
M O W R Y  &  C O T T O N  B R E A K F A S T

Z E R O  P R O O F

A R I Z O N A  S U N
orange, grapefruit, carrot  7

G R E E N  N E C T A R
apple, kale, ginger, cucumber  7

S T R A W B E R R Y  G I N G E R - A D E
mango, lime, coconut nectar 7

C H E F ’ S  F A V O R I T E S

A V O C A D O  T O A S T *
sunny side eggs, queso fresco, radish, pea sprouts (G,V)  20

H U E V O S  R A N C H E R O S *
achiote chicken, black beans, blue corn tortilla,cotija cheese, 
avocado crema, salsa verde, pico de gallo 22

Q U I N O A  B R E A K F A S T  B O W L * 
poached eggs, avocado, kale, heirloom carrots,  
cherry tomato salad, citrus herb tahini (V) 20

M O W R Y ’ S  B R E A K F A S T  B . L . T . *
egg, bacon, roasted tomato, smoked gouda, arugula,  
black pepper & thyme aioli, brioche bun, breakfast tots (G) 19 

S M O K E D  S A L M O N  &  B A G E L
tomato, onion sprouts, capers, cream cheese, 
choice of bagel (G) 22

F R O M  T H E  G R I D D L E

B R E A K F A S T  B U R R I T O *
bacon, egg, black beans, potatoes, habanero jack cheese,  
lime crema, pico de gallo, salsa verde (G) 20

C H I C K E N  &  W A F F L E 
crispy chicken, desert chili maple syrup (G) 22

M A P L E  A P P L E  F R E N C H  T O A S T
praline pecan, vanilla mascarpone, cranberry,  
fresh fig  (G,V) 19

B U T T E R M I L K  P A N C A K E S
blueberry, chocolate chip or banana (G,V)  20

*Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of food borne illness.

(G) contains gluten

F R U I T S  &  G R A I N S

Y O G U R T  P A R F A I T
seed granola, seasonal fruits & berries, mint (G,V)  12

L O C A L  C I T R U S
orange, grapefruit, pistachio, date, pomegranate (V) 9

F R O Z E N  A Ç A Í  B O W L
blueberry, banana, kiwi, coconut crunch (V) 13

C O C O N U T  O A T S
sundried cranberry, pumpkin spiced pecans, maple (V) 12

M A R K E T  C O N T I N E N TA L

yogurt parfait, croissant or toast, 
coffee or hot tea (G,V) 15

F A R M  E G G S

T W O  F A R M  E G G S  A N Y  S T Y L E *
breakfast tater tots, choice of meat & toast 20

S M O K E D  B R I S K E T  E G G S  B E N E D I C T *
english muffin, ancho chile hollandaise,simple salad (G) 22

H A M  &  C H E E S E  O M E L E T *
rosemary ham, cheddar, avocado, toast  20

E G G  W H I T E  F A R M E R S  F R I T T A T A *
tomatoes, mushrooms, butternut, fennel, spinach,  
herb goat cheese, crispy leeks, pistachio pesto (V) 22

E X T R A S

toast or english muffin (G)  6
small market fruit (V) 8 
fresh berries (V) 12
breakfast tater tots (V) 6
smoked bacon or turkey bacon 7
pork sausage link or chicken apple sausage 7

(V) vegetarian

-We are now cashless-  
Please choose Visa, MasterCard, American Express or room charge.   
20% Service charge will be added to parties of 6 and more.

Served Monday-Friday, 7am-11am | Saturday-Sunday, 7am-1130am

S E A S O N A L  A M E R I C A N  M E N U



S A L A D S

M A R K E T  M I X E D  G R E E N S
charred carrot, hazelnut, cranberry, maple balsamic (V) 12

M C  C A E S A R  S A L A D
local gem lettuce, crispy brussels, brioche croutons,  
parmesan (G)14

M O W R Y  C H O P 
avocado, corn, peppers, cotija, black currant, pheasant, mole 16

H E A R T H  R O A S T E D  P E A R  S A L A D
maytag blue cheese, praline pecans, endive, purple cress, 
smoked soy vinaigrette (G,V) 15

M O W R Y  &  C O T T O N  L U N C H

H E A R T H  O V E N 

W I L D  M U S H R O O M  F L A T B R E A D
scallion, apricot, horseradish, cheese blend (G,V) 14

