
SOPES
Refried beans, lettuce, housemade salsas,     
cotija cheese, avocado, chicken tinga or al pastor

TATUM TOTS
House chili, grilled onions, pickles,       
cheddar cheese, thousand island dressing

QUESADILLA 
Cheese, onions, peppers, salsa, guacamole, 
sour cream

Add chicken tinga $3  |  Add al pastor $2

BURRATA
Fig jam, pistachios, tomatoes, basil, seasonal fruit  
Queen Creek EVOO, grilled bread

OAXACAN       NACHOS 
Pico de gallo, jalapeños, green onion,beans 
sour cream, housemade red or green salsa
Add chicken tinga  $3  |  Add al pastor $2

ROASTED BRUSSEL SPROUTS 
Maple bacon with teriyaki glaze
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CUP  $4.5  |  BOWL  $6 
CUP   $4.5   |   BOWL   $6
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SOUP
SOUP OF THE DAY 
HOMEMADE CHILI 

SALADS
CHOPPED SALAD  (Chicken     or      Salmon)      
Arugula, craisins, red peppers, quinoa,       
dried corn, pepitas, creamy basil dressing

MEDITERRANEAN                                                                   SALAD  (Chicken or Salmon)    
Red onion, tomatoes, red peppers,           
kalamata olives, cucumbers, feta cheese,   
artichoke hearts, romaine, balsamic dressing

STRAWBERRY GRILLED CHICKEN 
Dried cranberries, feta cheese, mandarin oranges, 
candied pecans, strawberry vinaigrette

BUFFALO CHICKEN 
Romaine lettuce, bacon, tomato, red onion, 
cheddar, ranch dressing

SONORAN KALE CAESAR
Kale, romaine, corn, black beans, red bell pepper, 
tortilla strips, cotija cheese, cilantro caesar dressing
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SANDWICHES
Choose from a side: 
sweet fries, onion rings, tater tots, house chips, fruit, cottage 
cheese, coleslaw, fresh vegetables, 

CLUB  
Turkey, ham, tomato, iceberg, applewood 
smoked bacon, mayo

DELI CLASSIC 
Tuna, nutty chicken salad, ham, 
turkey, or BLT

PRIME RIB DIP  
Housemade creamy horseradish

ALBUQUERQUE MELT 
Turkey or tuna salad, cheddar cheese, avocado, 
green chilies, chipotle aioli, sourdough

onion, brioche bun, 
CLASSIC BURGER 
Lettuce, tomato, pickle, 
cheese
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ENTREES
FISH AND CHIPS  
Arizona Kilt Lifter batter, tartar sauce, lemon, 
coleslaw, french fries

SHRIMP & GRITS 
Firecracker shrimp, swiss cheese grits, 
tomatoes, green onions, bacon, cilantro

HICKORY SMOKED MEATLOAF 
Potato puree, vegetable of the day

TACOS            AL PASTOR
Ancho pepper & pineapple marinaded pork, 
onions, cilantro, salsa, sour cream, lime wedge, 
refried beans 

We are committed to partnering with local 
farms, regional ranches, artisinal bakeries, 

craft distillers, and using sustainable 
seafood. 

Consuming raw, cooked-to-order, or undercooked 
meat, poultry, seafood, shellfish, or eggs may increase 

your risk of food-borne illnesses, especially if you 
have certain medical conditions. Please advise your 

server if there are any dietary requirements or  
food allergies.

TATUM CHICKEN SANDWICH  
Buttermilk chicken, coconut shrimp, 
coleslaw, sweet chili sauce

BBQ BRISKET GRILLED CHEESE 
Sweet & tangy brisket sandwiched between 
creamy cheddar cheese and sourdough bread
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side salad ($1 extra)
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STARTERS
FLAT BREAD 
Pepperoni, goat cheese & fig, bbq chicken

WINGS 
Buffalo, bbq, garlic parmesan, or 
pineapple jalapeño 

MARGARITA TEQUILA BLACKENED SHRIMP 
Corn tortillas, goat cheese, agave

Gluten Free




