Meeting Date: February 10, 2026

General Plan Element: Land Use
General Plan Goal: Support a diversity of businesses.
ACTION

Liquor License Request for 98-LL-2025 Vecina (374632). To consider fon/var"ding a
recommendation of approval to the Arizona Department of Liquor Licenses and Control for
a New Application Series 12 (Restaurant) State liquor license for an existing location and
‘new owner.

OWNER

Vecina Nosco LLC

APPLICANT CONTACT

. JEFFREY CRAIG MILLER .

i LOCATION

8300 N Hayden Rd. Suite D101

REQUEST

The applicant is seeking a favorable recommendation on a Series 12 (Restaurant) liquor
license for an existing location with new owner- This has been a llcensed location most
recently operating with liquor since 2020 as a restaurant.

This liguor license allows the licensee to sell and serve spirituous liquor solely for
consumption on the premises of an establishment which derives at least forty percent
(40%) of its total revenue from the sale of food.:

Action Taken: Approved on consent




City Council Report | Vecina (374632)

The applicant has indicated that this establishment will serve liquor between the hours of
11am and 10pm; however, due to state liquor license processing requirements,.they are
not required to notify'the city or the state if they change their hours of eperation.

IMPACT ANALYSIS | | :

Reliability'and Location
A.R.S. Section 4.-203.A and R19-1-702 Granting a License for a New Owner for a
Certain Location.
The capability, qualifications and reliability of the applicant has been shown.

Restaurant
A.R.S. Section 4-205.02 and R19-1-206 Criteria for Restaurant Operations.
This owner intends to operate this location as a restaurant. This establishment is 8,558
sq. ft. in size, plus an existing 806 sq. ft. patio. The bar service area is 338 sq. ft. or 4%
of gross floor area, and the kitchenarea is 1,579 sq. ft. or 18.5% of the gross floor area.
The operational characteristics and floor plan qualify as a restaurant.

Outdoor Patio

The existing patio on the north side of the building is 806 sq. ft. and does not encroach
‘into the adjacent pedestrian walkway.

Zoning
This site is zoned PNC PCD (Planned Neighborhood Center Planned Community
District). The Planned Neighborhood Center district allows restaurants as a permitted
use. The applicant has been notified of the city’s expectation that the business will
operate as a restaurants.

Public Safety
Police Department: No Opposition
Major life safety issues: None noted

Public Notice and Proximity
A.R.S. Section 4-201.B. Petitions from Persons in Close Proximity.
The applicant.has maintained the required posting notice for the State mandated 20-
day period. No petitions or protests were received during the 20 (twenty) day posting
period.
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City Council Report | Vecina (374632)

COUNCIL OPTIONS & STAFF RECOMMENDATION

Council Options _
The City-Council has the option of recommending-approval, disapproval or no
recommendation to the Arizona Department of Liquor Licenses and Control.

Staff Recommendation
Staff advises that the license request meets the criteria imposed for determining the
capability, qua[ifica‘tion‘s, and reliability of the applicant.

Next Steps

The City Council’s recommendation will be forwarded to the Department of Liquor
Licenses-and Control for their consideration. If the application is approved by the
Department of Liquor Licenses and Control, the applicant should receive their license from
the State-within 105 days of original application.

RESPONSIBLE DEPARTMENT(S)

John Kelly, Planning Technician, jkelly@scottsdaleaz.gov
Planning:and Development Services

Matt Evans, Commander, mevans@scottsdaleaz.gov
Special Operations Division

APPROVED BY

1/23/2026
Tim Curtis, AICP, Current Planning Director Date
480-312-4210, tcurtis@scottsdaleaz.gov

ATTACHMENTS

1. Map

2. City of Scottsdale Applicant Questionnaire

3. State Application (Front Page, including menu)
4, - FloorPlan
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Attacnment £

|(Existing Location)
-; Resteurants & Bars (Serles 3, 6, 7, 11, 12, 13)

'quuor License Questionnaire

- Please complete all questions and return wlthln 3 buslness days o

Name of Business: Vecina

Business Adcress: 8300 N Hayden Rd Ste D101 Scottsdale AZ 85258 ]

