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Nellie Cashman and her associate Joseph Pascholy co-owned and operated a restaurant and hotel in Tombstone, Arizona
called Russ House, which today is known as Nellie Cashman’s. Doc Holliday was a frequent patron at “Nellie’s”, and according
to a popular legend once had an infamous interaction with a customer who complained about Cashman’s cooking.
Drawing his pistol, Doc Holliday asked the customer to repeat his complaint, to which the man replied, “Best I ever ate.”

COCKTAILS

Patrdn Silver, Triple Sec, Agave Nectar, Lost Dutchman Signature Knob Creek Bourbon,

STRAWBERRY JALAPENO MARGARITA {17} 7 LOST DUTCHMAN {17}

Fresh Lime Juice, Strawberry Puree, Jalapefios Fresh Lemon Juice, Simple Syrup, Mint

KIERLAND SIGNATURE MARGARITA {18} PEAR MARTINI {17}
Kierland Signature Herradura Double- 8 Belvedere Infusions Pear & Ginger

Barreled Reposado Tequila, Fresh Lime Juice, Organic Vodka, Elderflower Liqueur,

Agave Nectar, Cointreau, Grand Marnier Float Fresh Lemon Juice, Simple Syrup

Elderflower Liqueur Ginger Beer, Fresh Lime Juice

DESERT ROSE {17} TANGELO MOCKTAIL {14}
Ketel One Botanical Grapefruit & Lyre’s Italian Orange Non-Alcoholic Spirit,
Rose Vodka, Fresh Lemon Juice, Fresh Lime Juice, Simple Syrup, Grapefruit Juice,

Strawberry Puree, Simple Syrup, Club Soda Club Soda, Bitters, Mint, Orange Peel

NORSCO RANCH WATER {16}
Patrdn Silver, Fresh Lime Juice,
Fever Tree Club Soda

WALTZ OF THE FLOWERS {17} MANGO MULE {16}
3 Tanqueray Gin, Grapefruit Juice, 9 Absolut Vodka, Mango Puree,

BOURBON SIDECAR {19}
6 Woodford Reserve Bourbon, Cointreau,

Fresh Lemon Juice, Simple Syrup
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BEER SELECTION

DRAFT 1602 {9} : DOMESTIC BOTTLED {8}
Four Peaks Piper’s Pale Ale Budweiser Heineken 0.0
Herstory Pale Ale Bud Light Miller Light
Four Peaks Kiltlifter Coors Light Michelob Ultra
s e CRATINPORTS0TLED (5
Amstel Light Heineken
Spellbinder IPA Blue Moon Modelo Especial
Mother Road Tower Station IPA Corona Sam Adams Boston Lager
San Tan Hefeweizen Corona Light Stella Artois
Historic Oceanfront Pilsner Four Peaks Kiltlifter ~ Stone IPA
Oak Creek Amber Ale
WINE SELECTION
{GL} {BTL} {GL} {BTL}
SPARKLING RED
Ruffino, Organic Prosecco {13} {52} Argento Estate, Organic Malbec {14} {56}
Chandon, Brut Classic, California {16} {64} Meiomi, Pinot Noir {17} {68}
Patz & Hall, Pinot Noir { 24 } { 96 }
Sterling, Merlot {18} {72}
WHITE Federalist, Cabernet Sauvignon { 16 } { 64 }
Pighin, Pinot Grigio {15} {60} Austin Hope, Cabernet Sauvignon {26} {104}
Wairau River, Sauvignon Blanc {16} {64} Austin Hope, Troublemaker Red Blend {15} {60}
Cha Ste Michelle, Indian Wells Chardonnay {17} {68} Orin Swift/8 Years in the Desert, Red Blend {120}
Sonoma Cutrer, Chardonnay { 18 } { 72 } g
Pine Ridge, Chenin Blanc White Blend {14} {56}
ROSE
Famille Perrin, Rosé {14} {56}
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SALADS & STARTERS

EAT WELL MENU

CORN CHOWDER {12}
Bacon, Chorizo, Cheddar Cheese, Chives
JALISCO COBB SALAD {18}

Chopped Artisan Greens, Tomato, Eggs, Bacon,
Roasted Red Peppers, Blue Cheese Crumbles,
White Balsamic Vinaigrette

