
          Sides 
                      Mushrooms 14                                             Broccolini 8 
                 Radish | Chives | Chicken Stock                                Ember Charred | Cured Egg yolk | Olive Oil  
 

                 Roasted Carrots 12                                              Fries 12 
           Carrot Puree | Goat Cheese                                                    Vinegar | Roasted Garlic Aioli   
 

                 Ricotta Dumplings 18      Grilled Sourdough 8 
   Roasted Garlic Bechamel | Chives | Cured Egg Yolk                         Honey & Thyme Butter 

 
 
 

 
 

 

                       Hand Made Pasta 
 

Spaghetti A La Chitarra 24                                      Lasagna 30 
House Wagyu Made Bolognaise | 24-month-Old pecorino                      Crispy on all sides | Marinara | 24-Month-Old      
                                                                                                                   Pecorino | House Bolognaise 
 

Tortellini in Brodo  21                                              Agnolotti 22 
Prosciutto | Mortadella | Pork Butt                          3 cheese Blend | Sweet Corn | Chives  
Pecorino | Smoked Olive Oil                                                                      
 
 

 
 
 

 
 

Sea 
 
 

Wood Fired Branzino* 32 
Blistered Cherry Tomato | Fried Capers | White 

Wine | Chives | Extra Virgin Olive Oil  
________ 

 

Salmon* 42 
English Peas | Lemon Butter Sauce | Chive Oil  

Add caviar 32 
________ 

 
Scallops* 70 

Shaved Guanciale | Pickled Fresno Peppers  
Grilled Sweet corn | Corn Soup  

 
 
 

 
 

Land  
 

Veal Tomahawk* 52 
24 Day Dry Aged | mole Negro | Bitter Greens Salad 

Smoked Olive Oil  
________ 

 

Brick Chicken 36 
Charred Broccolini | Crispy Onion | Capers 

Wood Fired Fingerling Potato 
________ 

 

Duck Breast* 62  
Slow Roasted | Carrot Puree | Micro Carrots  

Arizona Pinecone Syrup  
________ 

 

Dry Aged Prime eye of Ribeye* 105 
35 Day dry aged | Cauliflower Puree  

charred onion Petals 
Wild Mushrooms | demi-Glace 

________ 
 

Steak For 2* 165 
40oz Bone in Porterhouse Steak | Thyme Butter 

Roasted Broccolini 
 
 

 
 

_________________________________________________________________ 
 

Chefs Tasting Menu 
 

180 
7 courses | Our Chefs Favorites from throughout the menu 

Everyone in the party must participate  
Wine Pairing 135  

_________________________________________________________________ 
 
 
 

 
 

Raw Bar  
 

Oysters* MKT 
Chefs Preparation 

 

Steak Tartar* 18 
Dry Aged | pecorino | Chive | Smoked Olive Oil 

Egg yolk Emulsion | Charred Sourdough 
 

Tuna Carpaccio* 22 
Basil Cucumber Salsa | Citrus  

Ember Charred tomato | Micro Cilantro 
Dill | Toasted Sesame Seeds | Fresno Peppers 

 
 

Crudo* 24 
Citrus | Ginger Tea | Smoked Trout Roe 
Micro Cilantro | Fresno Peppers | Dill 

Starters 
 

Heirloom Tomato salad 12 
Balsamic | Thai Basil | Tomato Water  

Extra Virgin Olive oil  
Radish | Basil Oil 

 

Garden Salad 14 
Roasted Beets | Pistachio Pudding  
Citrus | Frisse | Seasonal Herbs  

Goat Cheese 
 

Foie Gras * 26 
Cantaloupe | Pomegranate  

Seed Granola | Charred Sourdough 
 

Chawanmushi* 45 
Smoked Bone Dashi | Chives | Ossetra Caviar 

Add Champagne you deserve it! 
Jean Vesselle Brut Reserve Champagne 35 

 

