
STARTERS

FRIED  CHEESEBURGER  EGGROLLS  with sweet & spicy sauce

ST ICKY  R IBS  with kung pao sauce and toasted sesame seeds

BANG BANG SHR IMP  tossed in sweet & spicy sauce

SMOKED  PORK  BELLY  smoked tableside with honey mustard and sriracha

FONT INA  SP INACH  D IP  with fresno peppers and warm tortilla chips

FR IED  SHR IMP  with remoulade sauce

*FRESH  OYSTERS  please ask about our daily fresh oyster selection

*POKE  choose salmon or tuna; with avocado, toasted almonds, soy honey citrus sauce, wontons, red onions 

KUNG PAO  CALAMARI  tossed with pepperoncini and sweet & spicy sauce

MEATBALLS  with mashed potatoes and swedish sauce, onion strings

GARDNER  PARKER ’S  CH ICKEN  WINGS  with house-made spicy ranch

SIGNATURE  JUMBO LUMP CRAB  CAKE  with beurre blanc & asparagus

HALF  BAKED  CHOCOLATE  CH IP  COOK IE  hey, why not? 
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SALADS ,  BOWLS ,  &  SOUP

+CHOPPED  SALAD  with cucumber, heirloom tomato, red onion, feta, bleu cheese, pecans, croutons, champagne vinaigrette, bacon

+ICEBERG  WEDGE  SALAD  with pork belly croutons, roquefort, crispy onion strings, ranch dressing, tomatoes

+CAESAR  SALAD  with anchovy and crispy parmesan, croutons

+COBB SALAD  with avocado, almonds, egg, bacon, bleu cheese, champagne vinaigrette, red onions & tomatoes

CHEESEBURGER  BOWL  with avocado, almonds, sunny & hard-boiled egg, bacon, bleu cheese, red onions, tomatoes, ranch, topped with burger and Wisconsin cheddar

PECAN CRUSTED  CH ICKEN  SALAD  with bleu cheese, tortilla strips, blueberry compote, cilantro cream dressing, tomatoes

BAJA  BLACKENED  CH ICKEN  BOWL  with black bean corn relish, pico, avocado, feta, tortilla strips, wild rice, cilantro cream dressing

LEMON BAS IL  SALMON BOWL  with wild rice, crispy brussels sprouts, seasonal veggies, bleu cheese, lemon-basil vinaigrette, tomatoes and apples

SOUP  OF  THE  SEASON please ask your server for our seasonal selection
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* CONSUMING RAW OR UNDERCOOKED MEATS & SEAFOODS MAY INCREASE THE RISK OF FOODBORNE ILLNESS 
20% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE FOR YOUR CONVENIENCE

HAND-CUT FRIES -  CHEESE GRITS -  TRUFFLE  MAC & CHEESE -  SAUTEED SPINACH -  BACON & MUSHROOM RISOTTO -  CRISPY BRUSSELS SPROUTS -  
MASHED POTATOES -  LOADED BAKED POTATO -  BROCCOLINI  -  SEASONAL VEGGIES -  CAJUN CHIPS ($6)

+ADD CHICKEN OR SHRIMP (�8), SALMON OR TUNA (�10) OR FLAT IRON STEAK (�12)

SEAFOOD
GRILLED  SALMON 32

with bacon & mushroom risotto, broccolini, beurre blanc

DIVER  SCALLOPS 41
with smoked pork belly, bacon & mushroom risotto, cajun lobster sauce

THA I  SHR IMP  &  CHEESE  GR ITS 29
with manchego cheese grits, thai chili glaze, wontons

*BLACKENED  AH I  TUNA 32
couscous, feta & pineapple pico, soy glaze

PECAN CRUSTED  SNAPPER MKT
with mashed potatoes, crab meat, beurre blanc, broccolini

MARKET  CATCH  OF  THE  DAY MKT

BURGERS  &  SANDWICHES
FREEDOM BURGER 19

with American cheese, lettuce, tomato, pickles, onion, bacon, Federal sauce
choose your bun option: challah or jalapeno-cheddar bun
*For every Freedom Burger sold, $1 will be donated to our first responders 
and their families at 100 Club of Arizona.

