@p Gluten Free Lunch Menu

STARTERS

Spicy Chicken Lettuce Tacos
Chopped chicken breast, poblano chiles, tomatillo salsa, cilantro sour cream 6.95

Fresh House Made Guacamole
Iceberg lettuce cups 7.95

Chicken Tortilla(less) Soup Cup 2.95 / Bowl 4.95
OPG Salad

Romaine, roasted corn, black beans, shaved onion, Sonoran ranch dressing 3.95

Caesar Salad 3.95

fresH [ALADS

Southwestern Steak Salad*

Arugula & baby spinach, sliced bistro tender steak, shaved red onion, roasted poblanos,
baby roma tomatoes, toasted pepitas, queso fresco, cilantro lime vinaigrette 11.95

Chili Dusted Atlantic Salmon Salad

Romaine lettuce, baby roma tomatoes, cucumbers, shaved red onion, black beans,
cilantro lime vinaigrette 13.95

Nuts & Berries Salad

Arizona pecan & mesquite wood smoked chicken, seasonal fresh berries, candied pecans,
fresh spinach, honey yogurt dressing, balsamic reduction 12.95

House Smoked Brisket Salad

Warm Arizona pecan & mesquite smoked brisket, romaine hearts, baby roma tomatoes,
cucumbers, queso fresco, roasted tomato vinaigrette 10.95

Chopped Turkey Salad

Oven roasted turkey, Willcox tomatoes, bacon, avocado, balsamic vinaigrette 9.95

SPECIALTIES

Carne Asada* or Pollo Asada & Salad
OPG spiced steak or %2 smoked chicken & OPG bbq sauce, OPG salad
Steak 11.95 / Chicken 10.95

Avocado Chicken
Pan seared chicken breast, avocado, lime, white wine, cilantro,
seasonal vegetables, jicama slaw 10.95

Chile Dusted Atlantic Salmon

Honey mustard glaze, seasonal vegetables, jicama slaw 15.95

OPG Omelet

Roasted Anaheim chiles, caramelized onions, jack & cheddar cheese, seasonal vegetables 8.95

HOUSE MADE DESSERTS

Espresso Chocolate Torte
Cinnamon anglaise, sour cherry marmalade, vanilla bean ice cream 5.5

Vanilla Bean Ice Cream
Salted caramel 2.95

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



@p Gluten Free Dinner Menu

STARTERS

Spicy Chicken Lettuce Tacos
Chopped chicken breast, poblano chiles, tomatillo salsa, cilantro sour cream 6.95

Fresh House Made Guacamole
Iceberg lettuce cups 7.95

Chicken Tortilla(less) Soup Cup 2.95 / Bowl 4.95
OPG Salad

Romaine, roasted corn, black beans, shaved onion, Sonoran ranch dressing 3.95

Caesar Salad 3.95

_‘-PECIALTIES

Southwestern Steak Salad*

Arugula & baby spinach, sliced bistro tender steak, shaved red onion, roasted poblanos,
baby roma tomatoes, toasted pepitas, queso fresco, cilantro lime vinaigrette 12.95

15 Rack of Ribs

Arizona pecan & mesquite wood smoked ribs, OPG bbq sauce, jicama slaw, charro beans 15.95

“Off The Skewer” Half Pound of Shrimp

Southwest butter, seasonal vegetables, sautéed spinach 15.95

Carne Asada* 16.95 or Pollo Asada 14.95
OPG spiced steak or %2 smoked chicken with OPG bbq sauce, southwest butter, charro beans,
jicama slaw, house made salsa, guacamole, sour cream

Sonoran Surf & Turf*
Sliced bistro tender steak, grilled shrimp, southwest butter, cheddar & scallion polenta,
calabacitas 16.95

Filet Mignon Medallions*
Two 40z tenderloin medallions, chimichurri sauce, refried black beans, calabacitas 21.95

Flame Grilled Fajitas ~ Steak® 17.95 Shrimp 17.95 Chicken 15.95
Grilled steak, shrimp or chicken, peppers, onions, charro beans,
jicama slaw, house made salsa, guacamole, sour cream

Chili Dusted Atlantic Salmon Fillet
Honey mustard glaze, red rice, calabacitas 17.95

Hatch Green Chile Pot Roast
Braised pork, chipotle mashed potatoes, calabacitas 13.95

120z Smoked Angus Ribeye*

Arizona pecan & mesquite wood smoked ribeye, lightly grilled, southwest butter,
chipotle mashed potatoes, seasonal vegetables 24.95

Sea Bass & Mexican White Shrimp

Avocado jalapefio butter, cheddar & scallion polenta, seasonal vegetables 18.95

Avocado Chicken
Pan seared chicken breast, avocado, lime, white wine, cilantro, seasonal vegetables,
sautéed spinach 13.95

Salmon Salad
Romaine lettuce, baby roma tomatoes, cucumbers, shaved red onion, black beans,
cilantro lime vinaigrette 15.95

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