 
 

 

THESE ITEMS MAYBE SERVED RAW OR UNDERCOOKED *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 
FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS * *20% AUTOMATIC GRATUITY ON ALL PARTIES 0F 6 OR MORE* 



 

 

Beers 
 

Tower Station, Mother Road Brewing 12 
 

Wow Wheat, Orange Wheat Ale, Four Peaks Brewing 11 
 

Kilt Lifter, Amber Ale, Four Peaks Brewing 10 
 

Purpose Pilsner, Pilsner, Greenwood Brewing Co 10 
Church Music, Juicy IPA, The Shop Beer Co 12 

 

 
 
 

 
 

Rémy Martin Louis XIII Perfect Pour 
.5oz… 130 | 1oz…261 | 1.5oz… 391 | 2oz…522 

 
 

Wine By the Glass  
 

SPARKLING 
Champagne 2013 Dom Pérignon Brut, Champagne, France               75/350 
Champagne Jean Vesselle Brut Réserve Champagne, France                        35/150 
Sparkling 2018 Vins el Cep Brut Gelida Gran Reserva Cava Spain               12/65 
Sparkling The Days of Youth The Diver Brut Rosé, Napa Valley, California                      13/60 
 

Rose 
2020 Rumor, Côtes de Provence, Provence, France                                               15/70 
 

WHITE 
Chardonnay 2018 Domaine Pattes Loup, Chablis, Burgundy, France                                 22/110 
Chardonnay 2022 Marine Layer Aries, Sonoma Coast, California                                     25/125 
Chardonnay 2021 Joesph Drouhin Bourgogne Blan, Burgundy, France              13/60 
Sauvignon Blanc 2022 Aperture Cellars, Sonoma County, California                       19/80 
 

Red 
Cabernet Blend 2018 Domaine de Chevalier Le Petit Chevalier, Pessac-Léognan, Bordeaux France       20/95 
Cabernet Blend 2016 Château Smith Haut Lafitte, Les Hauts de Smith, Pessac-Leognan, FR                 25/120 
Cabernet Blend 2023 Trig Point Diamon Dust Vineyard, Alexander Valley, Sonoma CA             16/80 
Pinot Noir 2023 Walter Scott Cuvée Ruth, Eola-Amity Hills, Willamette Valle, Oregon           25/135 
Pinot Noir 2020 Domaine Ecard Savigny-lés-Beaune 1er Cru Les Gravains, Burgundy, France             35/150 
Syrah 2016 K Vintners Cattle King Upland Vineyard Yakima Valley, Washington                                35/150 
 
 
 

_________________________________________________________________ 
 

FLOUR & THYME  
 

We are a level 2 wine spectator award restaurant. We carry over 500 hand selected wine 
labels from around the world. Ask your server for the complete wine cellar list  

_________________________________________________________________ 
 
 
 

 
 

    Cocktails 
 

Smoked Old Fashioned* 17 
Bourbon, Simple, Bitters 
 

Fire & Passion* 19 
Mezcal, Ponche, Lemon, Fire Bitters, Cabernet Float 
 

Jam Session* 17 
Vodka, Peach Liquor, Dram’s Jam, Lemon 
 

Color Revival* 18 
Butterfly Pea Flower Infused Gin, Lillet Blanc, Chamomile Infused Cointreau. Lemon, 
Absinthe 
 

Love Note* 20 
Foie Gras-Fat Washed Scotch, Very Old St.Nick Harvest Rye Whiskey, Calvados, 
Benedictine, Port, Bitters 
 

New Mexico Mule* 17 
Green Chile Vodka | Chareau | Citrus | Ginger Beer  
 
 

Drinks 
 

 

 
 \ 

  

THESE ITEMS MAYBE SERVED RAW OR UNDERCOOKED *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF 
FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS * *20% AUTOMATIC GRATUITY ON ALL PARTIES 0F 6 OR MORE* 
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