FRENCH D IP 18
with side of  creamy horseradish and Guinness stout au jus, swiss cheese

FEDERAL  CH ICKEN  SANDWICH 18
with American cheese, pickles, Matty B’s sauce, hand-breaded chicken breast

CLASS IC  PH ILLY  CHEESESTEAK 18
with sauteed onions & peppers, cajun cheese sauce

CAJUN CH ICKEN  SANDWICH 18
with swiss cheese, lettuce, tomato, crispy onion strings, sriracha aioli

SL IDERS 15
choose one: cheeseburger, cajun chicken, buffalo chicken, Federal chicken 
or braised short ribSIDES  $8

FEDERAL  FEATURES

ROASTED  CH ICKEN  with mashed potatoes, broccolini, bordelaise sauce

BRAISED  SHORT  R IB  with bacon & mushroom risotto, sauteed spinach, bordelaise sauce

CHICKEN  FR IED  STEAK  loaded mashed potatoes, pepper country gravy

CHICKEN  FR IED  CH ICKEN  loaded mashed potatoes, pepper country gravy, broccolini

TRUFFLE  STUFFED  CH ICKEN  with herb cream cheese filling, mashed potatoes, broccolini, white truffle oil

BLACKENED  CH ICKEN  ALFREDO  with broccolini and garlic toast

JANICE ’S  MEATLOAF  with mashed potatoes, crispy onion strings, bordelaise sauce

8oz  CENTER-CUT  F I LET  with truffle mac & cheese, sauteed spinach

16oz  BLACK  ANGUS  R IBEYE  with a loaded baked potato and seasonal veggies

CHICKEN  FEDERALE  with couscous, feta, pico, avocado cilantro cream sauce 
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FEDERAL  COCKTA ILS
BARREL  AGED  OLD  FASH IONED  Federal’s Barrel 
Select bourbon, perfectly aged in oak barrels

THE  SMOK ING  GUN  OLD  FASH IONED  Woodford 
Reserve bourbon, cherrywood smoked

FLAMING  OLD IE  ($20 prepared tableside) Elijah Craig 
bourbon, house bitters, 151-brûléed orange & cherry

BARREL  AGED  MANHATTAN  Knob Creek Rye 
whiskey, aged to perfection in oak barrels 

SOCIAL ITE  Hendrick’s gin, fresh lime, muddled 
cucumber & mint

BOURBON PEACH  SMASH 1792 bourbon, fresh 
lemon, mint, peach puree 

UNO MAS  Flor De Cana 7yr rum, fresh lime, 
blueberries 

F IZZY  L I FT ING  DR INK  Deep Eddy vodka, 
St. Germaine, fresh lemon, strawberries 

SINATRA  Jack Daniel’s Rye, blackberries, mint, fresh 
lime, ginger beer

MOSCOW MULE  Deep Eddy vodka, fresh lime, 
ginger beer 

BEE ’S  KNEES  Hendrick’s gin, fresh lemon, honey 

SAZERAC  Sazerac Rye, Absinthe rinse, Peychaud’s 
bitters 

PERFECT  MARGARITA  Milagro Silver, Grand 
Marnier, fresh lime, salted rim

BOULEVARDIER  Maker’s Mark, Campari, Carpano 
Antica 

HOLD  ON  HOLLYWOOD Absolut vodka, Aperol, 
Prosecco, fresh lemon 

ROSEMARY  BLUSH  Hendrick’s gin, fresh lemon, 
grapefruit, salt, rosemary

THE  GUNSL INGER  Casamigos Blanco, Aperol, 
fresh lime, chili salted rim

RANCH WATER  Herradura Silver, fresh lime, chili 
salted rim, soda

PARKER ’S  ESPRESSO MART IN I  Stoli Vanilla, fresh 
espresso, irish cream, soft whip, espresso syrup
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D R I N K S  |  W I N E  |  B E E R

OTHER  WHITES  &  ROSE
BLÜFELD ,  R IESL ING  Mosel, Germany

CAYMUS CONUNDRUM WHITE  BLEND  California

SANTA  CR IST INA  P INOT  GR IG IO  Italy

DAOU ,  ROSÉ  Paso Robles, California

SANTA  MARGHER ITA   P INOT  GR IG IO  Aldo Adige
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WHEATS
FOUR PEAKS  Joy Bus WOW, Citrus Wheat Ale

