arrowhead

HANDCRAFTED
BURGERS & SANDWICHES

Are Served With A Choice Of Side

RATATOUILLE WRAP | VG 16
Tomato Jam, Red Chile Tortilla, Marinated Grilled Eggplant And Squash

JUICY CHICKEN | DF 17
Brioche Bun, Pickle Brined Chicken Thigh,
Hasselback Aioli, Butter Lettuce, Blackening Seasoning

ARROWHEAD BLT | DF 17
Ciabatta, Pork Belly, Tomato Jam, Butter Lettuce, Garlic Aioli

*ARROWHEAD CLASSIC 18
V2 Pound Burger, American Cheese, 1000 Island,
Brioche Bun, Lettuce, Tomato, Onion, Pickle

THE STEAKMELT 18
Caramelized Onion, Pepper Jack Cheese, Sourdough, Sliced Ribeye

ALA CARTE HOUSE SIDES
Fries or Sweet Potato Fries 4
Fresh Fruit Cup 4

Side Salad 6

SHARED PLATES

ARGENTINIAN EMPANADAS 14

Chimichurri, Steak, Serrano

NOT CHO'S | GF 15
Individual Nachos, Tajin Seasoned Tortilla Chips,
Birria Braised Short Rib, Queso Fresco,
Candied Fresno, Pico De Gallo, Tapatio Crema

BREADED WINGS 19
Choice Of Sauce: BBQ, Buffalo, Dry Rub, Sweet Chili,
Comes With Blue Or Ranch, Carrots And Celery

SOUP DU JOUR
House Made Seasonal Soups Cup 6| Bowl 10

BALANCED BITES

RICOTTA |V 14
Cilantro, Toasted Cashews, Grilled Ciabatta,
Chili Garlic Crisp, Lemon Oil

TUNA CARPACCIO | GF 16
Ahi Tuna, Fresno Oil, Jalapeno, Scallions, Toasted Sesame Seeds, Orange
Zest

CARROT HUMMUS |V 13
Apple Mustard, Caraway, Everything Bagel Cracker

HOUSE SPECIALTIES

FISH AND CHIPS 19

Beer Batter, TarTar Sauce, Lemon

ROASTED CHICKEN | GF, DF 24
Charred Red Pepper Sauce, Blistered Snap Peas, % Chicken

6 OZ FILET 47

Argodolce, Sweet Potato Puree, Asparagus, Toasted Sesame Seed

LIGHTER FARE

Add Protein To Any Salad Chicken 8 /Shrimp* 6 / Gyro 8

*STEAK SALAD | GF, DF 19
Chimichurri Marinated Flank Steak, Spring Mix, Jalapeno Scallion Vinaigrette, Corn
Salsa, Pickled Shallot

ROMAINE WEDGE | GF, V 16

Grilled Romaine, Goat Cheese, Candied Pecan, Strawberries, Balsamic Vinaigrette

TUNA POKE BOWL | GF, DF 19
Blackened Seared Tuna, Pineapple, Candied Fresno, Avocado, Sunflower
Seeds, Radish, Tomato, Tajin Vinaigrette

HOUSE MADE DRESSINGS
Tajin Vinaigrette

Ranch

Blue Cheese

Jalapeno Scallion Vinaigrette
Balsamic Vinaigrette

*Consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illnesses,especially if you have certain medical conditions. Please advise your server if there are any dietary requirements or food allergies.



drink

BREWS

COORS LIGHT

MICHELOB ULTRA

MODELO

VOODOO RANGER JUICY HAZE IPA
DALE'S PALE ALE

AVALANCHE AMBER ALE

PROST PILSNER

ISLAND BEATS TROPICAL IPA
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Select Beer & Seltzers

MILLER LITE

COORS LIGHT

COORS BANQUET

MICHELOB ULTRA

MODELO

STELLA ARTIOS

VOODOO RANGER IPA
BRECKENRIDGE HOP PEAK IPA
ARROWHEAD URBAN LUMBERJACK
BRECKENRIDGE AVALANCHE
WHITE CLAW HARD SELTZER
HIGH NOON
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COCKTAILS

MANGO PRESS 12
Yave Mango Tequila, Mango Puree, Mist Twist, Soda

ARROWHEAD MOJITO 10
Bacardi, Fresh Mint, Fresh Lime Juice, Simple Syrup

WHISKEY SOUR 14
Woodford Reserve Bourbon, Fresh Lemon Juice, Simple Syrup

FRENCH 76 N
Svedka, Lemon Juice, Simple Syrup, Sparkling Wine

THE RUSTY SWING 14
Glenmorangie, Drambuie

TEE BOX GIN & JUICE 10
New Amsterdam Gin, Cranberry Juice, Pineapple Juice

RED ROCKS BREEZE 10
Exoctico Tequila, Grapefruit Juice, Cranberry Juice, Lemonade

RASPBERRY LEMONADE 12
Wheatley Vodka, Muddled Raspberries, Lemon Juice

ARROWHEAD MINT JULEP 15
Basil Hayden, Fresh Mint, Simple Syrup

TRANSFUSION 11
Titos, Grape Juice, Gingerale

WINE

MEIOMI 11| 40
Rosé

LA JOLIE FLEUR 14
Rose

CANYON ROAD 38 | 32
Chardonnay

CAVE DE LUGNY 11
Unoaked Chardonnay

TALBOTT KALI HART 16 | 56
Chardonnay

KIM CRAWFORD 10 | 36
Sauvignon Blanc

WHITE HAVEN 13
Sauvignon Blanc

CANYON ROAD 38 | 32
Pinot Grigio

ERATH 12 | 42
Pinot Gris

POGGIO AL TESORRO SOLOSOLE VERMEN-

TINO 19
Vermentino

MEIOMI 11| 40
Pinot Noir

J VINEYARDS 16 | 60
Pinot Noir

FREI BROTHERS 14 | 54
Merlot

CANYON ROAD 38 | 32
Cabernet Sauvignon

JUSTIN 16 | 60
Cabernet Sauvignon

PEJU 26 | 96
Cabernet Sauvignon



