
FIRST COURSE

mayo kama squash bisque
puffed seeds, saguaro syrup, goat cheese

vegetarian, gf

SECOND COURSE

grilled picanha steak

forbes meat co., mcgee ranch
cultured mesquite honey butter, braised tepary beans

& fall greens, cured & smoked kurobuta coppa

+11 add grilled jumbo guaymas shrimp, gf

THIRD COURSE

white sonora wheat donuts
60-day corn caramel & abuelita’s chocolate sauce (vegetarian)

OCTOBER 2ND THROUGH 11TH
PY STEAKHOUSE

$35/PERSON




