling wine .......14

the bitty***
captain morgan spiced rum, coke, lime ......12

other drinks
sodas .................................. 4

iced tea, lemonade ........... 4

hot tea, coffee................. 4

purezza sparkling, fiji ..... 4

rocc cold brew.................5

red bull .............................5

*exclusive to genuine concepts locations... a 

must try

**a portion of all sales will be donated to a 

local non profit organization

***a portion of sales will be donated to 

maintenance of mcdowell mountain hiking &
biking trails



a gratuity of 18% is included for parties of 8 or more

genuine cheeseburger*
harris ranch custom burger, american 

cheese, pickles, caramelized onions, 

lettuce, tomato, vig sauce, soft roll....19

veggie patty.................................16

french dip
herb roasted Angus prime rib, 

horseradish cream, soft hoagie roll,

au jus........................................24

hot honey chicken
spicy honey, cheddar cheese, pickles, 

vinegar slaw, white bbq sauce ........19

turkey pastrami
Boar’s Head pastrami turkey, gruyere 

cheese, creamy slaw, Vig sauce, pickles, 

pretzel roll..................................19

we use noble bread,choice of:

fries, sweet fries or salad

gluten free bun available for $1 or make it a lettuce wrap

sandwiches
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add to any salad:
black bean patty 6 grilled chicken 7

pan seared salmon* 10
sauteed shrimp 10 flat iron steak* 14

pozole
red chili spiced mexican soup with pork, hominy, 

cilantro, avocado, radish, red onions, cabbage.. 15

vig salad
mixed greens, apples, dried pomegranate, goat 

cheese, pistachios, pomegranate vinaigrette.... 14

steak salad*
grilled stripsteak, baby kale, frisee, pickled grapes, 

almonds, smoked bleu cheese,

fried onions, roasted shallot vinaigrette ......... 24

grilled chicken chopped
romaine lettuce, black beans, roasted corn,

watermelon radish, cherry tomatoes, cotija 

cheese, pepitas, tortilla strips, avocado,

avocado ranch .......................................... 19

brussels sprouts salad
roasted sprouts, roasted squash, baby kale, 

bacon, candied cashews, parmesan, 

honey-balsamic vinaigrette .......................... 15

TACOS
3 tacos with local tortillas, 

cabbage,pickled onions, crema &
cotija. served with black beans

wild argentine shrimp
with habanero salsa ...................................20

roasted pork
with green chili salsa ................................... 17

blackened rockfish*
with tomatillo-avocado salsa.........................19

veggie
roasted corn, peppers, black beans & potato

with tomatillo-avocado salsa.........................15

*These items are served raw or undercooked or 

contain (or may contain) raw or undercooked 

ingredients. Consuming raw or undercooked meats, 

poultry, seafood, shellfish or eggs may increase your 

risk of foodborne illness.
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brunch DRINKS
build your own mimosa cranberry, grapefruit, orange, or pineapple ..9

vig bloody mary vodka, housemade mix, banana pepper, celery, lime, 

olive, beef stick .....................................................................................10

vig margarita tequila, triple sec, agave, lime juice .............................10

vig chelada cerveza, housemade bloody mary mix, chili lime salt, lime ...10

cold brew old fashioned old forester, black walnut bitters,

rocc cold brew, simple syrup, az sunshine bitters .......................................... 13

kickstart cutwater horchata vodka, crater lake hazelnut, amaro delle sirene, 

cold brew, mas mole bitters ..................................................................... 13

early bird deep eddy grapefruit vodka, elderflower liqueur, rosemary simple 

syrup, lemon, grapefruit juice.................................................................... 13

