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AHI TUNA POKE
avocado serrano spread, chives,
eel sauce, potato chips 13

CRISPY CAULIFLOWER

roasted and fried, soy, savory yogurt 12

ROASTED STREET CORN
off cob, queso fresco, chipotle aoli,
smoked chili oil, lime tortilla chips 9

SPICY ROCK SHRIMP

chili aoli, sweet chili glaze I

to others.

SOUP + SALAD

TORTILLA SOUP 6

SPINACH AND STRAWBERRY
candied almonds, butternut squash,
queso fresco, poppy seed dressing 9

SEARED AHI TUNA
spring mix, avocado, cucumber,
carrot, miso ginger dressing 14

BLACKENED BEET
arugula, pistachios, cherry tomatoes,
whipped goat cheese, champagne vinaigrette 10

ARUGULA + CALAMARI
parmesan, chipotle raspberry vinaigrette |l

Lol MAINS

- To love someone is to see :

a miracle invisible

PAN SEARED SCOTTISH SALMON

skin on, red beet risotto, asparagus, béchamel 25

CHILEAN SEA BASS
forbidden rice, bok choy, miso butter 32

NEW ZEALAND RACK OF LAMB
rosemary potatoes, roasted baby carrots,
zucchini, red wine veal demi-glace 28

PRIME RIBEYE FRITTES

rosemary herbed crispy fries, béarnaise sauce 36

WILD MUSHROOM RISOTTO

roasted corn, pesto, white truffle 2|

DESSERT

FLOURLESS CHOCOLATE CAKE

served warm, whipped cream, berries 6

WALNUT BLONDIE
white chocolate brownie,
with french vanilla, caramel sauce 8

RED VELVET CAKE

with cream cheese mousse & raspberries 8

520 529 5849 ¢ NoxTucson.com
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* consuming raw or undercooked foods may increase your risk of food borne illness.

GF - gluten free VG - vegetarian



MOSCOW MULE

vodka, lime, ginger beer 8

MEXICAN FIRE DRILL
jalapeno infused tequila, pineapple,
demerara, lime, smoked salt 9

CHEECH

tequila blanco, honey, bitters, lime 8

THE BULLY
bourbon, demerara, orange bitters 10

MONTE KYOTO
yamazaki 12yr, benedictine,
ango and orange bitters I3

FLORADORITA
gin, lemon, ginger, raspberry, champagne 9

REDS

*reserve wine list available upon request

DOMAIN COUPAGE, Central Coast, CA, merlot 6
VELVET DEVIL, Walla Walla, WA, merlot 8/32
PADRILLOS, Mendoza, Argentina, malbec 7 /28

12/48

12/48

KLINKER BRICK "Old Vine", Lodi, CA, zinfandel 10/40

A LISA, Mendoza, Argentina, malbec
BAILYANA, Central Coast, CA, pinot noir

RANCH 32, Monterey, CA, cabernet 8/ 32

ROSS ANDREWS ‘The Huntsman’,
Columbia Valley, WA, cabernet /44

TWENTY BENCH, Napa Valley, CA, cabernet 12 /48
VALKYRIE, Espana, garnacha 7 /28
ESPELT, Espana, garnacha 8/32
TOBELOS, Espana, rioja crianza 11/44
14/ 56

19176

CASTELLO, Sicily, Italy, chianti classic
PRISONER, Central Coast, CA, red blend

DRAFT

FOUR PEAKS, SUNBRU 5
FOUR PEAKS, KILT LIFTER 6
FOUR PEAKS, SEASONAL 5

LOST HIGHWAY, BLACK IPA 5

BARRIO, HEFEWIZEN 5

AZ LOCAL ROTATING DRAFT 6
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C.R.E.AM.

vodka, lemon, orange, vanilla, soda 8

SKINNY HOUND
hendrix gin, aperol, grapefruit,
sugar-free simple syrup 10

THE KRAMER

vodka, lime, cranberry, sugar-free simple 9

SOL ELIXER
kru organic cucumber vodka, lime,
sugar-free simple syrup 10

CERVEZARITA
tequila, house-made sour, four peaks peach 9

NOX MARGARITA (frozen)
100% blue agave tequila, house-made sour, black lava salt 8

SEASONAL FROZEN COCKTAIL

Market Price

WHITES

*reserve wine list available upon request

DOMAIN COUPAGE, Central Coast, CA, chardonnay 6
TRUE MYTH, Central Coast, CA, chardonnay 9/ 36
AU BON, Central Coast, CA, chardonnay 10/40
MINER, Sonoma, CA, chardonnay 14/ 56

ARADON, Espana, rioja blanco  7/28
LAGARIA, Lagarina Valley, ltaly, pinot grigio  7/28
TORRE di LUNA, Trentino, ltaly, pinot grigio 8/ 32
91736
10 /40
KUNG FU GIRL, Columbia Valley, WA, reisling 7/ 28
Il /44

TANGENT, Central Coast, CA, pinot gris
ASTROLAB, Marlborough, NZ, sauvignon blanc

ZOCKER, Central Coast, CA, gruner grape

MINER, Sonoma, CA, viogner Il /44

MERCAT, Espana, cava brut sparkling 7/ 35

STREV, Piedmont, ltaly, moscato d" asti 8 /40

BOTTLE AND CAN

MILLER LITE 4
VICTORIA 5
STELLA ARTOIS 5
BUD LIGHT 4

ROTATING BOTTLE 5

We serve coffee, as well as iced tea,
[fresh pressed juices, and sodas.



