Little O's

49th & Indian School

(GF)=GLUTEN-FREE
N

ALL DAY - EVERY DAY

CHICKEN & WAFFLES SAMMY 15
2 Belgian waffles, 1 fried chicken breast, bacon, syrup,
served w/side of fruit or SUB potato hash +1

CLASSIC FRENCH TOAST 15

french toast, berries, powdered sugar, syrup, bacon

CHEF’S SANDWICH* 14
English muffin, egg, swiss cheese, roasted pork,
rosemary aioli, served w/fruit & potato hash

BREAKFAST PIZZA 16
sausage gravy, eggs, bacon crumbles, peppers, onions,
mixed cheese

HOT CHICKEN & BISCUITS 17

biscuits, sausage gravy, fried chicken, buffalo sauce

BREAKFAST BENNY* 16
English muffin, rosemary aioli, pork, poached egg, herbed
hollandaise, micro greens

LOX BENNY* 17

poached egg, English muffin, jalapefio cream cheese,
arugula, smoked salmon, herbed hollandaise, micro greens,
red onion, potato hash

/'BR“

THE BASIC* 13
2 eggs any style, bacon or sausage,
English muffin, potato hash

BISCUITS & GRAVY 14
biscuits, spicy sausage gravy, bacon

CHILAQUILES* (GF) 15
corn chips, red or green enchilada sauce, fried egg,
créma, cotija, pico, cilantro

SHORT RIB & EGGS* (GF) 18
short rib, potato hash

PASTRAMI HASH (GF) 15

pastrami, chopped kimchi, potato hash,
poached eggs, chives, black sesame seeds

SMOKED SALMON FLATBREAD 16

smoked salmon, baby greens, red onions, cucumbers,
feta, dill ranch, everything bagel spice

SNATCHED* 14

toasted croissant, guacamole, egg whites, tomato slices,
arugula, feta, pesto, served w/side of fruit or

SUB potato hash +1

EVERY DAY, ALL DAY: Brunch entrees include MONSTER Mimosa or 120z AZ Beer

BREAKFAST TOAST* 15
multi-grain toast, guacamole, fried egg, heirloom tomatoes,
lemony arugula, served w/side of fruit or SUB potato hash +1

CROQUE MADAME* 15
fried egg, open face focaccia bread, roasted pork, rosemary
aioli, arugula, tomato, bechamel

CORN FRITTER* 16
fried egg, green chile corn fritters, heirloom tomatoes,
goat cheese, micro greens, green sauce

CHORIZ0O BURRO* 15
chorizo, cheddar jack, egg, tots, sour cream,
roasted salsa, served w/side of fruit or SUB potato hash +1

BACON BURRO* 14
bacon, cheddar jack, egg, tots, sour cream,
roasted salsa, served w/side of fruit or SUB potato hash +1

BRUNCH BONUS

MONSTER Mimosa or AZ Draft
included w/Brunch Entrees

INCLUDES fries or tots - SUB side salad or cottage cheese for *1.50
SUB GF bun %1 - chicken *1 - veggie patty *1- gardein (V) *2 - vegan cheese 52

HUMMUS DUO 14

CHOOSE 2: jalapefio, sun-dried tomato, or
garlic hummus served w/carrots, cucumbers,
radish, basil pesto, honey, pita bread

ADD chicken $6 - gardein (V) $6

MEATBALLS 14

MORNING CITRUS (GF) 8
vanilla Greek yogurt, grapefruit, pistachio
crumbles, agave, honey pearls

CHIPS & GUACAMOLE (GF) 14

avocado, pico de gallo, corn, tortilla chips

ADD salsa bowl $3
spicy brisket and pork blend meatballs,
MKT DEVILED EGGS (Gf) 9 house marinara sauce, parmesan cheese,

eggs, mayo, mustard, bacon jam, chili oil, focaccia

green onion, paprika
BUFFALO CAULIFLOWER (GF) 13
SHRIMP+CRAB CEVICHE (GF) 16 crispy cauliflower florets, buffalo sauce,

cucumber, tomato, chiles, carrot, avocado,  shredded carrots, green onions,
hearts of palm, citrus broth, wonton crackers  pley cheese crumbles, ranch

LITTLE 0’S BURGER* 15
two 4oz. smashed burger patties, Kings Hawaiian bun, cheddar cheese,
0.H.S.0. sauce, pickles, lettuce

MARKET VEGGIE PATTY 14

4oz. veggie patty, Kings Hawaiian bun, pico de gallo, guacamole, 0.H.S.0. sauce, lettuce

SHORT RIB SANDWICH 18

short rib, hoagie roll, horseradish aioli, mushrooms, swiss cheese, crispy onions strings