steak & eggs*
grilled stripsteak, chimichurri,

VIG potatoes, scrambled eggs,

grilled country bread....................26

biscuits & gravy
turkey sausage gravy, scrambled eggs, 

buttermilk biscuit, VIG potatoes ......16

buttermilk pancakes
blueberry compote,

vanilla whipped cream .................. 12

chilaquiles
scrambled eggs, crisp corn tortillas, 

white cheddar, green chili pork, 

jalapeno crema ...........................16

breakfast sandwich
choice of turkey sausage or smoked 

bacon, fried egg, american cheese, 

sriracha aioli, VIG potatoes, soft roll.16

stuffed french toast
spiced cream stuffed brioche, candied 

pecans, caramel sauce ................ 14

classic breakfast
two eggs any style, VIG potatoes, 

grilled country bread, choice of: bacon, 

turkey sausage........................... 15

chorizo burrito
housemade chorizo, scrambled eggs, 

onion, vig potatoes, cheddar cheese, 

green chilis ............................... 14

harvest veggie quiche
onion, roasted tomato, green chili, 

cheddar cheese, arugula salad ...... 14

pork belly benedict
grilled pork belly, wilted kale, poached 

egg, chipotle hollandaise, royal muffin, 

VIG potatoes ............................. 18

BRUNCH

gluten free bun available for $1 or make it a lettuce wrap

brunch DRINKS
build your own mimosa cranberry, grapefruit, orange, or pineapple

vig bloody mary vodka, housemade mix, banana pepper, celery, lime, 

jumbo cinnamon roll
with cream cheese frosting............10

avocado toast
grilled multi-grain bread, smashed 

avocado, cherry tomatoes, arugula .. 14

add egg................................... 2

add smoked salmon* .............. 8

tuna tartare*
yuzu-soy sauce, avocado, cilantro, 

togarashi, crispy black rice,

seeded lavosh............................. 19

housemade guac & salsa
warm tortilla chips ....................... 14

classic hummus
roasted garlic, olives, fresh vegetables, 

seeded lavosh.............................10

crisp cauliflower
chipotle aioli, crispy onions ............ 13

smoked queso con chile
warm tortilla chips ....................... 12

add chorizo .................................2

blistered shishito
peppers
chili-garlic soy............................. 12

grilled chicken wings
buffalo, sweet chili, or BBQ, celery, 

carrots, bleu cheese dressing ...........16

crisp calamari
pickled onions, shishito peppers,

chipotle aioli, charred lemon ............16



happy hour monday - friday 3pm to 6pm

wine 7

house red,

white, rose

beer 5

all draft beer

excludes community 

well

liquor 5

vignature cocktails

cheeky lil devil
chili infused blanco tequila,
triple sec, peach puree, fresh lime,
sugar rim .............................. 10

also available without spice

the bitty***
captain morgan spiced rum, coke, 
ice and lime............................ 8

make it reign
empress gin, creme de violette, 
fresh lemon, simple syrup,
fee foam............................... 10

feeling frisky
haku vodka, effen yuzu citrus, 
midori, fresh grapefruit, fresh lime, 
simple syrup.......................... 10

flying high
cadillac margarita
el tequileno gran reserva reposado 
tequila, grand marnier, fresh lime,
agave nectar.......................... 12

in memoriam of eric - who lived 

flying high. you will be forever in 

our hearts.

the coug cup
deep eddy lemon vodka, bols 
elderflower, strawberry puree,
lemon juice, sparkling wine ....... 14

vig manhattan
four roses bourbon,
housemade stout reduction,
sweet vermouth,
black walnut bitters.................10

daily mule
daily featured spirit, angostura 
bitters, goslings ginger beer,
lime juice, copper mug .............10

bennet & bubbles
tito’s handmade vodka, hibiscus 
syrup, fresh lemon, rhubarb bitters, 
sparkling wine........................10

old fashioned 2.0
rittenhouse rye, nectar px sherry, 
apricot brandy,
housemade earl grey tea syrup,
angostura bitters ....................10

*these items are served raw or undercooked or contain (or may contain) raw 

or undercooked ingredients. consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your risk of foodborne illness.

***a portion of sales will be donated to maintenance of mcdowell mountain 

hiking & biking trails

nachos
cheddar, black beans, olives, jalapenos, green onions, tomatoes,
salsa, crema, guacamole ..................................................... 14

pork or chicken tacos
two tacos with green chili salsa ............................................. 6

genuine cheese sliders*
two beef sliders, cheddar cheese, onions, pickles, vig sauce......... 6

noble pretzel
with queso & house mustard ................................................. 6

blistered shishito peppers
chili-garlic-soy.................................................................... 6

chef's board & bottle
parma prosciutto, olli calabrese, olli finocchiona, seahive cheddar, 
smoky bleu cheese, brie, french pickles, fruit paste, house mustard, 
apples, grapes, grilled noble bread........................................ 32