Total Gross Square Footage. of Establishment (Minus the Patio): 558 o o

Is this business under contstruction orbelng remodeled? Yes 74 No D

Does this business have an existing patio? Yes D No B Dimensions of patio:|

= - =

Does this business have a proposed patlo? Yes €] No D Dimensions of patio BOG sq ft

Was hquor sold at this Iocat10n pnor to thls appllcatlon? Yes D No m

If yes, what type of Ilcense? '

 Is this business currently open? Yes D No m

If yes, Is this business operatlng with an interim. Ilcense? Yes D No D

If no, what s the proposed openlng date? 3/2026

For Restaurants, Bars and RestaurantsIBars o o L

Will the bar service area be less than 15% of the gross ﬂoor area? ) VYes El}ii:' D o | __ 7 ’ o o

Gross square footage of the bar service area? 533 8
(Includes the floor area under indoor and outdoor bars and the fioor area behind the bars used for storage, prep and servlng oj
food or drinks. NOT kitchen/backroom storage) 7 . e

'Will the kitchen be less than 15% of the gross floor area? Yes‘D No Ml . ) e S ) 4 .
Gross square footage of kitchen: 1579 o T o

“Will the kltchen close before 9:00 p.m. ? Yes* L] no i€l

Will less than 40% of gross revenues be derived from the sale of prepared food?  Yes* O no

'During what hours will the establishment offer liquor sales? '[7 days 11am-10pm_

For admittance:
Will age verification be required/requested at any ftime durlng business Operatlons? Yes* D No EI .. .

Isacover charge regulred at any time during business og_e_ratlons? .- - Yes‘D Nom R

For admittance:

I'May requlre a Conditional Use Permlt

‘ a Manufacturing D l-lotel/‘l‘ourlst Accomodatlon DResidential Facllity O Sports/Theater

Please check one of the following that best describes the primary business operatlon
D Packaged Retail i Restaurant Clgar O rersonal service [ Education Service

Plannmg and Development Services . -
7447 E. Indian School Road, Suite #105, Scot’(sdale.AZ 85251 ¢ wwwScottsdaleAZ gov

Uquor Licénse Questionnaire. (Exlsﬂng Location) Resteurants. & Bars . . Page. 1 of2. . . .. - Revision.D Date 8/27/2025




Liquor License Questionnaire |
(Existing Location) S(%H)'FS oy

Restaurants & Bars (Series 3, 6, 7, 11, 12, 13) )

Please complete all questions and return within 3 business days.

Wil this business feature any of the following:

Patrons Dancing? ves* (1 no 41 Karaoke? ves* [J No
Live Bands? ves* [ no ] DJ? Yes* [ no M
Amplified Music? Yes* [ no ) Games? ves* (1 Nof]
Adult Entertainment? Yes* [ no /] Four or more pool tables?  Yes* [ No
After Hours? Yes* [] Nolf]

*May require a Conditional Use Permit

Definition of Live Entertainment
Applicant Narrative:
ARS 4-201-G: Except for a person to person transfer of a transferable license for use at the same location and as

otherwise provided in section 4-203, subsection A, in all proceedings before the governing body of a city or town, the
board of supervisors of a county or the board, the applicant bears the burden of showing that the public convenience
requires and that the best interest of the community will be substantially served by the issuance of a license.

1. | have the capability, qualifications and reliability to hold a liquor license because:
ave extensive experience owning and operating hospitality businesses that comply with

applicable local, state and federal regulations. I am knowledgeable in AZ liquor laws
d understand the responsibilites that accompany holding a liquor license.

2. Please describe your business:

ecina is a neighborhood focused hospitality concept that offers throughout prepared
ood, craft beverages and a welcoming community environment. The business is designed
o serve local residents and guests with an emphasis on quality, consistency, and

sponsible service.

The City’s forwarding of a recommendation to the AZ Department of Liquor Licenses and Control does not waive and is not

a substitute for the Licensee’s obligation to comply with all state, local and federal laws, policies and regulations applicable

to the license. The Recommendation is not a permit or regulatory approval to hold any events or construct or demolish any
Improvements. Zoning processes, building permit processes, and similar regulatory requirements may apply to Licensee’s
contemplated Improvements and are completely separate from the Recommendation. Licensee shall be responsible to, separate
and apart from this Recommendation, directly obtain all necessary permits and approvals from any and all governmental or
other entities including the City’s having standing or jurisdiction over the subject areas. For more information regarding zoning
processes, building permit processes, and similar regulatory requirerr\ents and approvals please call 480-312-2611.