ANGRY BIRD 0UR BUFFALO CHICKEN 15
fried chicken breast marinated in buffalo sauce, Kings Hawaiian bun, bleu
cheese crumbles, buffalo sauce, shredded lettuce

CHOICE OF DIPPING SAUCE
ranch, jalapefio pesto, chipotle peach BBQ

ADD chicken 6 - shrimp 38 - salmon 59 - gardein (1) $6 SUBSTITUTE cauliflower crust $2 - vegan cheese $2

VEGAN BEET (GF) 11
gold & red roasted beets, pistachios, avocado, orange segments, kale,
baby arugula, white balsamic vinaigrette

LITTLE 0’S CHOPPED SALAD* 15
romaine hearts, smoked salmon, corn, toasted pepitas, farro, quinoa, tomato,
cucumber, bleu cheese, chile lime dressing

WEDGER 12
iceberg lettuce, bleu cheese, crispy bacon, heirloom tomatoes, crispy onion strings,
roasted red pepper ranch

KALE RUSTICO 12
chopped kale, shaved brussels sprouts, shaved cauliflower, herb crostinis,
toasted prosciutto, pecorino, lemon tahini

ITALIANO SALAD 14
iceberg & romaine lettuce, olives, dates, dried tomatoes, cucumber, mozzarella,
pistachios, artichokes, pepperoni, lemon oregano dressing

SUMMER STRAWBERRY (GF) 12
baby arugula, organic greens, toasted almonds, hemp seeds, goat cheese,
berries, citrus chia dressing

MEAT ME 16

four cheese blend, spiced pepperoni,
crumbled Italian sausage, crushed spicy
meatballs, house red sauce

GREEN MACHINE 15

four cheese blend, sliced heirloom tomato,
artichokes, caramelized red onion, pesto,
spinach

THE BUFFALO 16

buffalo white sauce, four cheese blend,
white onion, grilled chicken, shaved carrots,
sliced celery, topped w/buffalo and ranch

ARCADIA PIE ANEW‘HOOD FAV! 15
four cheese blend, spinach, pepperoni,
Italian sausage, mushrooms,

caramelized red onion, white sauce

ELOTE PIZZA 15
chipotle white sauce, corn, cotija cheese,
chili powder, cilantro, elote sauce

5’0 CLOCK 0UR MARGHERITA 15
fresh mozzarella, basil, heirloom tomatoes,
spicy red sauce

HOT HONEY 17

four cheese blend, white sauce,

ricotta, pepperoni, crumbled meatballs,
caramelized onions, pesto, hot honey,
basil, crushed red pepper flakes

PIZZA OF THE MONTH

ask your server

SCAN FOR
VEGAN MeNU

please inform server of dietary restrictions

$14 WEEKDAY LUNCH SPECIAL: Any 1/2 Pizza & Any 1/2 Salad

58

Local desserts from The Pie Snob

I

kids 12 & under - includes beverage

BACON 5 FRIED EGGS* 5
CARAMEL APPLE PIE w/ ice cream BISCUIT & GRAVY 5 COTTAGE CHEESE 4 CHICKEN TENDERS WAFFLE STICKS
w/ fries or fruit w/fruit & bacon
NY STYLE CHEESECAKE POTATO HASH 5 COTTAGE CHEESE 4 GRILLED CHEESE EGGS & BACON
SEASONAL CHEESECAKE ENGLISH MUFFIN 4 SMALL FRIES or TOTS 2 wj fries or fruit w/fruit
*These items may be raw or cooked to order. FRUIT 4 LARGE FRIES or TOTS 5 CHEESEBURGER CHEESE PIZZA

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

WAFFLE ? w/ fries or fruit add pepperoni for $1



BOOZY BREAKHFAST

BLOODY MARY 11

CHOOSE 0.H.5.0. VODKA:

#Vodka, Arcadia Jalapeiio, Arcadia Horseradish, Arcadia Rosemary
homemade beef jerky, bloody mary mix, celery, olive, lemon, lime

BLACKBERRY CHAMPAGNE MULE 14

#Vodka, blackberries, ginger mix and champagne

SPICY GREYHOUND 13

Arcadia Jalapefio Vodka, grapefruit juice, simple syrup

ROSEMARY GRAPEFRUIT SPRITZ 13

Arcadia Rosemary Vodka, grapefruit juice, simple syrup, champagne

WATERMELON GINGER MOJITO 14

#Rum, 1883 Watermelon Syrup, mint, ginger mix, lime, soda water

THE COFFEE NUT 13

Arcadia Coffee Vodka, amaretto, cream, orange bitters, cherry

PEACHY KEEN 13

#Vodka, aperol, lemon juice, peach puree, champagne

0.H.S.0. MICHELADA 11

0.H.S.0. Lager, bloody mix, lime juice, tajin rim

MARKET MULE 13

CHOOSE AN 0.H.S.0. LIQUOR:

