WRIGHT

Arizono Bltmore Origunal
Teguila Suwinruse

HISTORY OF THE ARIZONA BILTMORE'S

ORIGINAL TEQUILA SUNRISE
It was circa late 1930's or ear|y 1940's, when a gent|eman by the

name of Gene Sulit came to work for The Arizona Biltmore, a resort
that was then, and still is, considered Arizona's Grand Dame and a
p|aygrouno| for celebrities and the rich and famous.

Gene held a variety of positions in food and beverage at our famed
resort, spanning near|y 35 years of exceptiona| emp|oyee service.
Those who remember Gene, said his true passion was bartending -
because it not or1|y gave him an opportunity to meet and ming|e with
resort guests on a o|ai|y basis, but it also allowed him the opportunity
to create and o|eve|op origina| concoctions - one of which he invented
while working at The Arizona Biltmore.

As the |egeno| recalls, a |oya| and |ongtime repeat guest had returned
to the Arizona Biltmore for vacation to soak up the desert sunshine.
Having met Gene on prior visits, the guest told Gene he loved
tequi|a, but was |ool<ing fora re{reshing beverage to enjoy poo|sic|e,
and asked Gene to surprise him. And surprise him, Gene did. B\/
b|en(ﬂing soda and tequi|a with Creme de Cassis and fresh |imejuice,
Gene created the foundation for what was to become an iconic

cocktail made famous in songs, movies and American pop culture.

The Classic The Biltmore Origina| Trogica|
Sauza Blue Agave Hornitos Plata, Creme Tequi|a, Dineapp|e
Tequi|a, Fresh de Cassis, Fresh Lime Juice & Pama
Orange Juice & a Juice & Club Soda pomegranate
Sp|ash of Grenadine 1 Liqueur
12 13

Arizona Biltmore Signature Cocktails

Wright Spice 15
Hangar One Mandarin B|ossom \/odka, Ja|apeno Syrup, Cranberry &

Presh Lemon

Slow Down 15
Slow & Low de, Black Qaspberry Liqueur, Monin Honey Syrup,
Cranberry and Fresh Lemon

Moscow Mule 15
Titos Handmade Vodka, Fresh Squeezed Lime Juice, Ginger Beer

Gentle-Mojito 15
Gentleman Jack Mint, Orange, Lime & Simp|e S\/rup

Southern Hospitality 14

Stoli Peach, Bols Peach Schnapps, Fresh Mint,
Fresh Lemon Juice & Soda

Wright’s View 15
Stoli Vodka, St. Germain, Fresh Daspberry, Fresh Lime Juice &
Sparuing Wine

New Century 15
Stoli Chocolate Raspberry, Lillet Blanc, Bols Creme de Cocoa &

Fresh Lemon Juice

Blackberry Jack 14
Jack Daniel's Tennessee W)’wiskey, Monin B|ac|<berry,

Cranberry Juice & Sprite

Biltmore Buck 15

Hendricks Gin, Canton Ginger, Fresh Mint, Fresh Lime Juice &
Ginger Beer
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Blueberry Pie 15
Hangar One B|ueberry, Fresh Blueberries, Liquor 43,

Fresh Lemon Juice

Arizona Biltmore Signature Mocktails

West Side 10
Club Soda, Lime Juice, Simple Syrup, Cucumber,
Mint Leaves

Nola Mule 10

Ginger Beer, Simple Syrup, Pineapple, Lime Juice

Pomegranate Lemon Drop n
POM juice, Sweet & Sour Mix, Club Soda, Lemon

Wine By The Glass

Glass  Bottle
BUBBLES
Lunetta Prosecco, Italy 10 38
Domaine Carneros, Brut, Carneros 16 62
Taittinger Brut, La Francaise % 100
CHARDONNAY
Hayman & Hill Chardonnay, Napa Valley n 42
Stag’s Leap ‘Hands of Time’, Napa Valley 14 54
ZD Chardonnay, California 17 66
Rombauer Chardonnnay, Napa Valley 21 82
INTERESTING WHITES
Mt. Beautiful Riesling, New Zealand 12 46
Terra d” Oro Pinot Grigio, Santa Barbara n 42
Cakebread Sauvignon Blanc, Napa Valley 16 62
MERLOT
Wild Horse Merlot, Central Coast 1 42
St. Francis Merlot, Sonoma 12 46
Freemark Abbey Merlot, Napa Valley 18 70
CABERNET SAUVIGNON
Hayman & Hill Cabernet, Napa Valley n 42
Franciscan Cabernet, Napa Valley 16 62
Sequoia Grove Cabernet, Napa Valley 22 90
Heitz Cellar Cabernet, Napa Valley 29 10
PINOT NOIR
Mark West Pinot Noir, Sonoma n 42
Truchard Pinot Noir, Carneros 15 58
Robert Mondavi Pinot Noir, Carneros 16 62
Landmark Overlook Pinot Noir, Ca 16 74
INTERESTING REDS
Bodega Norton Reserve Malbec, Argentina 12 46
Madness & Curses Red Blend, ” s
Alexander Valley
Seghesio Zinfandel, Sonoma 16 62

