
MENU  

T H E 
C A F É



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

$11

$2/$3

Blue Corn Tostada Salad Black beans, roasted corn, 
tomatoes, avocado, cheddar cheese, crisp romaine, blue corn 
tostada, chipotle ranch dressing.
Add chicken or shrimp.

$9

$2/$3

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

$13

Roasted Pear Glazed oven roasted pears, dried 
cranberries, gorgonzola cheese, toasted pecans, mixed field 
greens, prickly pear dressing.
Add chicken or shrimp.

$10

$2/$3

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

$13

Sweet and Spicy Mustard Chicken Salad 
Marinated chicken, cabbage blend, jicama, fresh herbs, 
scallions, carrots, tortilla strips, sweet and spicy mustard 
dressing.

$12

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

$11.5

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

$7.5

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

$9

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

$9

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

$12

Southwest Seasoned Popcorn An original Native 
American favorite.

$2

Seasonal Soup of the Day $8/bowl
$5/cup

STARTERS     

SALADS    



Oven Roasted Turkey & Melted Brie Sliced 
granny smith apples, chipotle mayo, daily baked cranberry 
walnut bread.

$13

Hummus Veggie Wrap Tepary hummus, romaine, 
tomatoes, red bell pepper, red onion, queso fresco, 
spinach tortilla.

$9

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

$10

Sonoran Cheese Steak Grilled flat iron steak, 
sautéed poblano peppers and onions, fontina, cheddar, 
jack cheeses, chipotle mayo, toasted baguette.

$12

Rustic Meatloaf Sandwich Our thick cut white 
bread, grilled onions, house-made smoky ketchup.

$10.5

Roast Beef & Caramelized Onions All natural 
roast beef, caramelized onions, aged New York cheddar, 
homemade honey mustard, toasted baguette.

$12

Half Sandwich & Cup of Soup of the day
Your choice of any half sandwich with a cup of the soup 
of the day.

$11

GOURMET        SANDWICHES        

Crispy Chicken Tinga Tacos Marinated shredded 
chicken, tangy tomato sauce, cabbage blend, tomato, queso 
fresco, avocado crema.

$12

Four Peaks Quesadilla Roasted red bell pepper, 
onion, squash, two cheeses, guacamole and pico de gallo.

$11

Grilled Chicken Quesadilla Grilled chicken breast, 
two cheeses, guacamole, pico de gallo.

$13

Spinach & Mushroom Enchiladas Sautéed 
spinach, mushrooms and leeks, fresh tomatillo sauce, queso 
fresco, crema.

$13

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

$10/bowl
$6/cup

SOUTHWEST          SPECIALTIES        

Choice of side salad



Iced Tea, Fresh Squeezed Lemonade, Soda,

Firecreek Regular & Decaffeinated Coffee.

See our Café Beer and Wine Selections.

b e v e r a g e s

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

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

d e s s e r t s