R O A S T E D  T O M A T O  F L A T B R E A D
burrata, garlic, arugula, herbs (G,V) 14

R O A S T E D  S Q U A S H  F L A T B R E A D 
caramelized onion, ricotta, walnut cream,  
cranberry balsamic (G) 15

B O W L S

C I T R U S  S A L M O N  &  C H I C K P E A * 
avocado, pickled cabbage, cucumber, beet,  
dill green goddess 22

C A R N E  A S A D A  S T E A K  &  B L A C K  B E A N *
broccoli, red pepper, corn, lime crema, smoked onion asada, 
cilantro 24

H E R B  C H I C K E N  &  A N C I E N T  G R A I N 
marinated tomatoes, asparagus, red pepper hummus,  
pickled vegetables, lemon arugula (G) 22

S A N D W I C H E S

 
 
S M O K E D  B R I S K E T 
collard green slaw, grapefruit honey, swiss cheese,  
carolina gold barbeque, ciabatta (G) 22

S A L M O N  B L T *
hickory smoked bacon, roasted tomato, mixed greens, dill aioli, 
nine grain bread  (G) 19

T U R K E Y  C U B A N
swiss cheese, arugula, house pickles, 
sun dried tomato mustard, dark rye (G) 18

M O W R Y ’ S  B I G  B U R G E R *
aged cheddar, shallot jam, MC sauce & fixings, brioche (G) 23

C R I S P Y  C H I C K E N 
buttermilk slaw, honey mustard, havarti, brioche bun (G) 20 

B A R B A C O A  B E E F  T A C O S 
escabeche, morita crema, cotija cheese, flour tortillas (G) 19

S T A R T E R S

B U T T E R N U T  S Q U A S H  S O U P
puffed rice granola, herb oil (G,V) 10
C A R A M E L I Z E D  T A L E G G I O  D I P
burrata, citrus marmalade, n’duja toast 15
G R A Z I N G  B O A R D
bresaola, iberico ham, spicy n’duja, crafted olives,  
burrata toast, local mustard, MC pickles (G) 21
G R I L L E D  F E N N E L  &  A P P L E  G U A C A M O L E
pomegranate, toasted pepita, cotija, smoked chile,  
cilantro, blue corn chips  (V) 18
C H A R R E D  T U N A *
pomegranate, pineapple, avocado, crunchy shallot 22
M O W R Y  F R E N C H  F R I E S
sea salt, rosemary, MC sauce, buffalo ketchup 8

P U R E .  B O L D .  T I M E L E S S . 
The Mowry & Cotton method starts with the pure 
ingredient, paired with bold flavors and prepared using  
the timeless cooking techniques of fire, coal and smoke.

Served Monday-Friday 11:30am-2pm | Saturday-Sunday, 12pm-2pm

S E A S O N A L  A M E R I C A N  M E N U

Add on:  chicken 10, salmon 12, shrimp 13 Served with Mowry spiced chips or simple salad 
Substitute: fries 3, fruit 4

We proudly source from local farmers & purveyors.
Noble Bread | McClendon Farms | Hayden Mills  

Hickman’s Family Farms | AZ Micro greens

*Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of food borne illness.

Signature dish  (G) contains gluten  (V) vegetarian

20% Service charge will be added to parties of 6 and more
-We are now cashless-  

Please choose Visa, MasterCard, American Express or room charge. 



G R I L L
 
C H A R R E D  H A N G E R  S T E A K *
wild mushroom, pickled blueberry, sunflower pesto 38
S C O T T I S H  S A L M O N * 
fennel, castelvetrano olive, caper, citrus quark  35
F I L E T  M I G N O N  7 O Z *  
gorgonzola dolce, charred onion asada 49
G R I L L E D  R I B E Y E  1 4 O Z * 
sunchokes, swiss chard, black garlic shoyu (G)48
M O W R Y ’ S  B I G  B U R G E R * 
aged cheddar, shallot jam, MC sauce & fixings,  
brioche bun, mowry fries (G)27

M O W R Y  &  C O T T O N  D I N N E R

H E A R T H  O V E N 

B U T T E R M I L K  B U N S
citrus sea salt butter, seasonal jam, duck fat butter (G) 9

