
MOM’S�FAMOUS�MEATLOAF�
secret ketchup glaze / roasted asparagus / boursin mashed potatoes

SEARED�SALMON*�GF
charred scallions / fennel / heirloom tomatoes / jalapeño chimichurri

CAULIFLOWER�AL�PASTOR�TACOS�GF�V
yellow corn tortillas / achiote marinated cauliflower / broccoli slaw /
quinoa / avocado salsa

HATCH�CHILE�SPICED�HALF�CHICKEN�GF
sweet potatoes / peppers / pickled red onion / hot honey ranch

MEATBALL�RIGATONI�
housemade rigatoni / braised oxtail & short rib meatball / 
bianco dinapoli tomatoes / basil / grana padano

CAMPANELLE�PASTA��
housemade campanelle / schreiner’s italian sausage / broccolini / 
tomato pesto 
add grilled chicken +6 / grilled shrimp +12

LEMON�PASTA�VEG��
housemade linguini / olive oil / grana padano
add grilled chicken +6 / grilled shrimp +12

STARTERS
SONORAN�QUESADILLA�VEG
flour tortilla / caramelized asadero cheese / salsa roja / chile de árbol crema
add chicken tinga, green chile pork, or ground beef +4

SHRIMP�COCKTAIL�GF
black tiger shrimp / fresno chile cocktail sauce / lime / tajín rim

DIP�TRIO�GF�VEG
yellow corn chips / pimento cheese / salsa roja / guacamole

NACHOS�GF VEG
yellow corn chips / cheddar / pico de gallo / jalapeño / guacamole / 
queso / crema
add chicken tinga, green chile pork, or ground beef +4

CHICKEN�WINGS��
choice of lemon pepper, buffalo, bbq, sweet thai chili, or grilled dry rub bbq / 
choice of ranch or blue cheese

SLIDERS*���
brisket & chuck blend / caramelized onions / american cheese / 
“bogey sauce” / pickle
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SALADS�
add chicken +6 / steak* +10 / scottish salmon* +12 / shrimp +12

CAESAR
romaine lettuce / grana padano / crispy garlic & caper breadcrumbs /
white anchovy vinaigrette

LINKS�COBB�GF
romaine lettuce / iceberg lettuce / avocado / diced chicken / 
hard-boiled egg / bacon / white cheddar / heirloom tomato / red onion / 
avocado ranch dressing

THE�WEDGE�GF
iceberg lettuce / cherry tomato / bacon / blue cheese  

BEET�&�GOAT�CHEESE�GF�VEG
local lettuce / heirloom beets / goat cheese / hazelnut / 
maple dijon vinaigrette

ADOBE�SALAD�GF VEG
iceberg lettuce / black beans / avocado / corn / cilantro / radish / 
red onion / cotija / corn tortilla strips / chipotle buttermilk dressing
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LegendL I V E � THE

ENTRÉES�

BILTMORE�DOG  Hot Dog Hall of Fame - Inducted 2018  
vienna beef / giardiniera / onion / relish 

REUBEN��
ale-braised corned beef / swiss / 1000 island / caraway sauerkraut / 
marble rye  

GRILLED�CHICKEN�WRAP�
broccoli slaw / quinoa / roasted poblanos / avocado ranch

PIMENTO�CHEESEBURGER*

brisket & chuck blend / bacon jam / pimento cheese / 
crispy jalapeños & onions
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FLATBREADS��gluten-friendly crust available upon request +2

PEPPERONI��
housemade dough / bianco dinapoli tomatoes / pepperoni /
mozzarella / basil

MARGHERITA�VEG
housemade dough / bianco dinapoli tomatoes / mozzarella / tomato / basil 

SMOKED�SALMON��
housemade dough / lox / crème fraîche / shaved red onion / chive

WILD�MUSHROOM�VEG
housemade dough / mushroom / pesto / charred onions / olive oil / arugula 
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SIDES
BOURSIN�MASHED�POTATOES�GF�VEG
yukon gold potatoes / boursin garlic & herb cheese  

CHARRED�BROCCOLINI�GF�V����
salsa macha / grilled lemon

HATCH�CHILE�MAC�N�CHEESE�VEG
hatch chile béchamel / aged white cheddar / potato chip crust  

CRISPY�BRUSSELS�SPROUTS GF  
bourbon glaze / smoked paprika aioli / nueske’s bacon

GRILLED�ASPARAGUS�GF�VEG
garlic aioli / grilled lemon

TRUFFLE�FRIES�GF�VEG
local frites street fries / truffle essence / ketchup
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B A R    G R I L L E

*These items may be served raw or undercooked. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions. 

While we offer gluten-friendly items, our kitchen is not gluten free. 20% gratuity 
may be added to parties of 7 or more.