[Rhonda Rodriguez Th 12/23/2025
Print Name Agent/Applicant Signature Date

Planning and Development Services
7447 E. Indian School Road, Suite #105, Scottsdale, AZ 85251 ¢ www.ScottsdaleAZ.gov
Liquor License Questionnalre (Existing Location) Restaurants & Bars  Page 2 of 2 Revision Date: 8/27/2025




Attachment 3

B State of Arizona
‘Department of Liquor Licenses and Control

Created 12/18/2025 @ 04:21:17 PM
Local Governing Body Report

LICENSE ) 1
Number: ' Type: 012 RESTAURANT
Name: VECINA
State: Pending
Issue Date: Expiration Date:
Original Issue Date
~ Location: 8300 N HAYDEN ROAD
STEDIOl.
SCOTTSDALE, AZ 85258
USA
Mailing Address: PO BOX 2502
‘CHANDLER, AZ 85244
USA
Phone: (480)730-2675
Alt. Phone:
Email: 'LIQUORLICENSE@AZLIC.COM
Ll - - — e = = s =
; AGENT
‘Name: JEFFREY CRAIG MILLER
Gender: Male
Correspondence Address: PO BOX 2502
CHANDLER, AZ 85244
USA .
Phone: (480)730-2675
Alt. Phone:
Email: LIQUORLICENSE@AZLIC.COM
OWNER |
Name: VECINA NOSCO LLC
Contact Name: JEFFREY CRAIG MILLER
Type: LIMITED LIABILITY COMPANY
AZ CC File.Number: 23800861 State of Incorporation: AZ
Incorporation Date: 03/17/2025
Correspondence Address: PO BOX 2502 R
CHANDLER, AZ 85244 (wuq (YL,
USA \ AT
Phone:- (480)730-2675 -
Alt. Phone: - 03", LQ - Q\Lo
Email: LIQUORLICENSE@AZLIC.COM ‘ P o
Officers / Stockholders

Page 1 of 4



Happy Hour

Guacamole Cotija | Chips 13
Salsa Trio * Roasted Tomato | Cruda | Habanero | Chips 10
White Bean Puree  Crispy Short Rib | Herb Salad | Flour Tortillas 15
Karaage Aji Amarillo | Citrus Gastrique | Togarashi | Lime 15

Papas Verde - Green Chorizo | Crispy Fingerlings | Tomatillo Salsa 14

Happy Hour Wine 10

Featured Wine 14
Domaine Couturier, Bourgogne Blanc, 2023

Margaritz 12
Spicy Margarita 12
Paloma12

Featured Cocktail 12
Qaxacan Vanilla Daiquin

Well Spirits 10

Draft Beer 2 off

Daily 4 - 6pm

Happy Hour

Guacamole - Cotija | Chips 13
Salsa Trio * Roasted Tomato | Cruda | Habanero | Chips 10
White Bean Puree + Crispy Short Rib | Herb Salad | Flour Tortillas 15
Karaage * Aji Amarillo | Citrus Gastrique | Togarashi | Lime 15

Papas Verde - Green Chorizo | Crispy Fingerlings | Tomatillo Salsa 14

Happy Hour Wine 10

Featured Wine 14
Domaine Couturier, Bourgogne Blanc, 2023

Margarita 12
Spicy Margarita 12
Paloma 12

Featured Cocktail 12
Oaxacan Vanilla Daiquiri

Well Spirits 10

Draft Beer 2 off

Daily 4 - 6pm
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Dessert

Banana Bread Rayu Mezcal Caramel | Peanut Butter Mousse |
Pistachio Coconut Cookie Crumble 16

Concha - Fried Sweet Republic Pumpkin Cheesecake Ice Cream |
Brown Butter Cornflake | Candied Pecans | Orange Zest 18

Chocolate Cremeux * Cocoa Almond Crumble | Hazelnut Praline | Candied
Kumquats | Dry Curagao | Cocoa Nibs | Orange Zest 16

