
 

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  *These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
may increase your risk of foodborne illness, especially if you have certain medical conditions. Please advise our staff of any food allergies. may increase your risk of foodborne illness, especially if you have certain medical conditions. Please advise our staff of any food allergies. 

A 22% staff service charge will be added for parties of 8 or more; minimum spends apply for events & guest walkouts.A 22% staff service charge will be added for parties of 8 or more; minimum spends apply for events & guest walkouts.

N contains tree nuts   P contains peanuts 
S contains shellfish

Street TacosStreet Tacos 
three tacos on corn tortillas 

CARNE ASADA* 17 
skirt steak, onions, cilantro,  
avocado, lime, house salsa 

SHRIMP* 16 S 
blackened shrimp, chipotle aioli,  
cabbage, lime, pineapple salsa 

CHIPOTLE CHICKEN 15 
chile-braised chicken, chipotle salsa,  

cotija cheese, sour cream,  
pickled red onions, cilantro

Salads  
ADD: chicken 6, shrimp* 10 S,  

salmon* 10 

CAESAR* 12 
parmesan croutons,  

roasted garlic & anchovy dressing  

COUSCOUS 14 
artichokes, cucumber, arugula,  

tomatoes, avocado, basil,  
citrus vinaigrette  

ASIAN CHICKEN 17 P 
savoy & purple cabbage, carrots,  

scallions, cilantro, oranges, peanuts,  
wontons, ginger soy vinaigrette 

GREEN GODDESS CHOPPED 18 N 
romaine, chicken, cucumber, 

cherry tomatoes, marcona almonds, 
 avocado, green goddess dressing

Pizzas 
sub gluten-free cauliflower crust 2 

MARGHERITA 16 
roasted tomatoes, mozzarella, basil, parmesan 

BREAKFAST* 18 
bacon, sausage, potatoes, scrambled egg, 

cheddar, black pepper, scallions 

SAUSAGE & PEPPERONI 19 
mozzarella, basil, chili flakes

STARTERS 
NACHOS 18 
tortilla chips, shredded cheese, 
cheddar cheese sauce, black olives, 
guacamole, pickled jalapeños, 
pico de gallo, scallions, cilantro 
ADD: chorizo 4, chicken 6, carne asada* 6 

STICKY RIBS 18 
slow-cooked & flash-fried pork ribs, 
pickled vegetables  
CHOICE OF: traditional bbq, korean bbq, 
dry rub  

CRISPY WINGS 17.5 
fried chicken wings, ranch dressing, 
celery & carrots 
CHOICE OF: mild, hot, hot honey,  
garlic parmesan, traditional bbq, korean bbq 

LOADED CHEESY CHORIZO SKINS 14 
potato skins, cheesy mashed potatoes,  
chorizo, sour cream, scallions 

BACKYARD TENDERS 14 
house-made chicken tenders,  
seasoned crinkle-cut fries, honey mustard,  
backyard comeback sauce 

SPINACH & ARTICHOKE DIP 14 
parmesan, mascarpone, roasted garlic,  
parmesan flatbread  

CARNE ASADA FRIES* 15 
cheddar cheese sauce, pico de gallo, cilantro,  
onions, house salsa 
ADD: guacamole 2 

KUNG PAO CHICKEN  
LETTUCE WRAPS 14 P 
iceberg lettuce wraps with free-range chicken,  
peppers, green onions, peanuts

SANDWICHES 
served with seasoned crinkle-cut fries 
ADD: black truffle & honey bacon 9 

CHICKEN BISCUIT* 18 
buttermilk-marinated fried chicken,  
over-easy egg, honey, sriracha aioli 

TURKEY MELT 18 
sliced turkey, brie cheese, tomato jam,  
arugula, bacon, pickled red onions,  
dijonnaise, rye bread 

BACON, EGG & CHEESE* 14 
scrambled eggs, american cheese,  
bacon, english muffin 

BACKYARD BURGER* 19 
double patty, swiss cheese, crispy onions,  
roasted jalapeños, bbq aioli, potato roll 

BREAKFAST BURGER* 19 
double patty, cheddar cheese, fried egg,  
crispy potatoes, hollandaise sauce, potato roll  

TUNA MELT 18 
line-caught albacore tuna, piquillo peppers,  
garlic aioli, mahón cheese, chives, sourdough 

BREAKFAST BURRITO* 14 
scrambled eggs, cheddar cheese, flour tortilla, 
house salsa, crispy potatoes, pico de gallo,  
guacamole  
ADD: chorizo, bacon, or sausage 2 ea. 

