
Featured Drink 13

Trio Platter of Fresh Salads

Items with a “   ” may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

P206 surcharge of 3.5%
added to all f&b charges 

Bar & Grill at Rancho Mañana

TontoBarAndGrill.com        480-488-0698

Choice of Entrées

Duo of Desserts

Chilled Seafood Platter
Hibiscus Honey Bee

Hendricks Gin, Hibiscus tea
fresh honey, lemon juice, rocks

lemon wheel garnish

Charred Pineapple Salad
Mexican papaya yogurt, 
AZ edible flowers, and 

tamarindo pepitas

Raspberry and Orange Cheesecake
Raspberry meringues, wild berry coulis, 

sun-dried mandarin segments 

Poached salmon medallion with
dill creme fraîche, lemongrass

poached  shrimp, snow crab claw,
cocktail sauce, and citrus

Waldorf Salad
Fuji apples, celery, red 

flame grapes, candied walnuts
and tangy lemon dressing

Watercress & Napa Cabbage Salad
Guajillo orange vinaigrette, toasted 

pine nuts, watermelon radish, 
mango pico de gallo

Housemade Quiche
Apple sage sausage, caramelized

onions, and smoked gouda.
Served with spring greens with
pomegranate vinaigrette, red

gastrique onions, goat cheese,
and candied almonds

Charbroiled Lamb Chops 
Soft herb pesto sauce, 
Boursin cheese risotto, 
sautéed pattypan, and 
balsamic pearl onions

Mesquite Grilled 8 oz NY 
Bordelaise sauce, 

pommes Anna, and 
grilled spring asparagus

Pan-Seared Alaskan Halibut
Merlot beurre rouge, braised
mustard greens, Swiss chard,

leeks, and hominy johnnycakes

Classic Carrot Cake
Roasted walnut crumble, cream 

cheese glaze, and torched meringue

Enjoy our four-course plated brunch, including freshly 
baked, housemade bread & complimentary champagne.
Seating times from 10:00 a.m. to 2:30 p.m. $65 per guest,

$20 for children 10 and under children's menu. Tax & 
gratuity is not included.

Happy Easter

Reserve at Tontobarandgrill.com or 480-488-0698



Vegan Menu 
Salad Trio
- Watercress & Napa Cabbage, Guajillo orange vinaigrette, pine nuts, radish, and mango pico de gallo 
- Spring greens with charred pineapple, pomegranate vinaigrette, red gastrique onions, candied almonds
- Deconstructed Waldorf Salad, Fuji apples, red grapes, celery, candied apples, lemon vinaigrette

Entrée:
Braised mustard greens, Swiss chard, leeks, sautéed pattypan, grilled spring asparagus, balsamic 
pearl onions, hominy johnny cakes and soft herb pesto

Dessert:
Chocolate Fudge Brownie Cake
Caramel sauce, candied pecans, chocolate twist GFO & VEGAN

Gluten Free Menu 
Salad trio
- Waldorf Salad, Fuji apples, celery, red flame grapes, candied walnuts and tangy lemon dressing
- Watercress & Napa Cabbage, Guajillo orange vinaigrette, pine nuts, radish, mango pico de gallo
- Charred Pineapple Salad Mexican papaya yogurt, AZ edible flowers, and tamarindo pepitas

Chilled Seafood Platter
Poached salmon, dill creme fraîche, lemongrass poached shrimp, snow crab claw, cocktail sauce, and citrus

Choice of Entrée:
- Pan-Seared Alaskan Halibut, Merlot butter, mustard greens, Swiss chard, leeks, and hominy johnnycakes
- Charbroiled Lamb Chops, soft herb pesto sauce, pommes Anna, pattypan, and balsamic pearl onions
- Mesquite Grilled 7 oz NY, Bordelaise sauce, pommes Anna, and grilled spring asparagus
  
Dessert:
Chocolate Fudge Brownie Cake
Caramel sauce, butter pecan ice cream, candied pecans, chocolate twist GFO & VEGAN

Items with a “   ” may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

P206 surcharge of 3.5%
added to all f&b charges 

Bar & Grill at Rancho Mañana 

TontoBarAndGrill.com        480-488-0698

Featured Drink 13
Hibiscus Honey Bee Hendricks Gin, Hibiscus tea fresh honey, lemon juice, rocks lemon wheel garnish

Enjoy our four-course plated brunch, including freshly 
baked, housemade bread & complimentary champagne.
Seating times from 10:00 a.m. to 2:30 p.m. $65 per guest,

$20 for children 10 and under children's menu. Tax & 
gratuity is not included.

Happy Easter

Vegan & Gluten Free Menu



Hoppy Easter Kiddies

Why didn't the egg
cross the road?
   - Because he wasn't a chicken yet!

What kind of music
do bunnies like?
   - Hip Hop.

Where does the Easter
 bunny eat breakfast?
   - IHOP.

What do you call a 
rabbit who tells jokes?
   - A funny bunny.

What kind of book does
a rabbit like at bedtime?
   - One with a hoppy ending.

Here comes Peter Cottontail
Hoppin' down the bunny trail,
Hippity hoppity,
Easter's on its way
Bringin' ev'ry girl and boy
A basketful of Easter joy
Things to make your Easter
Bright and gay
He's got jelly beans for Tommy
Colored eggs for sister Sue
There's an orchid for your mommy
And an Easter bonnet too. Oh!

Here' comes Peter Cottontail
Hoppin' down the bunny trail
Hippity hoppity
Happy Easter Day
Look at him hop and listen to him say,
"Try to do the things you should"
Maybe if you're extra good
He'll roll lots of Easter eggs your way
You'll wake up on Easter morning
And you'll know that he was there
When you find those choc'late bunnies
That he's hiding ev’rywhere, Oh!
Here' comes Peter Cottontail
Hoppin' down the bunny trail
Hippity hoppity Happy Easter Day.

Everybody sing!
Here Comes Peter Cottontail

What happened to the egg when
he was tickled too much?
   - He cracked up.

$20 for children 10 and under

Kiddies get Salad & Fruit along with Dessert and Choice of Entrées
- Scrambled eggs with bacon & herbed potatoes 
      -or- 
- Mesquite grilled chicken breast, grilled asparagus
          herbed carrots & roasted potatoes 
      -or- 
- Mesquite grilled beef tenderloin medallion with grilled 
 asparagus, carrots & roasted potatoes 

Items with a “   ” may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

P206 surcharge of 3.5%
added to all f&b charges 

TontoBarAndGrill.com        480-488-0698

Bar & Grill at Rancho Mañana 
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