
*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 6/26

STARTERS
PCG Green Chile Skillet Cornbread (GF) 13 skillet | 3.5 slice 
Soup of the Day or Seasonal Soup   cup 7 | bowl 12
Slow-Simmered Green Chile Pork   18
Served in a skillet with Mama Lola’s tortillas and toppings  
Empanadas  16
Braised short rib, green chilies, asadero cheese, cilantro crema, arbol and verde salsa
Shimp & Mango Ceviche  22
Lime marinated shrimp, mango, Fresno peppers,  jicama, avocado, red onions, cilantro, agua chile verde
Romaine Wedge Salad   15
Romaine hearts, blue cheese dressing & crumbles, candied bacon, red onions, cherry tomatoes,
balsamic reduction
Watermelon Salad  15
Watermelon, arugula, avocado, candied almonds, cotija cheese, red onions, radishes,
tamarind vinaigrette, balsamic reduction

ENTRÉES
Flat Iron Steak & Eggs   35
5oz prime flat iron, fried eggs, brunch potatoes, arbol salsa, flour tortillas
Short Rib Hash   27
Braised short rib, peppers, onions, house potatoes, fried egg, chipotle hollandaise
Cedar Plank Salmon   35
Faroe Island citrus-horseradish crusted salmon, fingerling potatoes, roasted carrots, snap peas, lemon aioli
Green Chile Enchiladas   22
Grilled chicken, pinto bean chili, roasted Green Chile sauce, cheddar and jack cheese topped with fried eggs,
salsa fresca , and pickled onions
Red Chile Adovada   28
Braised red chile pork, pinto bean chili, pico, eggs, tortillas
Rose Lane Chicken    29
Pan-roasted, skin-on chicken breast, garlic mashed potatoes, wilted spinach, blistered tomatoes
16th Street Short Rib    34
Brussel sprout hash, Yukon gold smashed potatoes, red wine reduction, crispy parsnips
Bacon Jam Burger   22
½ lb ground chuck, house red wine bacon jam, blue cheese, roasted garlic aioli, lettuce, tomato, brioche bun
Add a fried egg - 5 
Quiche Lorraine   21
Bacon, Swiss, and spinach served with our house salad and sherry vinaigrette
Traditional Benedict   20 
English muffins, sliced ham, hollandaise, poached eggs, house potatoes, fresh fruit 
Eggplant Benedict   20
Panko crusted eggplant, poached eggs, sliced local tomatoes, house hollandaise, house potatoes, fresh fruit 
Vegetable Plate   21
Hummus, roasted butternut squash, fennel, fingerling potatoes, Harissa carrots, snap peas,
fennel-strawberry salad, chimichurri  

Phoenix City Grille
A Neighborhood Favorite Since 1997



PCG Father’s Day

Dessert

Whiskey Bundle

Specials
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Cheesecake
Locally made  12 

Buttermilk Pie
Sweet buttermilk custard

and house caramel
sauce  10

Brioche Bread
Pudding

Jack Daniels whiskey lime 
sauce, caramel  11

Warm Chocolate Torte
Vanilla Ice Cream  13 

Buffalo Trace Bourbon - 21/Liter    Best Price in town!

The Bourbon Flight - 20 
A bold lineup of bourbon single barrel picks, each showing a different side of

richness, proof, and barrel character.

S&B Russell’s Reserve 'Camp Nelson' Pick - PCG Bulleit Single Barrel Pick

- PCG Blue Run Single Barrel 

The Rye Flight - 18
This rye flight brings the heat with bold proof, spice, and plenty of attitude.

From deep barrel character to punchy rye spice, these pours are built
for the whiskey-loving dad.

PCG Knob Creek Barrel Proof Rye Pick - Jack Daniel’s Barrel Proof Rye

- “The Stash” Smoke Wagon Single Barrel Rye

Cola Barrel Aged Old Fashioned - 18

PCG Jack Daniels Barrel Proof Bourbon, Makers 46, Jelinek Amaro,
Demerara Syrup, Root Beer Bitters

The Iron-Dad Tiki - 14
PCG Bulleit Single Barrel Bourbon, Lemon and Pineapple Juice, Velvet Falernum,

Simple Syrup, Trinity Bitters

Each bundle includes:
+ 1 Bottle of Private Select Bourbon

+ 1 PCG-Branded Bourbon Trail Glass

Choose from:
Russell’s Reserve

'Camp Nelson - D' | 110 proof
A rich, full-bodied bourbon pick with classic Camp 
Nelson depth, warm oak, baking spice, and a long 

Kentucky finish. Just $70

Knob Creek Barrel Strength
114.6 proof

Bold, spicy, and barrel-forward, with rye heat, dark 
sweetness, and plenty of backbone for the 

whiskey-loving dad. Just $65