Libations

Cargjillo - Licor 43 | Moxie Vecina Blend Espresso | Afiejo Tequila |
Smoked Cinnamon 18

Espresso Martini - Gruven Vodka | Moxie Vecina Blend Espresso |
Demerara | Shaved Chocolate 18

Heirloom Pineapple Amaro 12
Amaro Montenegro 12
Amaro Dell'erborista 12
Fernet Branca 10
Amaro Lucano 10
Rare Wine Co. Madeira 14
Niepoort 10 Yr Tawny Port 14

Espresso - Moxie Coffee Co. Vecina Blend 6
Americano - Moxie Coffee Co. Vecina Blend 7

Dessert

Banana Bread - Rayu Mezcal Caramel | Peanut Butter Mousse |
Pistachio Coconut Cookie Crumble 16

Concha + Fried Sweet Republic Pumpkin Cheesecake Ice Cream |
Brown Butter Cornflake | Candied Pecans | Orange Zest 18

Chocolate Cremeux * Cocoa Almond Crumble | Hazelnut Praline | Candied
Kumgquats | Dry Curegao | Cocoa Nibs | Orange Zest 16

Libations

Carajillo - Licor 43 | Moxie Vecina Blend Espresso | Afiejo Tequila |
Smoked Cinnamon 18

Espresso Martini * Gruven Vodka | Moxie Vecina Blend Espresso |
Demerara | Shaved Chocolate 18

Heirloom Pineapple Amaro 12
Amaro Montenegro 12
Amaro Dell’erborista 12
Fernet Branca 10
Amaro Lucano 10
Rare Wine Co. Madeira 14
Niepoort 10 Yr Tawny Port 14

Espresso - Moxie Coffee Co. Vecina Blend 6
Americano - Moxie Coffee Co. Vecina Blend 7
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Kid’s Menu

Chicken Tacos | Choice of Comn or Flour Tortillas

10
Cheese or Chicken Quesadilla | Choice of Com or Flour Tortilla

Each meal ks served with seasonal frult, seasonal vegetables and white bean puréde

CO' OF 1N ourmuratin your own unique way!

. D
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Kenpad Othespor

Mahén gin, pink peppercorn, thyme, grapefruit, ténico

CopoVerde

St. George Green Chili vodka, poblano, mint, lime, sparkling water

HownerSpiny Voorgosi

El Tesoro Reposado Tequila, habanero, fresno, lime

Piggy Back 6yr Rye, St. George Spiced Pear, amaro, lemon, IPA

Veras Mezcal, Campari, sweet vermouth, orange, castelvetrano olive

Madre Mezcal, Velvet Falernum, amaro, lemon, pineapple, cacao

Boanoano Stond

o

Hamilton Demerara Rum, Rare Wine Co. Madeira, afiejo tequila, plantain

onossbls

&

Spanish liqueur, Vecina Blend Espresso, afiejo tequila, smoked cinnamon

*We politely decline all modifications and substitutions to our craft cocktails
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Our wine list focuses on farmers and producers who are committed to organic, biodynamic, and
sustainable practices. Whenever possible we also try to lift up marginalized groups by purchasing wine

made by women and BIPOC.
Most importantly, we feel that wine should be delicious and speak to a sense of place.

Clleers,

Alyxandra McMillan

Beverage Director/Sommelier



Vinyes Singular, Cava Brut Nature- Catalonia, Spain NV 10/36
Raventosi Blanc De Nit, Brut Rosé Concadel Riu Anoiz, Spain NV 16 /60
Meinklang "Prosa,” Bmt,Résé Burgenland, Austria 2020 57
Bichi "Pet Mex" Rosé, Carignan Blend Baja, Mexico 2020 : 80

La Voluta “Loop,” Grenache Roussillon, France 2018 75
Domaine Comte Abbatucci Cuvée Empire, Extra Brut Corsica, France 2015 175
Vigneto Saetti, Lambrusco Emilia-Romagna, ltaly 2019 60
Tarlant, Brut Nature : Champagne, France NV(350mL) 50
Roger Coulon “Heri-Hadie” Premier Cru, Brut Champagne, France 2009 130
Lelarge-Pugeot Tradition Premier Cru, Extra Brut Champagne, Fra-ice 2C16 110
Francis Boulard "Le‘nga'chais.".an't Rose Champagne, France 2005 300