Featured Wine

L ANDMARK

Vv E Y A R D

Landmark Overlook Chardonnay
$12 g‘ass | $46 bottle

Landmark Overlook Pinot Noir
16 glass | $62 bottle
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Whiskey & Bowrbon

Scotch Whiskey

Highlands

In the higHancJ region of Scotland, a gent‘e blend of altitude & mountain
water imparts a dept% of flavor, qua‘ity & a smooth

Heather—%omey sty|eA

Glenmorangie 10 yr 7 Macallan 12 yr 16
Glenmorangie 12 yr 18 Macallan 15 yr 2]
Oban 14 yr 22 Macallan 18 yr 32

Macallan 25 yr 10
Islay

|s|ay malts can be recognized by their peaty smell.  The taste is an
acquired one as there can be a hint of saltiness, even a kippery flavor in

the after-taste.

Talisker 10 yr 19 Laphroaig 10 yr
18

Lagavulin 16 yr 24

Speyside

Speyside malts are ac&now|edgeo| as per%aps the most outstanding of
the sing|e malts. ﬂwey are the result of a combination of natural elements

that have set the region apart from all others.

Dalwhinnie 15 yr 21 Glenlivet 12 yr

12

Glenfiddich 12 yr 14 Glenlivet 18 yr 22
Glenrothes Reserve 18 Balvenie 12 yr 17
Blend

A blend will contain a number of whiskies that have been sL<i||l[u||y
blended together or ‘married’, to create a consistent w%iskey with its own
distinct, identifiable character.

Johnnie Walker Black 12 Johnnie Walker Blue  «2
Johnnie Walker 35 Johnnie Walker 30
Platinum Gold

Chivas Regal 13
Premium

Bourbon/Whiskey

Bourbon is an American sty|e of w|'1isl<ey, by law made from at least 519%
corn. ltis distilled to no more than 160 proo{ & age& in new charred oak
barrels for at least two years. In most cases it is then adjusted to 80-
100 proo{ & bottled.

Knob Creek 12 Woodford Reserve 16
Hudson Baby 13 Bulleit 12
Copper City 12 Crown Royal Reserve 22
Makers Mark 46 12 Slow & Low Rye il
Blanton’s 18 Knob Creek Rye 12
Bookers 18 Jack Daniels Single Barrel 16
Gentlemen Jack 14 Bakers 18
Basil Hayden 15 Garrisons Brothers 24
Angel’s Envy 15

Single Barrel Bourbon Flight 38.00

Knob Creek 3/ 40z Bakers

3/402

Bookers 3/ 40z Basil Hayden 3/ 40z
Irish Whiskey

Peat is almost never used in the ma‘ting process, resu|ting ina WH\SL(G\/
with an arguab]y smoother, sweeter flavor. In most Irish WHSL«E\/, the
smo&y eart%y overtones of Scotch are absent.

Middleton Rare 38 Jameson 12
Bushmills 10 Black Bush 13
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Beer

Bottle
Blue Moon 75 Stella Artois 75
Amstel Light 75 Dos Equis Amber 75
Bud Light 65 Heineken 75
Budweiser 65 Michelob Ultra 65
Coors Light 65 Miller Lite 65
Corona Extra 75 Sierra Nevada 75
Corona Light 75 O’Doul’s 65
Sam Adams 75 Guinness 75

Boston Lager

Droft

Four Peak’s Kilt Lifter Amber, Tempe, AZ

75
Four Peak’s Peach Ale Tempe, AZ 75
Oak Creek Hefeweizen, Sedona, AZ 75
Lumberyard IPA, Flagstaff, AZ 75

Moawgoritfas
Traditional Margarita 12

Sauza Blue Agave Tequi|a, Trip‘e Sec, Sweet & Sour,

Lime Juice over lce or Blended

Pink Cadillac 15
Partida Blanco, Trip|e Sec, Sweet & Sour, Lime Juice, Sp|ash of
Cranberr\/

Perfect Margarita 14
Tres /—\gaves Tequi|a, Cointreau, Sweet & Sour,

Lime Juice

Millionaire Margarita 16
Hornitos Plata, Grand Marnier, Sweet & Sour,

Lime Juice

Pomerita 13
La Pinta Domegranate Tequi‘a, Trip[e Sec & Fresh Lime

Sunset Margarita 15
Patron Silver, Cointreau, Sweet & Sour, Peach & Daspberry

Highland Margarita 15
Cazadores erosado, Grapeﬁuit Juice, /—\gave Nectar & Lime Juice
Cruz’in Margarita 14
Cruz Silver Tequi‘a, Agave Nectar & Fresh Lime Juice

The Wright Rita 20

Patron Silver, Grand Marnier, Sweet & Sour, Chambord
Teguilas

Blanco
Tequi|a in its true form! White tequi|a is stored on|y in stainless steel & bottled

within sixty days from the comp|etion of distillation. It is never aged in wooden

barrels. The st\/‘e is fresh, bold and imtense|y flavored.

