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Marcona Almonds 4 
Spanish Almonds, Chile Dusted Roasted  
  
Marinated Olives 5 
Sicilian Olives, Garlic, Orange Zest , Cilantro  
  
Chips, Salsa & Guacamole 6 
Fresh Corn Tortillas, Salsa Roja, House-Made Guacamole  
  
Manchego Shepard Soup 6 
Traditional Spanish Soup, Ham, Manchego Crostini  

  

Chef’s Daily Charcuterie Plate 9.5 
Imported Cheese, Salumi,  Crostini,  Cornichons 
 

 

Crisp Calamari & Organic Greens 9 
Red Pepper, Wasabi Oil, Sriracha Yogurt, Pepperoncini  
  
Crab Cakes 12 
Mango Puree, Balsamic Molasses, Petite Frisée  

  

Chorizo Stuffed Piquillos  

House-Made Chorizo, Goat Cheese, Chili Oil  

  

Warm Caprese Bruschetta 8 

 Grilled Ciabatta, Seared Panela Cheese, Tomato Jam  
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Hacienda Farmers Market Cobb Salad 13 

Chicken, Farm Local Egg, Pancetta, Danish Bleu, 
Garden Scallions, Tomato, Asparagus, Avocado,  
Hacienda-Made Buttermilk Ranch Dressing 

 

  

House Smoked Salmon Salad    12 
Shetland Salmon, Romaine, Local Tomatoes, Cucumbers,  
Red Onion, Sweet Potato Crisps, Dill Dressing 

 

  

Terraza BLT  11 
Cherrywood Bacon, Guacamole, Local Tomato,  
Bibb Lettuce, Garlic Aioli | Choice of Fries or Green Salad 

 

  
Double Check Ranch Burger 14 
Grass Fed Beef from Arizona, Roasted Chiles, Bleu Cheese, 
Cherrywood Bacon, Organic Lettuce, Local Tomato 
Garlic Aioli │Choice of  Fries or Green Salad 

 

  

Sonoran Burger 13 
Grass Fed Beef from Arizona, Bibb Lettuce, Caramelized  Onions, 
Guacamole, Panela Cheese, Garlic Aioli, Hacienda Pepper Jam 
Choice of  Fries or Green Salad 

 

  

Daily Changing Grilled Cheese  MP 
Chef’s Culinary Creation for today │Choice of  Fries or Green Salad  
  
Grilled Chicken Torta 12.5 
Chicken Breast, Caramelized Onion, Local Tomato,  
House-Made Cilantro-Pesto Aioli │Choice of  Fries or Green Salad 
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Carne Asada Tacos 12 

Marinated Prime Beef, Pico de Gallo, Cabbage, Salsa Verde, 
Panela Cheese, Avocado, Alejandro’s Tortillas 

 

  

Fresh Fish Tacos 13 
Marinated Fish, Pico de Gallo, Cabbage, Panela Cheese, 
Avocado Crema, Alejandro’s Tortillas                                                              

 

  

Chicken Enchiladas 12 
Roasted  Chicken, Panela and Cheddar Cheese,  
Corn Tortillas, Pico de Gallo, Black Beans 

 

  

Grilled Flank Steak 17 
Smashed Red Potatoes, Grilled  Asparagus,  
Local Tomato and Cilantro Chutney 

 

  

Seared Seasonal Fish 18.5 
Smashed Red Potatoes, Chef’s Seasonal Vegetables,  
Red Grape Chutney, Massoman Curry 

 

  

   

   

   

   

   

   

   

   

 

  