Kose

‘Ixomin Etxaniz Gteriako Txakolina Basque, Spain 2020 14/ 52
Las Jaras, Carignan, Zinfandel Mendocino County, CA 2020 70
Domaine Tempier Bandol, Mdurvédfe, Grenache, Cinsault = Provence, France 2020 90
Frank Cornellisen *Susucaru,”Nerello Mascalese :Sicily, Italy 2020 75

Cantalapiedra;“Lirondo]” Verdejo Castilla.y Leon, Spain 20201 16/60
Costador “La Metamorpaika,” Sumol| Blanc Catelonia, Spain 2019 75

La Stoppa “Ageno,”Maivasia, Trebbiano. Emilia-Romagna, Italy 201/ 100
Clos Cibonrie, TibourenRosé Provence, France 2019 75

Domaine de Montbourgeau *I'Ctoile” Chardonnay Jura, France 2018 120



Dy, Oriop- Wit

‘Domaine de ta Pépiére "La Pepie,” Melon de Bourgogne
Doplf & Irion Les Crustacés, Sylvaner, Pinot Blanc
Marto; Riesling

Nikolaihof “Vinotek,” Riesling

Fmmerich Knoll “Loibenberg”™ Smaragd, Griiner \l/el,tliner
Masson-Blondelet “Thauvenay,” "Sauvignbn Blanc

Marie & Florian ébdet “Tonnerre de Grés,” Jacquére
Eyrie Vineyards, Piriot Gris:

La Marea, Albarifio

Venica & Venica “Jesera,” Pinot Grigio

Guiseppe Quintarelli, Bianco Secco Ca' del Merlo

Emidio Pepe, Trebbiano d'Abruzzo

Loire Valley, France 2019
Alsace, France 2019
Rheinhessen, Germany 2018
Wachau, Germany 2002
Wachau, Germany 2018
Sancerre, France 2019
Savoie, France 2018
Dundee Hills, OR-2019
Monterey County, CA 2020
Friuli, Italy 2020

Veneto, ltaly 2019

Abruzzo, ltaly 2016

Tyler, Chardonnay

. Martha Stoumen "Post-Flirtation,” Chardb‘.'nnayv
Lingua Franca Estate, Chardonnay

Chéteau de Béru Chablis, Chardonnay

Charles Audoin, Aligoté

Thierry Hesnault Le Blanc de la Fosse Vineuse, Chenin Blanc

Domaine Hijet Le:Mont Vouvray, Chenin Blanc
Faury, Vioginer

George Verney Coteau de Vernon, Viognier

Santa Barbara, CA'2019

Sonoma, CA 2019

Eola Amity Hills, OR 2018

Burgundy, France 2018

Burgundy, France 2019

‘Loire, France 2018

Loire, France 2017.
Condrieu, France 2019

Condrieu, France 2016

13/48

40

300

140
16/ 60
15

120

15 /56
56

156

345

16 /60
60
130
144
e
120
140
150

650
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Niepoort “Nat Cool,” Baga

Bodega Chacra Barda, Pinot Noir

Herrara Alvarado “Cuera de Vaca @@," Pinot Noir

Evening Land Seven Springs, Pinot Noir

Monthelie-Douhairet-Pourcheret, Pinot Noir

Génot-Boulanger Pommerd Vielles Vignes, Pinot Noir

Marcel Lapierre Morgon, Gamay

Chéateau Thivin Cdte de Brouilly, Gamay

Saint Pierre, Le Dos ¢'Chat De Corvées, Trousseau

Castello Conti “Origini” Vino Rosso, Nebbiolo Blend

Produttori del Barbaresco, Nebbiolo
Francesco Rinaldi Barolo, Nebbiolo

Arianna Occhipinti, Frappato

Martha Stoumen “Post Flirtation,” Zinfandel
Bichi “Mistico,” Misién Blend

Envinate “Albahra,” Alicante Bouschet
Elodie Balme, Grenache, Carignan, Syrah
Domaine de Majas, Grenache, Carignan
Chéteau Simone, Grenache, Mourvédre Blend
Domaine le Petit St. Vincent, Cabernet Franc
Olga Raffault “Les Piscasse,” Cabernet Franc