HUSS Papago Orange Blossom, Light Wheat Ale

LA  CUMBRE  Slice of Hefen, Hefeweizen
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ON  THE  DARKER  S IDE…
GUINNESS  Draught, Stout

DESCHUTES  Black Butte, Porter
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ASK  YOUR  SERVER  ABOUT  SEASONAL  ROTAT IONS

DOMEST ICS
BUD L IGHT 5
MILLER  L I TE 5
MICHELOB  ULTRA 5
COORS L IGHT 5

LAGERS
DOS EQU IS

HE INEKEN

MODELO

STELLA  ARTO IS  
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EASY  DR INKERS
HUSS Scottsdale Blonde, German Kölsch

F IRESTONE  805  Light Blonde Ale

BARRIO  ROJO  Red Ale

FOUR  PEAKS  Kiltlifter, Scottish Ale
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SPARKL ING

LA MARCA ,  ROSÉ ,  PROSECCO Veneto, Italy

VEUVE  DU  VERNAY ,  BRUT  France

ZON IN ,  BRUT ,  PROSECCO Veneto, Italy

NICOLAS  FEU ILLATTE ,  BRUT  ROSÉ  France

VEUVE  CL IQUOT ,  BRUT ,  YELLOW LABEL  France
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10/30
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P INOT  NO IR

WILLAMETTE  VALLEY  V INEYARDS  Willamette 

MEIOMI  California

SEA  SUN  California

BÖEN  California

BELLE  GLOS  BALADE  California

ELOUAN Oregon

ERATH  P INOT  NO IR
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RED  BLENDS

FERRARI -CARANO S IENA  Sonoma County

REYNOLDS  FAMILY  PERS ISTENCE  Napa

BEAUL IEU  V INEYARD  TAPESTRY  RESERVE  Napa

THE  PR ISONER  California

PENFOLDS  B IN  389  South Australia

ORIN  SWIFT  ABSTRACT  California
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OTHER  REDS
BOGLE ,  OLD  V INE  Z INFANDEL  California 

DECOY  BY  DUCKHORN ,  MERLOT  Sonoma

BARON PH IL IPPE  DE  ROTHSCHILD ,  

BORDEAUX  France

BODEGA  Y  V IÑEDOS  CATENA ,  MALBEC  Argentina

STAGS  LEAP ,  MERLOT  Napa

JACOB CREEK  SH IRAZ

ROMBAUER  Z INFANDEL
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CABERNET  SAUV IGNON

BONANZA  California

CALLAWAY CELLARS  ELY  Paso Robles, California

BER INGER  Knights Valley, California

ALEXANDER  VALLEY  CABERNET

QUILT  Napa

SILVER  OAK  Alexander Valley

ROMBAUER  CABERNET  Napa

STAG ’S  LEAP  Napa

CAYMUS Napa

POST  &  BEAM BY  FAR  N IENTE  Napa

NICKEL  &  N ICKEL  Rutherford, California

CHIMNEY  ROCK  WINERY  California
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SAUV IGNON BLANC
WHITEHAVEN  Marlborough

DECOY  BY  DUCKHORN Sonoma

CAKEBREAD  CELLARS  Napa

ROMBAUER  SAUV IGNON BLANC  California

DAOU SAUV IGNON BLANC  Paso Robles
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CHARDONNAY
MEIOMI  California 

SEA  SUN  California

ZD  WINES  California 

ROMBAUER  Carneros, California 

SONOMA CUTRER  Russian River Ranches

CAKEBREAD  CELLARS  Napa

FRANK  FAMILY  Carneros, California 
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IPAs
MOTHER  ROAD  Tower Station, West Coast IPA

STONE  West Coast IPA

THE  SHOP  Church Music, Hazy IPA

SANTAN  Juicy Jack, Juicy Hazy IPA
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J O I N  U S  F O R HOURSOCIAL M - F  3 P M - 6 : 3 0 P M

A L L  D A Y , DAY.Every M A K E R ’ S  M A R K  O L D  F A S H I O N E D .       H O U S E  R E D  &  W H I T E  W I N E .$9 $7


