
Join us for 
a Native Feast

Happy
Thanksgiving

$68 per guest /$25 for children ages 5-12.  All prices subject to tax.
Also serving Gluten-Free, Vegetarian and Vegan Menu options.

Seating times available from 1:00 - 5:00 p.m.
Reservations & Information 480-488-0698

or online at TontoBarAndGrill.com

Trio of Appetizers
- Peppercress, butter lettuce and shaved fennel salad, pickled shallot
  dressing, pomegranate seeds, candied pistachios and ricotta salata 

- Wood-grilled vegetable and tomato tartelette with feta and soft herb pesto 

- Roasted Delicata squash bisque, cardamom spiced pepitas, piloncillo creme fraîche

Choice of one Entrée
- Tom turkey breast and braised thigh, orange-cranberry relish, fresh sage gravy, 
  buttermilk whipped potatoes, maple and brown butter glazed yams, sautéed 
  French beans and herbed focaccia stuffing

- Cider brined Pork chop with star anise and caramelized Fuji apple compote, 
  garlic crushed fingerling potatoes and melange of pickled baby beets 

- Five peppercorn grilled salmon, roasted corn and red pepper relish, caramelized 
  butternut squash, harvest rice with dried cranberries and Sahuarita pecans

Autumn Dessert Duo
- Traditional pumpkin pie with Tahitian vanilla crème chantilly
- Autumn spiced cranberry cobbler with pecan streusel, and vanilla ice cream 

Tonto is open on Thanksgiving day and offering a special menu only of our plated native 
feast with a trio of appetizers, choice of 3 entrées and duo of desserts. Gluten-free, vegetarian 
and vegan menu options available. See below for full details and reservations.

Bar & Grill at Rancho Mañana 

Featured Cocktail:
Autumn Apple Sour
              $13

Apple Crown Royal,
fresh lemon and

orange juice, maple
syrup, dash of

bitters, nutmeg &
cinnamon



Happy
Thanksgiving

$68 per guest /$25 for children ages 5-12. 
All prices subject to tax.
Also serving Vegetarian

 and Vegan Menu options.

Bar & Grill at Rancho Mañana 

GF Trio of Appetizers
- Peppercress, butter lettuce and shaved fennel salad, pickled shallot
  dressing, pomegranate seeds, candied pistachios and ricotta salata 

- Wood-grilled vegetables and tomato feta and soft herb pesto 

- Roasted Delicata squash bisque, cardamom spiced pepitas, piloncillo creme fraîche

GF Choice of one Entrée
- Tom turkey breast and braised thigh, cranberry ginger orange relish, sage gravy, 
  buttermilk whipped potatoes, maple and brown butter glazed yams, herbed 
  GF stuffing, sautéed French beans

- Cider brined Pork chop with star anise and caramelized Fuji apple compote, 
  garlic crushed fingerling potatoes and melange of pickled baby beets 

- Five peppercorn grilled salmon, roasted corn and red pepper relish, caramelized 
  butternut squash, harvest rice with dried cranberries and Sahuarita pecans

GF Autumn Dessert
- Traditional pumpkin pie with GF oatmeal crust, 
   Tahitian vanilla crème chantilly

GLUTEN FREE MENU

Featured Cocktail:
Autumn Apple Sour
              $13

Apple Crown Royal,
fresh lemon and

orange juice, maple
syrup, dash of

bitters, nutmeg &
cinnamon



Happy
Thanksgiving

$68 per guest /$25 for children ages 5-12. 
All prices subject to tax.

Also serving Gluten-Free, and Vegetarian
 Menu options.

Bar & Grill at Rancho Mañana 

Duo of Appetizers
- Peppercress, butter lettuce and shaved fennel salad, pickled shallot
  dressing, and pomegranate seeds 

- Wood-grilled vegetables and marinated tomatoes

Choice of one Entrée
- Roasted root vegetables, Vegan stu�ng with whole grain bread, �ax seed, lentils, 
  celery, carrots, onions, sautéed French beans, vegan sage gravy, cranberry ginger 
  orange relish

- Caramelized butternut squash, harvest rice with dried cranberries and Sahuarita 
   pecans garlic crushed fingerling potatoes and melange of pickled baby beets 

Autumn Desserts
- Dessert Pumpkin Pie, with an oatmeal crust

VEGAN MENU

Featured Cocktail:
Autumn Apple Sour
              $13

Apple Crown Royal,
fresh lemon and

orange juice, maple
syrup, dash of

bitters, nutmeg &
cinnamon
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