SAUSAGE EGG & CHEESE* 16 
scrambled egg, house-made sausage patties, 
american & swiss cheese, dijonnaise, potato roll

Desserts 
BROOKIE 12 

brownie & chocolate chip cookie baked  
together, served warm with vanilla ice cream 

BANANAS FOSTER EGG ROLL 12 
crispy banana, cinnamon & rum caramel sauce,  

vanilla ice cream

BRUNCH 
CHICKEN & WAFFLES* 18 
sunny-side up egg, hot sauce, maple syrup,  
herb chicken gravy 

BISCUITS & GRAVY* 16 
buttermilk biscuits, black pepper sausage gravy, 
sunny-side up eggs, crispy potatoes 

VEGGIE OMELET* 15 
mushrooms, bell peppers, red onions,  
spinach, cheddar cheese, avocado crema,  
cotija cheese, crispy potatoes 

SBC OMELET* 16 
house-made sausage, bacon, cheddar cheese, 
crispy potatoes  

BACKYARD BREAKFAST* 24 
two eggs, house-made sausage patties,  
thick-cut black truffle & honey bacon, 
crispy potatoes, toast 

MEATLOAF LOCO MOCO* 18 
pan-seared meatloaf, two over-easy eggs,  
garlic fried rice, black pepper gravy 

CINNAMON FRENCH TOAST 16 N 
brioche, whipped cream, candied bacon,  
walnuts, maple syrup 

CHICKEN-FRIED STEAK* 21 
two over-easy eggs, bacon gravy,  
crispy potatoes

BRUNCH SIDES 
BLACK TRUFFLE & HONEY BACON 15 
thick-cut with truffle & local honey 

HOUSE-MADE BREAKFAST SAUSAGE 6  
two fresh herb & black pepper sausage patties 

BREAKFAST POTATOES 5 
crispy red potatoes 

EGGS* 6 
two eggs cooked your way 

BISCUITS & JAM 7  
buttermilk biscuits, butter, strawberry jam 

MAC & CHEESE 9  
cheddar & monterey jack 

BELGIAN WAFFLES 12 
two waffles, butter, maple syrup



DRAFT BEER 16oz | 24oz 24 oz 
SOUVENIR MUG

19.99 
$2 OFF REFILLS DAY OF PURCHASE

Bottomless  
Mimosas 

29.99 
with purchase of entrée

&

 

N/A BEVERAGES 
S.PELLEGRINO SPARKLING WATER 7•ACQUA PANNA WATER 6 

PRIME HYDRATION ICE POP or LEMONADE 7•RED BULL ENERGY DRINK REGULAR or SUGAR-FREE 7 
RED BULL EDITIONS BLUE (Blueberry), YELLOW (Tropical), RED (Watermelon), WHITE (Coconut Berry) 7 

ANGRY ORCHARD HARD APPLE CIDER•9 | 13 
Hard Apple Cider | Walden, NY | 4.0% ABV | 10 IBU 

KARL STRAUSS BREWING CO. RED TROLLEY ALE•9 | 13 
Irish Red Ale | San Diego, CA | 5.8% ABV | 17 IBU 

NITRO GUINNESS•10 | 14 
Irish Dry Stout | Dublin, IRE | 4.2% ABV | 45 IBU 

LEINENKUGEL’S SUMMER SHANDY•9 | 13 
Weiss Beer Shandy | Chippewa Falls, WI | 4.2% ABV | 11 IBU 

BLUE MOON•9 | 13 
Wheat Ale | Denver, CO | 5.4% ABV | 9 IBU 

DOS XX AMBAR•8 | 12 
Amber Lager | Monterrey, MEX | 4.7% ABV| 23 IBU 

DOS XX LAGER•8 | 12 
Mexican Lager | Monterrey, MEX | 5.6% ABV | 23 IBU 

MODELO ESPECIAL•9 | 13 
Mexican Lager | Mexico City, MEX | 4.5% ABV | 18 IBU 

COORS LIGHT•7 | 11 
Light Lager |Golden, CO | 4.2% ABV | 10 IBU 

MILLER LITE•7 | 11 
Light Lager | Milwaukee, WI | 4.2% ABV | 10 IBU

STONE BREWING CO. STONE IPA•9 | 13 
India Pale Ale | Escondido, CA | 6.9% ABV | 71 IBU

Local on Tap  · 9 | 13  
HUSS BREWING CO. SCOTTSDALE BLONDE 
Kölsch | Scottsdale, AZ | 4.7% ABV | 16 IBU 

SONORAN BREWING CO. WHITE CHOCOLATE ALE 
Wheat Beer | Phoenix, AZ | 4.7% ABV | 17 IBU 

FATE BREWING CO. HALFWAY TO HEFEN 
German Hefeweizen | Tempe, AZ | ABV 4.8% | 10 IBU 

