
lunch menulunch menu

breakfast menubreakfast menu

Hours of Operation
Monday to Sunday

8am – 5pm
(July & August 7am – 3pm)

Call 520.797.1222
for information and 

reservations.

tea room 520.797.1222



lunch menu
Served from 11am to 4pm Monday through Friday

Saturday and Sunday 8am to 4pm

Black Tepary Bean and Roasted Sweet Pepper Humus,   
Black Sesame-corn Meal Cracker, Crudité    9.00

Jalapeño Bottle Caps with Ranch Dressing and Crudités   6.75
Batter-dipped and flash-fried jalapeños served with cool ranch 
dressing and crisp veggies.  

Arizona Melon, Cucumber and Mint Gazpacho    
Cup  4.00    Bowl  7.00

Red Posole    Cup  4.00    Bowl  7.00
Pork and hominy in a rich red chili broth, served with a warm corn 
tortilla and melted cheese.  

Tohono Ensalada Topopo   12.00
Organic garden greens tossed with sweet corn, jicama, pepitas, 
red pepper, chick peas, cheddar and pepper jack topped with pico de 
gallo, guacomole, sour cream and your choice of grilled chicken or 
achiote beef. 

Chipotle Chicken Caesar Salad    12.00
Crisp romaine tossed with red chili croutons, aged manchego and 
creamy lemon-garlic vinaigrette spiked with chipotle chili. Served 
with a grilled breast of all natural chicken. 
Substitute achiote with beef  +2.00

Trio of Salads   12.00
Egg salad, chicken salad and albacore tuna salad. Served with 
seasonal fruit and a croissant.

Spinach Salad    11.00
Tossed with mango, strawberries, apples, sliced almonds, Greek 
yogurt, agave nectar, poppy seeds and lime. 

Fresh Fruit Salad    10.00
Golden pineapples, bananas, red flame grapes, cantaloupe, honeydew, 
strawberries, raspberries and blackberries and served with honey-lime 
yogurt, fresh croissant.

Quesadilla    10.00
Grilled chicken, cheddar and jack cheese, cilantro, guacamole, sour 
cream and pico de gallo. Available without chicken.
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	 Lunch Sides 
	 Red potato salad 	 2.75	
	 Seasonal fruit	 2.75 
	 Jicama lime slaw  	 2.75	
	 Kettle Chips	 2.75 
	 Sweet potato fries	 2.75
	 French fries	 2.75  
	  Black beans	 2.75
	 Spanish rice 	 2.75
	 Flour tortilla 	 .75
	 Corn tortilla 	 .50
	 with cheese 	 1.00
  
	 Extra Sides
	 Guacamole – small	 1.00
	  large	 2.00
	 Pico de Gallo – small	 1.00
	   large	 2.00

	 Sour cream – small	 .75
	  large	 1.50

A 20% gratuity will be added to all parties of 6 or more. For parties of 8 or more we 
only allow 2 separate checks. 



Fry Bread Torta    11.00
Mesquite fry bread topped with black beans, shredded chicken, Sonoran 
sofrito and Oaxacan cheese. 

Sonoran BLT Sandwich     10.00
Thick-sliced smoked bacon with lettuce, Willcox tomato, roasted green chilies 
and avocado on multigrain bread with your choice of side.   	

Fajita Chicken Sandwich    10.00
Marinated and charbroiled breast of chicken with sautéed peppers, onions 
and pepper jack cheese. Served on a whole wheat bun with special Baja sauce 
with your choice of side.

Open-Face Achiote Cheese Steak Sandwich   13.00
Sliced achiote beef served open-faced on garlic cheese bread with your choice 
of side.

Mesquite Roasted Breast of Turkey Sandwich   12.00
Served open-face with Willcox tomatoes and melted fontina on grilled 
sourdough with southwestern basil pesto, with your choice of side.

Homemade Legume and Vegetable Patty   11.00
Our secret recipe includes black beans, edamame, barley, chick peas, sweet 
potato, tofu, onion and garlic with special spices. Charbroiled and served on a 
whole wheat bun, with your choice of side.

“T” Burger   12.00
All natural local grass fed Arizona raised beef, seasoned and grilled to your 
specification, served on a whole wheat bun with cheddar, pepper jack or 
Swiss cheese with your choice of side.

Seafood Relleno   14.00
Fire-roasted poblano chili, filled with tilapia, baby shrimp, scallops, 
mushrooms, salsa Colorado and Oaxacan cheese.

Enchiladas – planos del pollo       11.00
Our house version of traditional “Flat Enchiladas.” Roasted chicken with 
poblano chile, mushrooms, sour cream and coriander layered with fresh corn 
tortillas, salsa Colorado, and cheddar-pepperjack blended cheeses.

Vegetarian          

Gluten Free

Many of our menu items can be modified to accommodate special dietary needs. Please ask 
your server. Arizona State food code requires us to inform you that undercooked eggs, meat 
and fish may increase risk of food-borne illness.

	  
Beverages 
Tohono Chul blend coffee	 2.00
Hot tea 	 2.25
Apricot iced tea 	 2.25
Iced tea	 2.00
Prickly pear lemonade	 2.95     
Apple, cranberry, or 
tomato juice 	 2.50
Orange juice	 2.75
Milk	 2.50     
RC Cola, Diet RC Cola,
Dr. Pepper or 7-up	 2.00


