LALLZ

RESTAURANT

SIGNATURE DRINKS

Tucson Spritz 15
berry infuse aperol | la marca prosecco | soda water

Mimosa Mirage 14
choice of orange juice | grapefruit juice

prickly pear | la marca prosecco
make it last longer includes a bottle of jp chenet sparkling brut
your choice of juice for $40

La Paloma Press 14
choice of ketel one | casa amigos blanco

orange juice | grapefruit juice

Easy Mary 16
signature La Paloma mix
choice of casamigos mezcal
cucumber mint infuse ketel one vodka

jalapefo infuse casamigos silver tequila
sampler of 3 $40

Blackbery Mint Refresher 14

crown royal blackberry | agave | lemon | mint
Gl |Btl
La Marca Prosecco 15| 55
Sonoma Cutrer Chardonnay 14 | 50
Whitehaven Sauvignon Blanc 17| 60

FROM THE FIELDS

Caesar 815
parmesan reggiano | caesar dressing

Petite Spinach 9|16

apple | candied walnut | cranberries
red onion | radicchio | crispy chickpeas
bleu cheese | citrus vinaigrette

Cobb Salad 9|16
hard-boiled egg | bacon | avocado
heirloom tomato | blue cheese | ranch

Roasted Beets 916
strawberry | arugula
fig | spiced candied pecans
goat cheese | sherry vinaigrette

Garden Harvest Bowl 10 |19
avocado | quinoa | black beans | cabbage

roasted corn | heirloom tomato | cotija
sherry vinagarette

SIDES 7

fries | sweet potatoes fries | fresh fruits
side salad | side veggies

STARTERS

Taste of the Southwest 12
salsa verde | salsa macha | salsa roja
chili-dusted tortilla chips

Wings* 16
buffalo or jack daniel’s bbq
crudité | ranch

Quesadilla 14
cheddar jack | pico de gallo
chipotle aioli

Garden Gazpacho 14

hass avocado | heirloom tomato

BEVERAGES

Westin Fresh by Juicery 8
yuzu ginger | spicy dandelion | melon turmeric
spinach cucumber
Soft Drinks | Juice | Iced Tea 6
Cappuccino | Latte 7

Brewed Artisan Coffee 5
caffe umbria

Rishi Tea 5
Acqua Panna Still 12
San Pellegrino Sparkling 12

*Consuming raw or undercooked meats, seafood. shellfish, and eggs may increase your risk of food borne illness
An 18% service charge will be automatically added to the bill for parties of 6 or more.
Please inform your server of any allergies or dietary restrictions.

DF = Dairy Free V = Vegetarian VG =Vegan GF = Gluten Free

= Healthy Option

GOURMET
CREATIONS

Prime Burger® 23
aged white cheddar | hatch chili
lettuce | tomato | red onion
garlic aioli | brioche bun

BLTA* 19
bacon | arugula | tomato | hass avocado
onion marmalade | black garlic aioli
9 grain bread

Roasted Turkey Breast Sandwich 20

cucumber | sprouts | greens
cranberry cream cheese | 9 grain

Open Face Steak Sandwich* 24

grilled steak | caramelized onion | tomato
arugula | bleu cheese | balsamic
horseradish garlic aioli | focaccia

Creamy Pesto Rigatoni* 24
nut free pesto | heirloom tomato

burrata | focaccia

Crispy Chicken Sandwich 19
pickled onion | cabbage slaw | white cheddar
honey hot sauce | brioche bun

Tuna Poke Bowl 13|24
edamame | avocado | cucumber | radish
sticky rice | sriracha aioli | poke sauce






