
 

  
~Starters~ 

Clam Bisque 
Spanish chorizo,  

fennel, yukon potato  9 

 

Crow’s Dairy Fondue 
herbed flat bread, kale, pecorino  12 

 

Local Bean Hummus 
heirloom vegetables, crispy chickpeas,  

queen creek olive oil  11  

  

Cast Iron Corn Bread 
local honey butter,  

I’itoi onion, house jam  10   

 

   

 

 

 

 

 

 

 

 
 

 
 

 

 

Tortilla Soup 
crispy tortilla, queso fresco,  

chile braised chicken  9   

 

Pork Wings 
house made hot sauce, agave mustard,  

bleu cheese, celery slaw  14  

 

Cauliflower Gratinee 
cheddar curds, pepitas,  

cranberry gremolata  12 

 

Fresh Baked Pretzel 
whiskey mustard, smoked gouda, chives  11   

 

 

 

 
 

 
 

 

 
 

 

Open Faced Pot Roast Melt 
provolone, braised beef, red wine shallot jam, 

horseradish aioli, baguette  15   

 

Chicken Pot Pie 
roasted chicken, root vegetables,  

cream veloute, puff pastry crust  16 

 

 

 
 

 

Turkey Club 
smoked bacon, shaved turkey,  

crisp lettuce, tomato, garlic mayo  15   

 

Baked Mac & Cheese 
cavatappi pasta, smoked gouda, white cheddar, 

parmesan cream, cracker crust  14   

 
 
 

 

 

 

 

Burger Enhancements  

 

 

 

Native Farmer 
wild spinach, pickled vegetables, pecans,  

heirloom carrots, chipotle-lime vinaigrette  12 

 

Desert Bistro Wedge 
radish, sundried tomato, bleu cheese,  

honey cured bacon, buttermilk dressing  14  

 

 

 

 

 

 

 

 

 
 

 
 

 

 

~Salads~ 
Apple Salad 

wilcox apple, castelfranco, farro, local squash,  

feta, cranberry, citrus-sage vinaigrette  13 

 

Knife & Fork Caesar 
crisp romaine, shaved parmesan, cracked pepper,  

torn bread crouton, house made dressing  14  

 

 

 
 

 
 

 

 

~Burgers~ 

Artisan Cheeses 1ea   
-triple crème brie 

-porter cheddar 

-smoked gouda 

-crows dairy goat cheese 

Proteins 2ea   
-honey cured bacon 

-prosciutto 

-house smoked corned beef 

-*fried egg 

Go Grand 3ea   
-mac & cheese 

-braised pork belly 

-onion straws 

all burgers are served with seasoned fries 

*Brewers Best 
beer cheese fondue, pretzel bun,  

whiskey mustard, caraway cabbage  18 

 

*Ko’Sin Signature Burger 
100% certified angus beef, honey cured bacon,  

onion straws, porter cheddar, shaved lettuce, 

 thick cut tomato, garlic mayo  17   

 
 

 

 

*Sonoran Burger 
pepper jack cheese, pickled jalapeno, 

 honey cured bacon, avocado, toasted bun  17   

 

House Made Garden Burger 

local goat cheese, lettuce, tomato,  

pickled onion, toasted bun   15  

 
 

 
 

 

 

~Ko’Sin Classics~ 

Enhancements 

Grilled Chicken 7  | Prawns 8  | *Salmon 10  

 

 

 

18% gratuity will be added to parties of 6 or more 

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

Please inform your server of any dietary restrictions 

  

 


