
Sourcing ingredients from the freshest of Arizona locations, Prado is a genuine nod to Spanish tradition.  
From wood-fired cooking techniques, to the unique wines of Rioja and Priorat, 

find yourself immersed in the culture of Andalusia while experiencing the essence of home.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food 
borne illness. Please advise server of any allergies or questions about preparation prior to consuming 
any dishes. A 20% service charge will automatically be added to parties of six or more in lieu of gratuity.

Arizona Restaurant Week 2023
$55++

C H O I C E  O F G L AS S  O F C AVA ROYA L  O R  H O U S E- M A D E  SA N G R I A

First course
GA Z PAC H O 

C U C U M B E R  |  H E I R LO O M  TO M ATO  |  WAT E R M E LO N  |  M I N T |  D E H Y D RAT E D  CO R N

O R 

C A E SA R  SA L A D  
P ECO R I N O  RO M A N O  |  C RO U TO N  |  A N C H OV Y |  C R I S PY C H I C K P E AS

O R

LO C A L  A RT I SA N  G R E E N  &  C ROW ’ S  DA I RY FA R M  G OAT C H E E S E  SA L A D 
ROS E M A RY G R I L L E D  A P R I COT |  C H E R RY G E L |  C A N D I E D  P EC A N  B R I T T L E 
C I T RU S  V I N A I G R E T T E

Second course
O RGA N I C  M A RY ’ S  C H I C K E N 

G R E E N  B E A N S  |  FO RAG E D  M U S H RO O M  |  CO R N  P U R E E  |  B L I S T E R E D  TO M ATO 
C H I C K E N  J U S

O R

PA E L L A D E  V E R D U RA 
S OY R I ZO  |  C H A R R E D  B RO CCO L I N I  |  C A M PA R I  TO M ATO  |  WO O D - G R I L L E D  M U S H RO O M 
B RU S S E L S  S P RO U T |  C I T RU S  O L I V E S

O R

S T R I P E D  BAS S 
M U S S E L S  |  C L A M S  |  CO R N  |  H E I R LO O M  TO M ATO  |  AG UAC H I L E  |  B L AC K  GA R L I C  G E L

Dessert
A R I ZO N A S U N R I S E  T R I F L E 

P R I C K LY P E A R  |  O RA N G E  |  P I N E  N U T

O R

W H I T E  C H O CO L AT E  N EC TA R I N E  B O M BA (G F ) 
DA R K  C H E R R I E S  |  P I S TAC H I O  |  CO COA N I B S  