W I L D  M U S H R O O M  F L A T B R E A D
scallion, apricot, horseradish, cheese blend (G,V) 14

R O A S T E D  T O M A T O  F L A T B R E A D
burrata, garlic, arugula, herbs (G,V) 14

R O A S T E D  S Q U A S H  F L A T B R E A D 
caramelized onion, ricotta, walnut cream,  
cranberry balsamic (G) 15

E N T R É E S 
 
M I S O  G L A Z E D  H A L I B U T *
roasted turnips, radish, coriander tomato broth 39
S H E L L F I S H  R I S O T T O * 
pacific prawns, scallops, steamed mussels, spicy n’duja,  
bulb onion, fresh herbs 36
B U C C A T I N I  P A S T A * 
spinach, tomato, calabrian chile pesto, 
lemon mascarpone (G) 28
Add on:  chicken 10, garlic prawns 13

C I T R U S  H E R B  G A M E  H E N
creamy polenta, grilled fennel, acorn squash, cipolini onion, 
garlic herb jus 32

P U R E .  B O L D .  T I M E L E S S . 
The Mowry & Cotton method starts with the pure 
ingredient, paired with bold flavors and prepared using  
the timeless cooking techniques of fire, coal and smoke.

Served Monday-Saturday 5pm-9pm | closed Sunday
S E A S O N A L  A M E R I C A N  M E N U

We proudly source from local farmers & purveyors.
Noble Bread | McClendon Farms | Hayden Mills  

Hickman’s Family Farms | AZ Micro greens

S T A R T E R S

B U T T E R N U T  S Q U A S H  S O U P
puffed rice granola, herb oil (G,V) 10
V E A L  &  B L A C K  G A R L I C  M E A T B A L L S
mozzarella, tomato jam, arugula, toast (G) 15
C A R A M E L I Z E D  T A L E G G I O  D I P
burrata, citrus marmalade, n’duja toast 15
C H A R R E D  T U N A *
pomegranate, pineapple, avocado, crunchy shallot 22
M U S H R O O M  R A V I O L I
mushroom conserva, porcini broth, fresh herbs (G,V) 14

-We are now cashless-  
Please choose Visa, MasterCard, American Express or room charge.  
20% Service charge will be added to parties of 6 and more.

S I D E S

R O A S T E D  S Q U A S H 
watercress, pickled onion, whipped feta (V) 10
C H A R R E D  B R U S S E L S  S P R O U T S
soy, bonito, chicory kimchi 9
C H I N E S E  L O N G  B E A N S
sambal honey, garlic chips (V) 10 
C A R A M E L I Z E D  H E I R L O O M  C A R R O T S 
brown butter honey, thyme creme fraiche, candied nuts 11
C R I S P Y  P O T A T O E S
chorizo, horseradish, tomato brava hot sauce 12
Y U K O N  P O T A T O E S
butter whipped, chives (V) 8

S A L A D S

M A R K E T  M I X E D  G R E E N S
charred carrot, hazelnut, cranberry, maple balsamic (V) 12
M C  C A E S A R  S A L A D
local gem lettuce, crispy brussels, brioche croutons,  
parmesan (G)14
M O W R Y  C H O P 
avocado, corn, peppers, cotija, black currant, pheasant, mole 16
H E A R T H  R O A S T E D  P E A R  S A L A D
maytag blue cheese, praline pecans, endive, purple cress, 
smoked soy vinaigrette (G,V) 15

*Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of food borne illness.

Signature dish  (G) contains gluten  (V) vegetarian



M O W R Y  &  C O T T O N
D E S S E R T
S E A S O N A L  A M E R I C A N  M E N U

C O F F E E 

C O F F E E  4.5
E S P R E S S O  |  D O U B L E  4.5 | 5.5
C A P P U C I N O ,  L A T T E  5.5
M A C H I A T T O  5

-We are now cashless-  
Please choose Visa, MasterCard, American Express or room charge.  
20% Service charge will be added to parties of 6 and more.

