


GUACAMOLE & TRIO OF SALSAS Black bean and
corn, roasted pineapple, pico de gallo, stone ground corn
tortilla chips.

TEPARY BEAN HUMMUS (Tepary beans are indigenous
to Arizona and used by American Indians for centuries.)
Toasted pita chips.

CHILI LIME SHRIMP CEVICHE Marinated shrimp,
avocado, tomato, red onion, cilantro.

CHEESE PLATE Assortment of fine cheeses, fresh fruit,
nuts, lavosh.

SOUTHWEST SEASONED POPCORN An original Native
American favorite.

SEASONAL SOUP OF THE DAY

DREAMCATCHER Tomatoes, mixed greens, avocado, corn,
currants, couscous, pepitas, balsamic vinaigrette.
Add chicken or shrimp.

BLUE CORN TOSTADA SALAD Black beans, roasted corn,
tomatoes, avocado, cheddar cheese, crisp romaine, blue corn
tostada, chipotle ranch dressing.

Add chicken or shrimp.

SUNSET SHRIMP SALAD Shrimp, roasted pineapple,
avocado, red bell pepper, pomegranate seeds, tortilla strips,
spring mix, citrus vinaigrette.

ROASTED PEAR Glazed oven roasted pears, dried
cranberries, gorgonzola cheese, toasted pecans, mixed field
greens, prickly pear dressing.

Add chicken or shrimp.

STEAK SALAD Grilled flat iron steak, roasted baby
potatoes, beefsteak tomato, garlic croutons, romaine,
parmesan peppercorn dressing.

SWEET AND SPICY MUSTARD CHICKEN SALAD
Marinated chicken, cabbage blend, jicama, fresh herbs,
scallions, carrots, tortilla strips, sweet and spicy mustard
dressing.

HEARD SALAD TRIO Chicken, egg and shrimp salads,
lettuce, tomato.

$7.5

$9

$9

$12

$2

$8/bowl
$5/cup

$11
$2/$3

$9

$2/$3

$13

$10

$2/$3

$13

$12

$11.5



CRISPY CHICKEN TINGA TACOS Marinated shredded
chicken, tangy tomato sauce, cabbage blend, tomato, queso
fresco, avocado crema.

FOUR PEAKS QUESADILLA Roasted red bell pepper,
onion, squash, two cheeses, guacamole and pico de gallo.

GRILLED CHICKEN QUESADILLA Grilled chicken breast,
two cheeses, guacamole, pico de gallo.

SPINACH & MUSHROOM ENCHILADAS Sautéed
spinach, mushrooms and leeks, fresh tomatillo sauce, queso
fresco, crema.

POSOLE Roasted pulled pork, sautéed onions, roasted
poblano, pinto beans and hominy, cheese, scallions,
tomatoes, served with a tortilla.

Choice of side salad

OVEN ROASTED TURKEY & MELTED BRIE Sliced
granny smith apples, chipotle mayo, daily baked cranberry
walnut bread.

HUMMUS VEGGIE WRAP Tepary hummus, romaine,
tomatoes, red bell pepper, red onion, queso fresco,
spinach tortilla.

TURKEY BLT WRAP All natural fresh sliced turkey,
applewood smoked bacon, romaine, tomato, mayo,
spinach tortilla.

SONORAN CHEESE STEAK Grilled flat iron steak,
sautéed poblano peppers and onions, fontina, cheddar,
jack cheeses, chipotle mayo, toasted baguette.

RUSTIC MEATLOAF SANDWICH Our thick cut white
bread, grilled onions, house-made smoky ketchup.

ROAST BEEF & CARAMELIZED ONIONS All natural
roast beef, caramelized onions, aged New York cheddar,
homemade honey mustard, toasted baguette.

HALF SANDWICH & CUP OF SOUP OF THE DAY
Your choice of any half sandwich with a cup of the soup
of the day.

$12

$11

$13

$13

$10/bowl

$6/cup

$13

$9

$10

$12

$10.5

$12

$11



FRY BREAD $4

FRY BREAD SUNDAE $6.5
DOLCE CHEESE CAKE $6.5
CHOCOLATE CHIP MINI BUNDT CAKE $6.5
COOKIES $2.25
BROWNIE $2.25
ICE CREAM $4
A LA MODE add $2

Iced Tea, Fresh Squeezed Lemonade, Soda,
Firecreek Regular & Decaffeinated Coffee.

See our Café Beer and Wine Selections.

Please Visit our Café location at Heard Museum North Scottsdale
The Café at Heard Museum Phoenix is proud to serve natural, organic and locally sourced products

20% gratuity is included for groups of 6 or more people
$3 split plate charge

Heard Museum members receive 10% off their total bill