Lamé Delisle Boucard, Cabernet Franc

Bairrada, Portugal 2020 (1L)
Patagonia, Argentina 2019
Marga-Marga, Chile 2019
Eola Amity Hills, OR 2019
Burgundy, France 2018
Burgundy, France 2017
Beaujolais, France 2019
Beaujolais, France 2020
Jura, France 2019
Piemonte, Italy 2018
Langhe, Italy 2017

Langhe, Italy 2015

Sicily, taly 2019

Sonoma, CA 2020

Baja, Mexico 2020

Canary Islands, Spain 2020
Céte du Rhone, France 2019
Cote Catalanes, France 2020
Provence, France 2015
Saumur-Champigny, France 2019
Chinon, France 2014

Bourgueil, France 2009

12/48
16 /60
75

90

140
210
75

75

120

140
150
100

70

60

54

16 /60
50

150
18/68
90

120



Todl Bodied, Bold Fodo

Alfredo Maestro, Tempranillo

LAN Reserva, Tempranillo

Tempos Vega-Sicilia Pintia, Tempranillo

Matias Riccitelli, Malbec

Alain Graillot Crozes-Hermitage, Syrah

Chateau le Puy “Duc des Nauves,” Cabernet Blend, Merlot
Chateau Musar, Cabernet Sauvignon, Merlot
Matthiasson, Cabernet Sauvignon

Cathy Corison, Cabernet Sauvignon

Arnot-Roberts Montecillo Vineyard, Cabernet Sauvignon
Bond “Vecina,” Cabernet Sauvignen

Ridge “East Bench’, Zinfandel

Lorenzo Mattoni, Sagrantino di Montefalco

Giznni Brunelli Rosso di Montalcino, Sangiovese

Giznni Brunelli Brunello di Montalcino, Sangiovese
Guiseppe Quintarelli Rosso del Bepi, Amarone

Emidio Pepe, Montepulciano d'Abruzzo

Castillay Ledn, Spain 2019
Rioja, Spain 2015

Toro, Spain 2016
Mendoza, Argentina 2018
Northern Rhone, France 2017
Bordeaux, France 2019
Ghatzir, Lebanon 1998
Napa, CA 2017

Napa, CA 2018

Sonoma, CA. 2017

Napa Valley, CA 2016

Dry Creek Valley, CA 2013
Umbria, ltaly 2017
Tuscany, Italy

Tuscany, Italy 2016
Veneto, Italy 2010

Abruzzo, Italy 2012

—

Vignale di Cecilia Prasecco, Brut

Larmandier-Bernier "Longjtude” Premier Cru, Brut
Domaine Léonine “Que Pasa” Skin Contact, Grenache Gris
Clos de la Roilette Fleurie “Cuvée Tardive,” Gamay

Vieux Télégraphe “Télégramme, GSM

Veneto, Italy NV
Champagne, France NV
Languedoc, France 2020
Beaujolais, France 2020

Chéreauneul-du-Pape, France 2019

14 /52
90
245

75

118

75

210
28/90
240
245
1200
95

75

90
240
550

750

90
300
144
150

175



Niepoort, Tawny Port - Douro, Portugal NV

Rare Wine Co. Charleston Sercial, Madeira Madeira, Portugal NV

Paolo Bea Montefalco Sagrantino Passito Umbria, ltaly 2007

10

25
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Ice « Modern Times | Pilsner | 4.8% ABV | San Diego, CA

Cosmic Rays » Modern Times | NE IPA | 6.5 ABV% | San Diego, CA

Southern Migration » Dark Sky | New England DIPA | 8.5% ABV | Flagstaff, AZ
Another Exercise in Mediocrity » Tombstone | DIPA | 8 19 ABV | Tombstone, AZ
AZ Star » Wren House | Pale Ale | 5.6% ABV | Phoenix, AZ

Rye IPA « Tombstone | IPA | 7.1% ABV | Tombstone, AZ

Modelo Especial « Cerveceria Modelo | Lager | 4.4% ABV | Mexico

Toole Ave IPA - Borderlands | NE [PA | 7.0% ABV | Tucson, AZ

Asttler & cons

LIGHT AND CRISPY

Mango Cart » Golden Road | Mango Wheat Ale | 4% ABV | Los Angeles, CA (1202)
Sun Diver « Modern Times | Mexican Lager | 5.1% ABV | Portland, OR (1202)

