
SPECIAL EFFECTS
Fountain Drinks 	 $6

Coca-Cola, Cherry Coke, Coke Zero, Diet Coke, Dr 
Pepper, Diet Dr Pepper, light lemonade, orange, 
root beer, Sprite or unsweetened tea

Bottled Water 	 $5.5

Bottled Drinks 	 $6.5
Monster Energy, sparkling water, Vitaminwater 
Essential or Vitaminwater Power-C

ICEE 	 $7.5
Coca-Cola, blue raspberry, lemonade or wild cherry

10" HAND-STRETCHED PIZZAS

Four Cheese Pizza 	 $13
Tomato sauce, asiago, fontina, mozzarella and 
parmesan

Pepperoni Pizza	 $15
Tomato sauce, four cheese blend and pepperoni

Roasted Vegetable Pizza 	 $14
Tomato sauce, four cheese blend, cauliflower, 
Brussels sprouts, carrots and red onion

Gluten-free cauliflower crust available $3

SALADS

House Salad 	 $10
Mixed greens, grape tomatoes, cucumber, 
cheddar jack and croutons. Choose: blue 
cheese, house vinaigrette, oil & vinegar or ranch

Caesar Salad	 $10
Crisp hearts of romaine, Caesar dressing, 
parmesan and croutons
Add:  Grilled chicken $4

Harkins Chopped Salad 	 $13
Romaine, radicchio, salami, provolone, 
cucumber, tomato, chickpeas and parmesan, 
tossed in house vinaigrette

CLASSICS
Harkins Award-Winning Popcorn 	 $10

Popcorn Seasoning  	 $3

Bavarian Style Pretzel	 $9
Cinnamon sugar, plain or salted 

Candy	 $5.5
Buncha Crunch, Gold Bears, Lifesavers Gummies,  
M&M’s milk chocolate or peanut, Milk Duds,  
Red Vines, Reese’s Pieces, Sour Punch Bites asstd, 
Sour Patch Kids or SweeTart Ropes cherry

PREVIEWS
AZ Gunslinger Hot Buffalo Wings	 $15

With blue cheese and ranch
Cauliflower wings available  

Carne Asada Fries 	 $13
Grilled carne asada, queso, cheddar jack,  
pico de gallo and lime crema

Chile Con Queso & Tortilla Chips 	 $13

Guacamole & Tortilla Chips  	 $12
Topped with pomegranate, pepitas and cotija

Hollywood Hummus 	 $13 
Extra-virgin olive oil, house seasoning, with grilled 
pita bread, pita chips and fresh vegetable crudité

CINÉ GRILL Artisanal Board	 $19
Cured meats, assorted cheeses, preserves, whole 
grain mustard, olives, Marcona almonds, grapes, 
cornichons and crackers

Crispy Roasted Brussels  	 $9
Topped with sweet chili glaze and crunchy shallots

FEATURES
Cinema Burger	 $17

Grilled Angus beef, lettuce, tomato, red onion, 
burger sauce on a brioche bun, with fries
Add:  Cheese $1  Bacon $1.5

Blockbuster Chicken Sandwich	 $16
Breaded chicken breast, house slaw, pickles, 
chipotle mayo on a brioche bun, with fries
Add:  Cheese $1  Bacon $1.5  Buffalo style $1

Southwest Grilled Chicken Sandwich	 $15
Southwest seasoned chicken breast, lettuce, tomato, 
red onion, mayo on a brioche bun, with fries
Add:  Cheese $1  Bacon $1.5

Chicken (not so little) Tenders	 $15
With fries. Dips: BBQ, honey mustard or ranch
Add:  Buffalo style $1

Carne Asada Ultimate Nachos 	 $16
Grilled carne asada, queso, cheddar jack, cotija, 
pico de gallo and lime crema

Ultimate Grilled Dog	 $12
100% Angus beef hot dog, with fries

Sonoran Bacon-Wrapped Dog	 $16
Topped with pinto beans, pickled jalapeños, pico de  
gallo, cotija and lime crema, with warm tortilla chips

Jumbo Quesadilla	 $11
Flour tortilla stuffed with cheddar jack, with 
guacamole, lime crema and house salsa
Add:  Grilled chicken $4  Carne asada $5

Creamy Mac ’n Cheese 	 $14
Topped with parmesan gratin
Add:  Bacon $1.5  Breaded chicken $4  Carne asada $5

LITTLE STARS
With fries, grapes and kid’s drink

Kid’s Chicken Tenders	 $9
Dips: BBQ sauce, honey mustard or ranch

Kid’s Creamy Mac ’n Cheese 	 $8

Kid’s Grilled Cheese 	 $8

END CREDITS
S’mores Skillet Brownie	 $10

Warm chocolate brownie, vanilla ice cream, 
toasted marshmallow and graham cracker

Baked Cookie Trio	 $7
Chocolate chip, oatmeal raisin and white 
chocolate macadamia nut

Milkshakes	 $9
Chocolate, Oreo®, strawberry or vanilla, topped 
with whipped cream

 Gluten-free

 Vegan/Vegetarian upon request



CINÉ GRILL MOCKTAILS

Mockmosa	 $7
Orange juice, Topo Chico and dried orange wheel

Rosemary Peach Smash	 $8
Peach pureé, simple syrup, lemon juice, rosemary, 
Topo Chico and lemon