1800 12 Don Julio 13
Partida 18 Patron 14
Cabo Wabo 16 Gran Patron Platinum 36
Milagro Silver mn Maestro Dobel n
Tres Agaves 12

Reposado

Reposado translates to “rested” which, by Mexican law, means aged for two to
twelve months in cak barrels.  This process tames and mellows the spirit while
creating a comp|ex array of flavors.

Don Julio 14 Patron 16
Cabo Wabo 18 Partida 20
Cazadores 14
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Angjo

Afiejo literally means "agedn. Mexican law specifies that Anejo be aged in
government sealed wooden barrels for at least one year. The distiller chooses from
many types of barrels, even emp\oying used Bourbon and used Cogmac barrels or

new oak to contribute to the final blend.

Patron 17 Partida 29

Don Julio 16 Tres Generaciones 16

Gran Patro Burdeos 68 Cuervo Reserva De La 35
Familia

Mowrtinis

Cosmopolitan 15
SLyy Citrus Vodka with a touch of Trip|e Sec &

a Sp‘as% of Cranberry

Pamatini 15
Pama Liqueur, Citrus Vodka Triple Sec, Sweet
Sour, & Dmeapp\e Juice

Absolutely Wright 15
Absolut Vodka, Trip|e Sec, Cranberry Juice &

Champagne

Lemon Drop 15

SLyy Citrus Vodka, Tr|p|e Sec, Fresh Squeezed

Lemon Juice

Appletini 16
Belvedere Vodka, App|e Pucker, Sweet Sour
Strawberry Blonde 15

Three Olives Mari‘yn Monroe Strawberry Vodka,
Cranberry Juice and Club Soda

Woodford Classic 19
Woodford Reserve, Sweet Vermouth,
Angostura Bitters

Prewuuuwm Vodka & Gun

Vodkas
Abso‘ut/ Flavors 15 Ketel One 15
Belvedere 17 Stoli Elite 21
Ciroc 17 Ultimat 17
Chopin 17 Sto‘ic%haya 15
Grey Goose 17 Three Olives/Flavors 15
Thos 14 Hanger Qne/Havors 16
Double Cross 18
Gins

Beefeaters 15 Tanqueray 15
Bombay Sapphire 17 Tanqueray 10 17
Hendrick's 17 Plymouth 17

Enjoy any of our premium vodkas or gins served as a
classic martini, shaken with dry vermouth,
in a chilled glass, up, & offered with a selection of hand
stuffed olives.

Rumy
10 Cane 1 Bacardi Select 11
Mt Gay Echpse 1 Bacardi 8 12
Mt Gay Xo 14 Barcardi Limon 10
App|etoms 12 Flor de Cana 16
Grand Reserve
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Arizona Biltmore is an architectural masterpiece and a

legendary ‘Grand Dame’ where celebrities and
sophisticated travelers have escaped to the good life

since 1929. We proudly celebrate our 85th Anniversary
this year and invite you to enjoy one of our signature
anniversary cocktails.

WRIGHT

Served from Spm~10pm Daily

Marinated Olives n

Smashed Avocado 1450
Crispy Corn Tortillas, Tomato Salsa

Spicy Red Pepper Hummus 125
Grilled Pita & Crispy Tortilla Chips

Nachos 175

Cheese Sauce, Chorizo, Black Beans, Pico de Gallo,

Guacamo‘e. SOUF Cream

Shrimp Cocktail 1

Poached Shrimp, Lemon, Cocktail Sauce, Horseradish

Truffle Mac n Cheese Gratin 16

5 Cheese Sauce, Parmesan Crust

Charcuterie Plate 1s

5a|ami, Prosciutto, Brie, Boursin, Olives,

Crusty French Baguette

Quesadilla 175

BBQ C|’1icl<en, Poblano Deppers, Omions, Queso,
Pico de Gallo, Guacamole, Crema

*Southwest Calamari

1.75

Radishes, Cilantro, Cholula-Lime \/maigrette

Cheese Pizza 1575

Vine Dipened Tomato, Fresh Mozzarella, Sweet Basil

*F&A Burger 1995

Creekstone Beef, Fried Green Tomato, Pancetta, Mozzarella,

Omom Jam, Trume-parmesam Fries

*Buttermilk Chicken Bites 1250
Homey Hot, Blue Cheese Crumbles, Scallions,

Ce|ery Leaves
*Steak Frites 3475

Creekstone Skirt Steak, Caramelized Onions,

Grilled Romaine, Hand Cut Fries

“These items are offered cooked to order.

Consummg raw or under cooked meats, pou‘try, seafood, shellfish, or eggs may

INnCrease your I'\SL’\ O; {oodbome \Hmess

Cognocs & Porty

Cognacs
Courvoisier Exclusif 18 Jacques Cardin VSOP 12
Courvoisier VS 12 Hine Amtique XO 29
Courvoisier VSOP 16 Martell Cordon Bleu 24
Grand Marnier Qumtessence N0 Delamain Tres Venerable 46

I anmecey V/SOYD 72

Doy Martin V/SOYD