WREN HOUSE BREWING CO. SPELLBINDER 
Hazy IPA | Phoenix, AZ | ABV 7.0% | 30 IBU 

THRONE BREWING CO. ROTATING HANDLE
Glendale, AZ

PACKAGED BEER & SELTZER 
Craft in Cans 
PRAIRIE BLUEBERRY BOYFRIEND•8 
Sour Ale | 5.4% ABV 

PHOENIX BEER CO. ZANJERO•8  local brew 
Juicy Hazy IPA | 6.3% ABV 

NEW BELGIUM VOODOO RANGER JUICY HAZE IPA•8 
Hazy IPA | 7.5% ABV 

NEW BELGIUM VOODOO RANGER IMPERIAL IPA•9 
Imperial IPA | 9.0% ABV  

Domestic & Imported 
COORS LIGHT (4.2% ABV)•7 
CORONA (4.6% ABV)•8 
CORONA LIGHT (4.1% ABV)•8 
DOS XX LAGER (4.5% ABV)•8 
HEINEKEN (5.0% ABV)•8 
HEINEKEN 0.0 (0.0% ABV)•8 
MICHELOB ULTRA (4.2% ABV)•7 
MILLER LITE (4.2% ABV)•7 
MODELO ESPECIAL (4.4% ABV)•8 
MODELO NEGRA (5.4% ABV)•8 
PACIFICO (4.4% ABV)•8 

Hard Tea & Seltzer 
TWISTED TEA (5.0% ABV)•8 
HAPPY DAD SELTZER (5.0% ABV)•8

BRUNCH COCKTAILS  

BACKYARD MARY 13 
grey goose vodka, barrow’s intense ginger liqueur,  
diana mina bloody mary mix, fresh lemon juice 

CAPTAIN’S ORDERS 13 
captain morgan spiced rum, cream of coconut, orange juice, 
dole pineapple juice 

BLUSHING BUBBLES 14 
hendrick’s gin, fresh lemon juice, strawberry-rose,  
prosecco or cava rosé 

SCORPION BITE 14 
knob creek 9 year small batch bourbon, barrow’s intense ginger, 
hot honey, grapefruit & sea salt juice 

HIGH TEA* 14 
the botanist gin, st-germain elderflower, fresh lemon juice, 
jasmine tea, grapefruit bitters, egg whites 

MICHELADA 9 
modelo negra bottle, michelada love, mesquite bbq rim 

SANGRITA 13 
patrón silver tequila, cointreau, red sangria, fresh lime juice,  
fresh orange juice 
MAKE IT A TREE (serves 4) 48 

Frozen Cocktails 
DESERT BREEZE MARGARITA 12 
gran centenario blanco tequila, fresh cactus pear & pomegranate mix 

CLASSIC MARGARITA 12 
FLAVORS: strawberry, mango, peach 2 ea.

WINE glass | bottle 
BUBBLES 
MUMM NAPA Brut Prestige - Napa Valley, CA•16 | 44 

WHITE 
TERLATO Pinot Grigio - Friuli, ITA•15 | 40 
KIM CRAWFORD Sauvignon Blanc - Marlborough, NZL•14 | 38 
JUSTIN VINEYARDS Sauvignon Blanc - Sonoma County, CA•14 | 32  
ANTINORI BRAMITO Chardonnay - Umbria, ITA•15 | 40 
SONOMA-CUTRER Chardonnay - Sonoma Coast, CA•16 | 44 
FLOWERS Chardonnay - Sonoma County, CA•70 btl 

ROSÉ 
RAEBURN Sonoma County, CA•15 | 40 
WHISPERING ANGEL Côtes de Provence, FRA•18 | 48 

RED  
MEIOMI Pinot Noir - Acampo, CA•15 | 40 
HAHN Merlot - Monterey, CA•12 | 48 
QUEST Red Blend - Paso Robles, CA•14 | 38 
UNSHACKLED Cabernet Sauvignon - Paso Robles, CA•18 | 48 
AUSTIN HOPE Cabernet Sauvignon - Paso Robles, CA•65 btl

Shots •11 
CINNAMON TOAST CRUNCH 

RumChata, Fireball Whisky 

PB & J 
Skrewball Whiskey, Splash of Cranberry Juice 

REDHEADED LADY 
Jägermeister, Peach Schnapps, Sour 

WASHINGTON APPLE 
Crown Royal Apple Whisky, Cranberry Juice 

GREEN TEA 
Jameson Irish Whiskey, Peach Schnapps, Sour, Sprite

Beer Towers 
(80 oz) 

DOMESTIC 35 
IMPORTED 40 

CRAFT 45 

Beer Buckets 
(5 per bucket) 

DOMESTIC 30 
IMPORTED 35 

HAPPY DAD 35