W I N E

J A C K S O N  T R I G G S 
vidal, icewine, niagara peninsula, canada 20 
 
D O L C E 
by far niente, napa valley, california 39 
 
F O N S E C A .  B I N  2 7 
ruby port, portugal 12 
 
T A Y L O R - F L A D G A T E .  2 0  Y E A R 
tawny port, portugal 20 
 
T A Y L O R - F L A D G A T E .  1 9 9 7 
vintage port, portugal 25

C O C K T A I L S

A P P L E  P I E
spiced rum, apple cider, angostura bitters 
maple & brown sugar syrup, lemon, 12
E S P R E S S O  M A R T I N I
vodka, kahlua , bailey’s, espresso,  
heavy cream 16
S P I C E  C A K E  M A R T I N I
Tito’s, vanilla bean syrup, pumpkin spice, cinnamon,  
topped with godiva & kahlua whipped cream 17

D E S S E R T

W A R M  C H O C O L A T E
B A N A N A  B R E A D  P U D D I N G
peanut butter gelato (G) 11
warm, rich & sweet

H A R V E S T  A P P L E  H A N D  P I E
malted caramel, five spice crème fraîche (G) 10 
crisp & fruity

S A L T E D  B U T T E R S C O T C H  
C R È M E  B R Û L É E
caramel chocolate elephant ears (G) 10 
velvety & smooth 

A S S O R T E D  G E L A T O  &  
F R U I T  S O R B E T S 
three scoop selection,  
pizelle waffle cookie (G,V) 10 
rich & creamy

(G) contains gluten  (V) vegetarian



L U N C H  &  D I N N E R
served Monday - Friday 11:30am-2pm 
Saturday Sunday 12pm 2pm

S P A G H E T T I  &  M E A T B A L L 
buccatini pasta, marinara sauce, parmesan cheese (G) 10 
 
C H E E S E  F L A T B R E A D 
tomato sauce, mozzarella cheese  (G,V) 12 
 
B U N N Y  P H O E  P H O E 
G R I L L E D  C H E E S E 
cheddar, american cheese, seasonal fruit  (G,V) 14 
 
C H I C K E N  &  W A F F L E 
chicken tenders, waffle cone, tater tots (G) 15

M I N I  C H E E S E B U R G E R
american cheese, tater tots (G) 15 
 
G R I L L E D  C H I C K E N  B R E A S T 
mashed potatoes, steamed carrots 17

B R E A K F A S T
served Monday - Friday 7am-11am 
Saturday - Sunday 7am-11:30am

W H O L E  G R A I N  C E R E A L 
cheerios, corn flakes, lucky charms (G,V) 8 
 

V A N I L L A  Y O G U R T 
strawberry & banana kabobs, granola (V) 10 
 
O N E  E G G  &  T O A S T * 
bacon or sausage 12 
 
S I L V E R  D O L L A R 
P A N C A K E  T O W E R 
strawberries , powdered sugar, 
pure maple syrup (G,V) 12 
 
B U T T E R F L Y 
F R E N C H  T O A S T 
sausage, pure maple syrup (G) 12

B E L G I A N  W A F F L E  B I T E S
chocolate chip, banana or strawberry (G,V) 12

All kid's burgers will be cooked well done. All kid's burgers will be cooked well done. Please inform your server of any food allergies prior to ordering.Please inform your server of any food allergies prior to ordering.  
Children’s menu is valid for ages 12 & under. Children 3 years old & younger eat free of charge when ordering from the children’s menu with the purchase 
of an adult entree. Children above 3 but under 12 receive half-price when ordering from the standard menu with the purchase of an adult entree.

M O W R Y  &  C O T T O N
K I D S  M E N U
CHILDREN 12 & UNDER

GLUTEN-FREE
OPTIONS AVAILABLE

B E V E R A G E S
R E G U L A R  O R
C H O C O L A T E  M I L K   3

J U I C E   3

F O U N T A I N  S O D A   5

M O C K T A I L S
S T R AW B E R R Y  L E M O N A D E   4

P I N E A P P L E  P U N C H    4

C R A N B E R R Y  S P R I T Z E R   4

D E S S E R T
C H O C O L A T E  B R O W N I E  S U N D A E 
vanilla ice cream, whipped cream (G,V)  6
A S S O R T E D  I C E  C R E A M
&  S O R B E T 
 two scoop selection, pizelle waffle cookie(G)  6

C H E C K  O U TT H E  B AC KPAG E  F O RS O M E  FU N

(G) contains gluten  (V) vegetarian
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.