Big Spill Pils « Wren House | Pilsner | 4.7% ABV | Phoenix, AZ

Valley Beer « Wren House | American Lager | 4.6% ABV | Phoenix, A7
Hefeweizen « Oak Creek | Wheat Beer | 4.5% ABV | Sedona, AZ (1202)

Imperial Strata Pils « Tombstone | Lager | 8.5% ABV | Tombstone, AZ

Classic American Pilsner « Tombstone | Lager | 5.0% ABV | Tombstone, AZ
italian Pils  Tombstone | Lager | 5.4% ABV | Tombstone, AZ

Crispy » The Shop Beer Co. | Blonde Lager | 5.5% ABV | Tempe, AZ

SOURS, CIDERS, AND FUNK

Boysenberry Sour « Helton | Sour Ale | 6.7% ABV | Phoenix, AZ

Laser Rain - Modern Times | Tropical Cucumber Gose | 5.6% ABV | San Diego, CA

Brain Vacation « Modern Times | Tropical Fruit Gose | 3.3% ABV | San Diego, CA (1202)
Passion Pcol « Mikkeller | Gose w/ Passionfruit & Sea Salt | 5% ABV | San Diego, CA
Raspberry Blush « Mikkeller | Berliner Weisse w/ Raspberry & coffee | 4% ABV | San Diego, CA

Germophile « Rowley Farmhouse Ales | Berliner Weisse | 5% ABV| Sante Fe, NM

Snozzberry Berliner s Tombstone | Fruited Berliner Weisse | 5% ABV | Tombstone, AZ

Dupont Saison « Brasserie Dupont | Saison | 6.5% ABV | Beigium {1202)

Region Sauvage d Arizona + AZ Wilderness | Saison | 7.1% ABV | Phoenix, AZ (750 mL)
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HOPPY, HAZY, AND BITTER

Quiet Life » Dark Sky | Pale Ale | 5% ABV | Flagstall, AZ

Idaho 7 Single Hop Pale  Tombstone | Pale Ale | 5.6% ABV | Tombstone, AZ
Windy Hill » Mikkeller | NE IPA | 796 ABV | San Diego, CA

Rye IPA« Tombstone | IPA | 7.1% ABV | Tombstone, AZ

IPAw/ Chinook and Comet « Tombstone | NE IPA | 7.196 ABV | Tombstone, AZ
Boom Town « Tombstone | IPA | 6.25% ABV | Tombstone, AZ

Strata Single Hop IPA « Tombstone [ IPA | 7.2% ABV | Tombstone, AZ

All the Hops IPA » Tombstone | IPA| 7.1% ABV | Tombstone, AZ

Church Music » The Shop Beer Co. | NE IPA | 6.7% ABV | Tempe, AZ
Spellbinder » Wren House | NE IPA | 6.7% ABV | Phoenix, AZ

it's All Music - Wren House | American IPA | 6.5% ABV | Phoenix, AZ

Older Dog « Wren House | West Coast IPA | 6.6% ABV | Phoenix, AZ

Blazing World  Modern Times | American IPA | 6.8% ABV | San Diego, CA
Mythic Worlds « Madern times | NE IPA | 7.5% ABV | San Diego, CA

Caliban - Modern Times | NE IPA | 6.9 9% ABV | San Diego, CA

Wizard Nebula « Modem Times | Hazy IPA| 7.5 % ABV | San Diego, CA
Gumption « Rowley Farmhouse Ales | SMaSH DIPA | 8.336 ABV | Sante Fe, NM
Dankworth w/ Cashmere » Wren House | NE DIPA ) 8% ABV | Phoenix, AZ
Newer Tricks » Wren House | Fruited DIPA | 6.4% ABV | Phoenix, AZ

Mile 257 - Wren House | NE DIPA | 8% ABV | Phoenix, AZ

Another Exercise In Mediocrity » Tombstone | DIPA| 8.19% ABV | Tombstone, AZ
Rye Double IPA » Tombstone | Hazy DIPA [ 8.6% ABV | Tombstone, AZ

