
7025 E 1st Avenue
Scottsdale, AZ 85251  

480-947-2666  

Mon-Fri 
7am - 5pm

Sat-Sun 
7am - 3pm

Good Morning
Quiche Lorraine 6.95
bacon, Gruyere and Fontina cheese 
quiche with sautéed leeks and fresh herbs

Mushroom, Spinach & Goat Cheese Tart 
6.95
sautéed organic baby spinach, leeks, and 
cremini mushrooms with goat cheese

Muesli 5.95
chilled oatmeal, apple cider, organic 
yogurt, fresh fruits and roasted pecans

Granola Parfait 5.25
granola, organic yogurt and fresh berries

Potato Frittata 6.00
Yukon Gold potatoes, caramelized 
onions, roasted red peppers, parmesan 
and farm fresh eggs

Smoked Salmon on Ciabatta 8.00
with cream cheese, red onions and 
capers

Croque Monsieur 7.50
country bread with Béchamel sauce, 
Gruyere cheese and rosemary ham 

AF Breakfast Sandwich 6.95
English muffi n, scrambled eggs, aged 
cheddar cheese and choice of ham or 
bacon

From Our Bake Shop
Muffi n 2.50
Cinnamon-Pecan Roll 3.50
Croissant 3.50
Scone 2.50
Mulitgrain Toast & Strawberry Jam 3.50
Walnut Toast & Nutela 3.50

Coffee & Tea
Regular or Decaf 2.50
Espresso 2.25
Americano 2.75
Cappuccino 3.00
Latte 3.00
Hot Tea 3.00

Beverage
Orange Juice 3.00
Lemonade 2.50
Iced Tea 2.50
Arnold Palmer 2.50
Iced Coffee 3.00
Iced Americano 3.25
Iced Latte 3.50

Salads
Chopped Italian with soppressata, smoked turkey, rosemary ham, provolone, garbanzo 
beans, tomato and Italian vinaigrette 9.00
Strawberry Chicken with toasted almonds, fi eld greens and poppyseed dressing 9.00
Turkey Club with bacon, tomato, cheddar cheese, and hard boiled egg with creamy 
blue cheese dressing 8.00
Curry Chicken with green apples, raisins and peanuts on baby greens 8.00
Tuna Niçoise with capers, red onions, tomato, cucumber, green beans and potato on 
fi eld greens 9.00
Asian Chicken Salad shredded chicken, baby greens, crispy rice noodles, red pepper 
and carrots with ginger-peanut dressing 9.00
Daily Farmer’s Market with season’s best on organic greens 8.00

Sandwiches
Tomato, Basil, and Fresh Mozzarella with homemade pesto on focaccia 9.00
Rosemary Ham and Jarlsberg Cheese with apricot chutney on country bread 9.00
Pressed Chicken with bacon, brie, caramelized onions and mayonnaise on baguette 8.00
Curry Chicken Salad on multigrain bread 8.00
Smoked Turkey & Brie with sliced apple and cranberry mayonnaise on walnut bread 9.00
Roast Beef & Smoked Mozzarella with caramelized onions & peppers on baguette 8.00
Italian Tuna with red onions, capers, parsley and hard boiled egg on ciabatta 8.00
Roasted Artichoke & Ricotta Cheese with pesto and arugula on ciabatta loaf 8.00

Dessert
Baby Cakes 5.95  Brownies & Bars 3.00  Fruit Tarts 5.50  Cookies 2.50  Cupcakes 3.00

Daily Soups
Monday
Tomato, Basil & Rice

Tuesday
Tuscan White Bean

Wednesday
Split Pea with Ham

Thursday
Carrot Ginger

Friday
Chicken Tortilla

Saturday
Potato Corn Chowder

Sunday
White Bean Chicken Chili

bowl - 6.00 / quart - 10.00

M A R K E T P L A C E
f ine  f oods  & ce l ebrat ions

Arcadia Farms Café and Marketplace are committed to fi nding and using wholesome, natural, organic and local products. We support family-
owned and local farms in our region whenever possible. Arcadia Farms is a member of Chefs Collaborative and Local First Arizona. 