#Vodka, Arcadia Jalapeiio, Arcadia Cucumber, D.i.C.K. Whiskey
fresh juiced ginger, simple, lime

LO RIDER 0UR PALOMA 13

#Blanco, lime, grapefruit, simple, soda

YOU SLY DOG 13

#Rum, Sly Mango Chill, lime juice, simple, orange juice

MOM JUICE 13

Arcadia Meyer Lemon Vodka, aperol, elderflower, lime

R.K.D.A. COSMO 13

Arcadia Cranberry Vodka, triple sec, lime, cranberry

ESPRESSO MARTINI 15

#Vodka, bailey’s, kahlua, espresso, ground cacao

THE ARCADIA 1

#Gin martini, lime, simple, mint, bubbles

wine

SPARKLING & ROSE

LA MARCA 11
Prosecco - Italy

SAVINO 13 | 48

Prosecco Rosé - Italy

RED WINE
SEAGLASS 14 | 52

Pinot Noir - California

GEN5 13|48

Red Zinfandel - California

FABRE 13 | 48 M-A-N MERLOT 12 | 44
Still Rosé - Argentina Merlot - South Africa
MOET IMPERIAL 65

GLASS OR PITCHER

SANGRIA red orwhite 9 | 34
MONSTER MIMOSA 9 | 3

Champagne - France

WHITE WINE
ALLEGRO 11 | 40

Moscato- California

CA'DI ALTE 13 | 48
Pinot Grigio - Venice, Italy

MILOU 14| 52

Sauvignon Blanc - France

FERNLANDS 14 |5

Sauvignon Blanc - New Zealand

SYCAMORE LANE 13|48
Chardonnay - California \

TAKE HOME OUR SPIRITS

Made at 0.H.S.0. Distillery in North Scottsdale
ARCADIA FLAVORED VODKAS 28

Grapefruit - Cranberry - Meyer Lemon - Coffee - Jalapefio - Rosemary - Horseradish - Cucumber
#vodka, #gin, #rum, #blanco 28

all distilled from sugar cane

D.i.C.K. WHISKEY 28
peach flavored whiskey

J.a.N.E. WHISKEY 28

apple flavored whiskey

NOTARY BOURBON

price varies by size & year

BOOK OUR

ENTIRE VENUE!

Available any night for
your exclusive event

BEVERAGES

COFFEE TERS
ESPRESSO 250

HENERGY 425|525 | 6

T.S.S. (TITUS’ SECRET STUFF)

DRIP 71250 blue curacao & mango
2 GOLDEN RETRIEVER
AMERICANO 4 | 425 passion fruit & peach
BUILD YOUR OWN
COLD BREW 4 | 5 add any flavor
NITRO COLD BREW 5
MATCHA 5.25 | 5.75 EXTRAS

CHAI LATTE 4.35 | 475 ITALIAN SODAS 3 | 350 | 4

add any flavor

HOTTEA 240 | SMOOTHIES 5.5 | 5.15 | 6

ICE_D TEA 3 | 35 | 4 strawberry, strawberr.y banaﬁa, wild berry,

passion fruit black pina colada, blueberry pomegranate

blackberry jasmine green

seasonal ponutT Jemm

NITRO TEA 4.25 | 475 | 5.5 Mmiss ouUT! é‘% S

berry hibiscus 20+ mini donut flavors LU0
s ADD FLAVOR A

Blackberry Hazelnut (SF) Salted Caramel

Lavender Passion Fruit Strawberry (SF)

Blue Curacao Irish Cream Vanilla (SF)

Macadamia Nut Peach Watermelon

Cane Sugar Peppermint SAUCES +1

Mango Pomegranate Chocolate Sauce

Coconut Pineapple White Chocolate Sauce

Melon Raspberry (SF) Caramel Sauce

Make your own Italian Soda or Energy Drink

Uttle O's
CLASSICS

HOT S [4.75-M|5.25 - ICED S|5.25-M]5.75
THE 480

hazelnut mocha w/whipped cream & caramel drizzle | hot or iced

MORNING BREW

vanilla & macadamia nut cold brew w/cream | iced only

EXETER MATCHA TEA LATTE

matcha tea latte w/honey & blackberry | hot or iced

CAMELBACK CHAI LATTE
chai tea with white chocolate, salted caramel, vanilla,
topped w/whipped cream & cinnamon

MONDAY & TUESDAY
BOTTLE & PIZZA °35
0.H.S.0. 4ex. & PIZZA™ 525

*[imited seasonal releases not included

O 0 0o 0O o o o o o O

AVAILABLE TO-GO & DINE IN