Trip Aces « Tombstome | NE TiPA | 10% ABV | Tombstone, AZ

All the Hops Triple IPA « Tombstone | TIPA | 10% ABV | Tombstone, AZ

Can't Hardly Wait « Tombstone | Hazy TIPA | 109 ABY | Tombstone, AZ
Springtime Wally - Wren House | NE TIPA | 109 ABV | Phocnix, AZ
Anywhere But Here « Dark Sky | TIPA | 10.4% ABV | Flagstall, AZ

DARK AND ROASTY

Nut Brown « Oak Creek | Brown Ale | 5.5% ABY | Sedona, AZ {1202)

Black House s Modern Times | Coffee Stout | 5.8% ABV | San Diego, CA

Jomax « Wren House | Coffee Oatmeat Stout | 6.9% | Phoenix, AZ
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Aperol

Amargo-Vallet

Averna

Angostura

Campan

Dell’Erborista

Femet Branca

Fernet Menta

Heirloom Pineapple
Montenégro

Nonino
Ramazotti.
Yellow:ChartreuSe
Green Chartreuse
Yellow Chattreuse V.E.P.
_Green Chartreuse V.E.P.

iCasamigos Blanco

Casamigos Reposado
Casamigos Aflejo
Charnucos Blanco
Cincoro Afiejo.

Clase Azul Reposado
Don Julic 1942

E! Tesoro Blanco -

Ei Tesoro Reposado.

El Tesoro Paradiso Syr Afiejo.
El Tequilefio Reposado Rare:

Fortzleza Blanco
Herradura Blanco
Herradura Reposado
Herradura Afiejo
Severo Cristalino

‘Siete Leguas Blanco
Siete | eguas Reposado
‘Tapatio Blanco
Tapatio Reposado
Tapatio Afiejo

2mbay Sapphire

Drumshambo Gunpowder
Fords

Fulure

Hendricks’

Roku

Suncliffe

12

14
10

14
16

b e —

‘CZreﬁo Tobala
Derrumbes Oaxaca

El Jolgorio Pechuga

El Jolgorio Arroguefio
La'Luna Manso Sahuayo
Madre Ensamble

Naran Espadin

Real Minero Largo
Rezpiral Series No. 4 Jabali
Veras Espadin

Ko

Chairmans Reserve
Panama-Pacific Syr
Plantation 3 Star
Plantation Pineapple
Plantation O.FT.D.

Novo Fogo Silver Cachaga

Blantcns

Buffalo Trace

Eimer T. Lee Single Barrel
Four Roses Single Barrel
Woodford Reserve

f&h‘odse

.Sagamore.
Sagamore Port Finish
Whistle Pig Piggy Back 6yr
Whistle Pig 10yr
Whistle Pig Bess Hog Vil
Sestad,

Glenlivet.12yr

Johnaie Walker Black Label
Johnnie Walker Green Label
Macallan 12yr

Abasolo, Mexico

Del Bac Classic, Tucson; AZ
Del'Bac Dorado, Tucson, AZ
Jameson, Ireland

Hibiki llarmony, Japan
Suntory Toki, Japan

‘Grey Goose

Ketel One’

Titos

Stoli Elit

18

30
45
18
14

TRES

10
10

12
12
10

25

20
16
14

10
14
16
14
18
100

14
12
14
16

10
12
10

30
15

16

15

14
20
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Ve Poorf Cocklosle

Citrus grapefruit, lemon, pink peppercorn, ténico 10
Herbal mint, lime, sparkling water 10
Spice fresno chili, lime, salt 10

Cotfer

Featuring Vecina Blend from our friends at Moxie Coffee Co.

Finca La Colmenita or “The Beehive/” is a single origin Guatemala from Francisco Cardona Martin.
He purchased the farm in 2002 with the intention of producing the best quality coffees possible.

Tasting Notes: Chocolate covered cherry, brown sugar, tropical
Growing Region: Huehuetenango, Guatemala
Process: Fully washed

Espresso 4
Americano 5
Cappuccino 6
Latte 6
(Supstitute Oat Milk +2)
San Benedetto Still 8
Pellegrino 8
Mexican Coca-Cola 4
Fentimens Ginger Beer 4
Jarritos Mineragua 4
4

Jarritos (Grapefruit, Pineapple, Tamarind)
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