Strawberry Agua Fresca	 $8
Strawberry pureé, lime, mint, Topo Chico and  
freeze dried strawberries

COFFEE
Hot or Iced

Cappuccino or Latte	 $4.75

Mocha or Vanilla Latte	 $5.25

Americano	 $4.25

Coffee or Tea	 $3.25

Hot Chocolate with Whipped Cream	 $4

COCKTAILS
Bloody Mary	 $12

Tito’s Vodka, Demitri’s Bloody Mary Mix, Demitri’s 
Bacon Rim Shot, blue cheese stuffed olive and celery

Frozen Margarita	 $12
3 Amigos Tequila, lemon & lime juice and cane sugar

Add a floater! $2
Chambord, DeKuyper Blackberry, DeKuyper Blue 

Curaçao or DeKuyper Pucker Watermelon Schnapps

Long Island Iced Tea	 $14
Cruzan Aged Light Rum, Bombay Sapphire Gin, 
Tito’s Vodka, Patron Silver Tequila, Cointreau, sweet 
& sour mix and Coca-Cola

Malibu & Pineapple	 $11
Malibu Coconut Rum, pineapple juice, soda water, 
pineapple chunks, chamoy and Tajín

Manhattan	 $14
Maker’s Mark Bourbon, Carpano Antica Sweet 
Vermouth and Luxardo maraschino cherry

Moscow Mule	 $12
Tito’s Vodka, ginger beer and lime juice

Raspberry Cheesecake Martini	 $14
Pinnacle Whipped Vodka, Disaronno Originale 
Amaretto, Chambord and graham cracker & 
chocolate rim

Spiked Strawberry Lemonade	 $10
Tito’s Vodka, Mike’s Hard Strawberry Lemonade, 
soda water and lemon

Watermelon Sangria	 $12
Barefoot Watermelon Wine, DeKuyper Pucker 
Watermelon Schnapps, simple syrup, chamoy 
watermelon rim and lime

White Russian	 $12
Tito’s Vodka, Kahlúa Coffee Liqueur, heavy cream  
and chocolate shavings

ICEE COCKTAILS
ICEE Captain & Coke	 $10

Coca-Cola, Cherry Coke or Vanilla Coke

ICEE Jack & Coke	 $10
Coca-Cola, Cherry Coke or Vanilla Coke

ICEE Spiked Lemonade	 $11
Choice of liquor

WINE BY THE GLASS
Sparkling	 $11

Prosecco, Cantine Maschio 7oz. (Italy) 
Pink Moscato, Mia by Freixenet 6.2oz. (Spain) 

White 	 6oz. / 9oz.
Pinot Grigio, Stemmari (Italy)	 $9.5/12.5
Chardonnay, Harken (CA)	 $10.5/13.5

Red 	 6oz. / 9oz.
Pinot Noir, Imagery (CA)	 $13.5/16.5
Cabernet Sauvignon, Smith & Hook (CA)	 $12.5/15.5

WINE BY THE BOTTLE
Sparkling

Prosecco, Cantine Maschio (Italy)	 $39
Champagne, G.H. Mumm Grand Cordon	 $98
Brut (France)

White
Pinot Grigio, Coppola (CA)	 $37
Sauvignon Blanc, Kim Crawford (New Zealand)	 $59
Riesling, Eroica (WA)	 $45
Chardonnay, Rombauer (CA)	 $97
Chardonnay, Sonoma-Cutrer, RR Ranches (CA)	 $65

Rosé
Rosé, Fleurs De Prairie (France)	 $54
Rosé, Summer Water (CA)	 $42

Red
Pinot Noir, Diora (CA)	 $50
Merlot, Bonterra Vineyards (CA)	 $40
Malbec, Terrazas (Argentina)	 $42
Red Blend, Prisoner (CA)	 $95
Cabernet Sauvignon, Louis M. Martini (CA)	 $55
Cabernet Sauvignon, Quilt (CA)	 $90

BEER
Draft Beer	 $9

Bud Light or Michelob Ultra

Premium Draft Beer	 $9.5
Blue Moon
Dos Equis Lager
Firestone 805 
Four Peaks Hazy IPA
Four Peaks Kilt Lifter 
Huss Brewing Scottsdale Blonde
Mother Road Tower Station IPA
Papago Orange Blossom
Stella Artois
Stone IPA

Bottled Beer	 $7
Budweiser or Coors Light 

Premium Bottled Beer	 $8
Corona
Guinness Stout (14.9oz)
Heineken
Lagunitas IPA
Modelo

SELTZER, CIDER & LEMONADE
Angry Orchard Hard Cider Crisp Apple	 $8

Mike’s Hard Strawberry Lemonade	 $8

White Claw Hard Seltzer	 $8
Black cherry, lime or raspberry

Wyder’s Raspberry Cider	 $8Add: Flavored syrup $.5     Espresso shot $1

If you have a food allergy or personal 
dietary need, please notify a manager/

team member to assist with any questions 
or special requests you may have

Please be advised that food prepared 
here may contain these ingredients: milk, 
eggs, wheat, soy, sesame, fish, shellfish, 
tree nuts and peanuts 072023


