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CRAFTED AMERICAN KITCHEN & BAR

Lunch

Snack
Tomato Bisque 12
Garlic Crostini, Fresh Basil, Créme Fraiche
Burrata 16
Roasted Tomatoes, Balsamic Drizzle, Arugula,

Lemon 0il, Smoked Salt, Crostini

Thai Blackberry Wings 17
Celery, Carrots, Jicama

From The Garden
Add Grilled Chicken 9
Add Herb Marinated Shrimp 15
*Add Grilled Salmon 16

Add Avocado 5
Southwest Quinoa Salad 18
Quinoa, Barley, Black Beans, Pico de Gallo,
Roasted Corn, Avocado, Mango, Pear Tomatoes,
Tajin Jicama, Southwest Vinaigrette

Artizen Chop Salad 18
Romaine, Arugula, Pepitas, Pearl
Couscous, Tomatoes, Bell Pepper,
Avocado, Cilantro, Lime Dressing

Baby Iceberg and Blue Cheese 18
Bacon, Cherry Tomatoes, Scallions, Candied
Pecan Dust, Watermelon Radish,
Gorgonzola, Blue Cheese Dressing

Caesar Salad 18

Romaine, Lemon Soaked Fennel,
Tomato, Broken Garlic Crostini, Crispy
Parmesan, Cream Parmesan Dressing

Stone Fire
Caprese Flatbread 17

Garlic Oil, Roasted Tomatoes, Fresh Basil,
Mozzarella Cheese

Taste of Arizona Flatbread 17
Spicy Tomato Puree, Chorizo, Pickled
Jalapenos, Scallions, Queso Fresco

In Hand
Add Avocado 5 Sub Fruit 5
Artizen Club 20

Shaved Roasted Turkey, Bacon, Tomato, Swiss,
Avocado, Arugula, Cranberry Aioli, Wheat Bread

*Camby Cheeseburger 24
Double Beef Patty, Bacon, Cheddar Cheese,
Lettuce, Tomato, Onion, Garlic Herb Aioli,
Brioche Bun

Meatloaf Sliders 22
Two Bacon Wrapped Meatloaf Sliders,
Caramelized Onions, Shredded Cabbage, Pickled
Jalapenos, Chipotle Ketchup, Pretzel Bun

Street Tacos 20

Three Tacos Choice of
Herb Crusted Shrimp, Short Rib, or Mushroom
Shredded Cabbage, Cotija Cheese, Pickled Red
Onion, Pickled Jalapeno, Salsa Verde, Cheddar

Crusted Flour Tortilla

Composed

Southwest Baby-Back Ribs 28
Slow Cooked Pork Ribs, Whiskey Del Bac Glaze, Elotes

Stuffed Ravioli 28
Spicy Tomato Puree, Roasted Oyster Mushrooms, Crispy
Brussel Sprout Leaves, Vegan Mozzarella, Fresh Basil

Sweet

Seasonal Gelato 12

Chef’s Selection of Gelato

Raspberry Beignet 14

Raspberry Filling, Chocolate Drizzle,
Powder Sugar

*consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne

illness, any of these items may be served raw or undercooked
An 18% gratuity will be added to all parties of 6 or more



CAMBY CRAFTED

the new fashion | 18
rye whisky,
bitters, simple

phoenix burro | 18
vodka, ginger beer, fresh lime

camelback collins | 18

citrus negroni | 18
gin, campari,
sweet vermouth, orange

that’s a spicy mango | 18
tequila, mango, fresh lime, jalapenos

gin or vodka, fresh lemon, soda

DRAFT BEER

Hop Knot IPA |9
local ipa

four peaks seasonal |9
local seasonal

bud light |8

BOTTLES &
CANS

blue moon belgian |9 buckler n/a |8

stella artois |9 budweiser |8

coors light |9 lagunitas ipa |9
corona |9 michelob ultra |8
heineken |9 high noon seltzer|10

sierra nevada pale ale |9 sam adams lager |9

miller light |9

LOCAL

grand canyon pilsner |9
kiltlifter amber |9
flagstaff ipa |9
papago orange blossom |9

juicy jack |9

WINE

la marca prosecco |16|62
mumm brut [17]65
daou rose [15|58
mumm brut rose |17|65

chandon garden spritz |20

lunardi pinot grigio |15|58
giesen sauvignon blanc [18|75
starmont chardonnay |14|54

substance chardonnay |[15]|60

sea sun pinot noir [16|62
twomey pinot noir |32|130
markham merlot [17]68
substance cabernet |14|54
juggernaut cabernet |17|73
justin cabernet [19]|78

daou cabernet reserve 32|130