SOUTHWEST CAESAR {9718}
Corn, Tomato, Cornbread Croutons, Hominy,

Parmesan Cheese, Chipotle-Lime Caesar Dressing

Add to Your Salad:

GRILLED CHICKEN {81
SALMON" {91
ADOBO SHRIMP COCKTAIL {24}

Poached Jumbo Prawns, Yuzu,
Mango Mezcal Cocktail Sauce

POTATO “BRAVAS” SPEARS {14}
Russet Spears, Morita Chile Mayo, Crema,
Cotija Cheese, Crispy Spanish Chorizo, Micro Cilantro

NELLIE’S FAVORITES

ARIZONA STIR FRY {26}
Herb Chicken, Chayote Squash, Snap Peas, Zucchini,
Tri-Colored Carrots, Red Peppers, Kale, Scallions,

Pumpkin Seeds, Wild Rice Mix, Soy-Ginger Glaze

8 0Z AZ PRIME HAMBURGER* {26}
White Cheddar Cheese, Sugar Cured Bacon,
Lettuce, Tomato, Pickle, Toasted Brioche Bun

6 0Z TENDERLOIN* {60}
Choose Sauce: Roasted Garlic Butter,

Cashman’s Steak Sauce,

Roasted Shallot-Cabernet Reduction

SLOW ROASTED ARIZONA PRIME RIB* {49}
14 Oz Boneless Beef Ribeye, Beef Au Jus,

Garlic Mashed Potato, Horseradish Cream,

Blistered Lemon-Scented Asparagus

Our Westin Eat Well Menu offers a selection of nutritious dishes,
handcrafted by our Chef with guests’ well-being in mind.

BUTTERNUT SQUASH SOUP
Pesto, Fuji Apple, Almonds

HEIRLOOM TOMATO CAPRESE

Buffalo Mozzarella, Basil, Balsamic,
Basil Pesto, Olive Oil

GLUTEN FREE FLATBREAD

Cauliflower Pizza Shell, Kale Pesto,
Blistered Corn, Broccolini, Cauliflower,
Grape Tomato, Parmesan Cheese,
Pickled Red Onions, Shaved Radish

LEMON GLAZED SKUNA BAY SALMON* Half/Full {17/34}
Diced Sweet Potato, Quinoa, Brussels Sprouts,
Lemon Glaze, Shaved Fennel and Arugula Salad

CAST IRON ROASTED CHICKEN Half/Full {18/30}
Cauliflower Rice, Snap Peas, Roasted Peppers,
Roasted Heirloom Potatoes, Salsa Verde

Half/Full {8/12}

Half/Full {12/18}

Half/Full {13/19}

ADD YOUR SIDES

SERVED FAMILY STYLE {9}
¢ Brussels Sprouts with Chimichurri

* Roasted Garlic Mash

» Baked Potato

* Demi-Glace Roasted Butter Mushrooms

e Lemon Scented Jumbo Asparagus

SWEET POTATO FRIES {6}
FRENCH FRIES

* May contain raw or undercooked ingredients. Food items are cooked to order. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

Automatic 20% gratuity added to parties of 6 or more. Nellie Cashman’s is now cashless. Please select a credit card or room charge for payment. Thank you.
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SWEET CREATIONS

PEANUT BUTTER PIE {14}
Dark Chocolate Ganache, Graham Cracker Shell,
Chantilly Cream, Caramel

ARIZONA CITRUS TART {14}
Lime and Lemon Curd, Graham Cracker Shell, Burnt Meringue

ESPRESSO COOKIE {13}
Chocolate Espresso Cookie, Creamy Vanilla Ice Cream

CREME BRULEE {12}
Vanilla Custard, Seasonal Berries, Carmelized Sugar

WHITE CHOCOLATE BERRY CHEESECAKE {14}

Macerated Seasonal Berries, White Chocolate Sauce,
Dehydrated Raspberries

NELLIE’S NIGHT CAPS
ESPRESSO MARTINI {18}
TAYLOR FLADGATE 10YR PORT {10}

BAILEY’S IRISH CREAM = :
TAZ0® TEAS

Awake, Calm,
Earl Grey, Refresh, Zen
and Sweet Orange

...................

1)

WM%WM

of/‘%\vw



	WK Nellie Cocktails_Dec2022
	2022 October Nellies -  Beer Wine
	WK Nellie Starters Favs_Dec2022
	WK NellieCash Dinner Prime_12-22