V�-�VEGAN�����VEG�-�VEGETARIAN�����GF�-�GLUTEN-FRIENDLY

DINNER - SUMMER 2026

SANDWICHES�&�HANDHELDS
choice of french fries / sweet potato fries / fruit / salad / broccoli slaw
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MARGARITAS�����SERVED�WITH�A�SIDECAR

LEGENDARY�MARGARITA��
don julio blanco / cointreau / amaro montenegro / cinnamon agave / 
fresh orange & lime juice

PRICKLY�PEAR�MARGARITA
mi campo tequila / lime / agave / salt rim

THE�SMOKE�SHOW��
código mezcal / pineapple / cucumber / avocado / lime / jalapeño

PALOMAS����
GRAPEFRUIT��
mi campo tequila / fever tree ruby red grapefruit / burnt rosemary

BLACKBERRY�SMASH
codigo mezcal smash / volcanic salt / mint

WATERMELON��
don julio tequila / watermelon / fresca / jalapeño

BOURBON�&�WHISKEY����
SMOKED�OLD�FASHIONED��
bulleit bourbon / AZ local honey / aromatic bitters

BOULEVARDIER
woodinville bourbon / sweet vermouth / campari / orange twist 

PEACH�TEA�SMASH�
woodford reserve whiskey / black iced tea / white peach / lemon / agave / bitters 

SPRITZ����
APEROL�SPRITZ��
aperol / soda water / prosecco / orange

R�H�O��AZB
comisario blanco tequila / prickly pear / lime / prosecco 

WHITE�PEACH��
whitehaven sauvignon blanc / mint / peach purée / lemon / prosecco 

LIMONCELLO��
limoncello / st. germain elderflower / prosecco / lemon peel 

HOUSEMADE�TONICS����
CLASSIC�REDEFINED
monkey 47 gin / rosemary / peppercorns / lemon peel / grapefruit / housemade tonic 

STRAWBERRY
nolets gin / basil / black sesame seeds / tarragon / housemade tonic 

PRINCESS�&�THE�PEAFLOWER��
empress gin / lemon / moet / housemade tonic   

MARTINIS����
DIRTY
ketel one vodka / vermouth / blue cheese stuffed olives 

EL�CAFÉ
don julio reposado / espresso / oaxacan chocolate / orange 

ESPRESSO���
ketel one vodka / mr. black liqueur / espresso / fee foam  

PISTACHIO���
crema alpino pistachio liqueur / vanilla vodka / cream

BLOODY�MARY����
BILTMORE�BLOODY�MARY�
deep eddy vodka / tomato juice / horseradish / pepperoncini / celery / bacon / 
olives / lime / tabasco   

BLOODY�CAESAR�
biltmore bloody mary with clamato / white anchovies / gem lettuce

BLOODY�MARIA�
roasted tomatillo / don julio blanco tequila / jalapeño / cilantro / lime  

BUBBLES�&�ROSÉ
LA�MARCA��PROSECCO��Veneto, Italy

WHISPERING�ANGEL�ROSÉ��Provence, France

CHANDON�BRUT��Yountville, California
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RED�WINE
RATTI��NEBBIOLO��DOCG, Italy

AU�BON�CLIMAT��PINOT�NOIR��Santa Barbara, California

QUILT��CABERNET�SAUVIGNON��Napa Valley, California

ALTOS�DEL�PLATA��MALBEC��Mendoza, Argentina

PAINTED�SCARS��GRENACHE/SYRAH��Languedoc, France
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WHITE�WINE ��OZ ��OZ

SCARPETTA��PINOT�GRIGIO��Italy

SONOMA�CUTRER��CHARDONNAY��Russian River, California

WHITEHAVEN��SAUVIGNON�BLANC��Marlborough, New Zealand

TORNATORE��ETNA�BIANCO� DOCG, Italy

ROMBAUER��CHARDONNAY��Carneros, California
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ZERO�PROOF����
MOCKTAIL�MULE��
seedlip grove 42 / POM wonderful / ginger beer

SPRITZ�DEL�CONTE
non-alcoholic aperol spritz

DRAFT�BEER���OZ
BALL�WASHER�BLONDE�LAGER
exclusive collaboration with The Shop Beer Co.

COORS�LIGHT

MICHELOB�ULTRA�

RIO�SALADO�MEXICAN�LAGER��Huss Brewing Co.

LONG�DRIVE�LAGER��PHX Beer Co.

SCOTTSDALE�BLONDE�KÖLSCH��Huss Brewing Co.

BIG�SPILLS�PILS��Wren House

GUINNESS�DRAUGHT

CHURCH�MUSIC�IPA��The Shop Beer Co.

SPELLBINDER�IPA��Wren House

GOLD�FISH�IPA��The Shop Beer Co.
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CANS���OZ
BEER�
Coors Light / Dos Equis Lager / Guinness / Modelo Especial /
Heineken Silver / Ball Washer Blonde Lager  

SELTZER�
High Noon Vodka / High Noon Vodka Iced Tea / High Noon Tequila / 
Surfside Vodka Iced Tea

NON-ALCOHOLIC�BEER�
Heineken Zero / Athletic Brewing, Upside Dawn Golden /
Athletic Brewing, Run Wild IPA / Rhinestone Original /
Rhinestone Mexican Lime / Rhinestone, Blood Orange
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