PLATOS PEQUENOS
CHIPS & SALSA gf 5 Bottomless chips & salsa
ELOTE ESQUITE gf 8 Mexican street-style grilled
corn off the cob with chipotle aioli, ancho pepper
& cotija cheese, seared in a cast-iron skillet

GUACAMOLE gf 9 Red onion, fresh cilantro,
jalapeño & fresh squeezed lime juice
AVOCADO FRIES 8 Panko-crusted, deep
fried avocado slices served with jalapeño crema

DESHEBRADA FRITAS gf 13 Papas fritas piled
with carne deshebrada, chorizo chili, Oaxaca and
cheddar cheese, zesty crema, pico & fresh cilantro

CEVICHE gf 14 Shrimp & crab with cucumbers, red
onions & tomatoes marinated in fresh citrus juice,
served with fresh avocado & chips

QUESADILLA AMERICANA 7 Large flour
quesadilla, Oaxaca, cotija & cheddar cheese,
fresh cilantro, zesty crema. Add meat $3-$5

SONORAN DOG 10 Hickory-Smoked all beef
hot dog wrapped in applewood-smoked bacon and
smothered with chorizo chili, Oaxaca cheese, zesty
crema, fried onion, pico & fresh cilantro

ENSALADAS

Add Grilled Chicken +5, Beer Battered or Grilled Shrimp +5

TRANQUILO CHOP v 12

CAESAR SALAD v 10

Romaine & spinach, black beans, roasted
corn, cucumbers, tomatoes, avocado,
cotija cheese, and manchego toast

Romaine, manchego cheese, dried cranberries,
crispy bread crumbs, Anaheim Caesar dressing,
and manchego toast

PLATOS GRANDES
POLLO ASADO gf 18

Tender chicken breast marinated with chile rojo, grilled over an open
flame with fresh squeezed lime juice, mexican rice, seasonal veggies

CHILAQUILES gf 14

Oaxaca cheese, house made tortilla chips, crema, fire-roasted ranchero
sauce topped with 2 eggs. Chicken or Veggie.

TRANQUILO BURGER 15

Grass-fed ribeye ground in-house, roasted jalapeño crema, beer battered
onion strings, chipotle aioli, pico, romaine lettuce, served with papas fritas

CHIMICHURRI RIBEYE gf 32 Grass-fed 10oz ribeye glazed with chimichurri, served on a hot
skillet with seasonal veggies & fresh tortillas
PORK BELLY gf 20

Habanero-mango glazed pork belly with citrus chutney & fresh cilantro,
served with jalapeño black beans and Mexican rice

TORTAS 9

BURRITOS 8

Fresh telera bread, romaine lettuce, tomato,
mayo, avocado, and Oaxaca cheese

Oaxaca & cheddar cheeses, Mexican rice,
beans, pico, fresh cilantro and zesty crema,
wrapped in a large flour tortilla

Beer Battered Shrimp +5
Carne Adovada +4
Deshebrada Rojo +3
Puerco Verde +3
Al Pastor +3
Tinga de Pollo +3
Nopales v +3

TACOS
With House-Made Tortillas
ADOVADA gf 3
spicy ribeye, pickled red onion, fresh cilantro

CAMARONES 4
beer battered shrimp, pico, jalapeño crema

PUERCO VERDE gf 3
beer braised, slow roasted with green chile

AL PASTOR gf 3
shaved pineapple, pickled red onion, fresh cilantro

TINGA DE POLLO gf 3
chile rojo, charred tomato puree, fresh cilantro

PORK BELLY gf 4
Habanero-mango glazed, citrus chutney, cilantro

DESHEBRADA ROJO gf 3
glazed in mexican coke, chili rojo,
garlic au jus, chipotle crema

NOPALES v gf 3
roasted corn, cabbage, zesty crema,
cotija, fresh cilantro

SIDES
Jalapeño Black Beans 3
Fresh Sliced Avocado 2
Seasonal Vegetables 5
House-Cut Fries 5
Mexican Rice 3

at
DRINKS
Fresh Squeezed OJ 5
Fresh Lemonade 3
Agua Fresca 3

DESSERTS

Ask which flavor we have today!

Traditional Horchata 4
Locally Roasted Coffee 2.5
Cold Brew Iced Toddy 4
Jarritos Mexican Sodas 3
Mandarin, Fruit Punch, Grapefruit

Mexican Coke 4
Can Soda 1.5
Coke, Diet Coke, Sprite

Iced Tea 2.75
*See cocktail menu for
full bar listing

The Clarendon Sky Deck
is the best place in
Phoenix to catch a
beautiful sunset and enjoy
fabulous city skyline views.
The rooftop bar is open 5
- 10pm nightly and hosts
live musical guests 7
nights/week! Take the
elevator to level 5 and
enjoy!

HAPPY HOUR
3 - 7pm Daily (Dining
Room and Lounge)
5 - 7pm on the
Clarendon Sky Deck
(See Happy Hour Menus for details)

FLAN BRULEE gf 6
Mexican custard, bruleed top,
seasonal fruit & house made
caramel sauce
TRES LECHES CAKE 8
Vanilla cake made in-house
from scratch, lightly soaked in
a 3 milk blend, topped with
fresh whipped cream and
berry compote

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Parties of 6 or more subject to 20% gratuity. - Max check split 4 ways per table. - v = Vegetarian gf = Gluten Friendly

