SMALL PLATES

Lobster Tostada — $25 | 620 cal

ancho lime crema, avocado puree, pickled jalapeno relish, charred lime

Meat and Cheese Board — $18 | 850 cal

assorted cheeses, cured meats, and accompaniments

Watermelon Salad — $16 1510 cal
compressed watermelon, crispy pork belly, pickled shallots, chamoy, cilantro

Chile Relleno — $16 | 880 cal

roasted Anaheim chili, whipped goat cheese & roasted corn stuffed, salsa verde

Crispy Cauliflower — $14 | 720 cal

hazelnut romesco, caper sultana relish, Manchego

SOUP & SALAD

*Add Chicken — $8 | 270 cal

*Add Seared Salmon — $13 | 240 cal
*Add Seared Steak — $12 | 390 cal
Wahweap Caesar — $13 | cal 650

chopped romaine, shaved parmesan, house croutons, poblano caesar dressing

Peach Panzanella — $16 | 810 cal

Caramelized peaches, cornbread crouton, torn burrata, heirloom tomato, peach gastrique, olive oil

Farro & Roasted Squash Salad — $16 | 740 cal

arugula, apricots, pistachio, avocado, whipped ricotta, everything seasoning, desert clover honey

LP Cobb Salad — $16 | 670 cal

romaine, bacon lardon, blue cheese, avocado, egg, tomato, Castelvetrano olives, house buttermilk
dressing

Summer Corn Bisque — $10 | 520 cal
pickled corn relish, puffed wehani rice

ENTREE

*10 oz Prime Rib au Jus — $40 | 1560 cal

smoked garlic whipped Yukon potatoes, seasonal vegetables, creamy horseradish

All-natural Fried Chicken — $ 25 | 830 cal

smoked garlic whipped Yukon potatoes, house pickle chowchow, bacon apple slaw

*Agave Glazed Salmon — $33 | 650 cal
sanoran harvest salad, prickly pear vinaigrette, wehani rice, heirloom grape tomato, corn, pickled
onions, radish, salsa verde

*Grilled Pork Porterhouse — $33 | 650 cal

Anasazi baked beans, charred broccolini, jalapeno pineapple salsa

*Wahweap Cioppino — $32 | 690 cal

mussels, clams, shrimp, salmon, charred fennel, tomato broth, sourdough crostini

Herb Roasted Cauliflower Steak — $24 | 710 cal

grilled cucumber salad, herbs, pickled onion, couscous, lemon, green goddess dressing

*12 0z NY Strip — $42 11650 cal

house rub, crispy sesame garlic fingerling potatoes, black garlic butter, seasonal vegetables

O

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS. ADDITIONAL NUTRITION INFORMATION AVAILABLE UPON REQUEST. 2,000 CALORIES A DAY IS
USED FOR GENERAL NUTRITION ADVICE, BUT CALORIE NEEDS VARY. A GRATUITY OF 18% WILL BE ADDED TO TABLES OF
6 OR MORE. ALL PRICING INCLUDES 7% ENERGY SURCHARGE AND 4.5% INFRASTRUCTURE DEVELOPMENT CHARGE.



