
THISISFILTHYANIMAL.COM

*ITEMS ARE SERVED RAW OR UNDERCOOKED - CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK FOR FOOD BORNE ILLNESS

TEMPE, ARIZONA

grilled peewee potatoes, baby arugula, red kosho vinaigrette, ricotta 
salata & sesame chimichurri *

$33-$55pp - dine in only

choice of
SMALLS

choice of
MAINS

choice of
DESSERT

M I S O  C H E E S E  C A K E
dulce de leche & pecan ganache 

I C E  C R E A M  C A K E
vanilla cake, white chocolate ganache, waf�e cone pieces, maraschino cherry

 $55

L E M O N G R A S S  H A L F  C H I C K E N
caramelized carrots, kyoto roasted garlic mash potatoes & jalapeno jam * $44

W O O D - F I R E D  N A P A  C A B B A G E
chili & soy plant butter, vegan cashew parm & mala spice  $33

P I B I L  D U M P L I N G S
pibil beef short rib, grilled pineapple & sesame seeds

C H E D D A R  &  K I M C H I  C R O Q U E T T E
cheddar, red chili aioli & kimchi

S P I C Y  P E A N U T  &  T O M A T O
peanut dressing, heirloom tomato, baby gem, daikon radish, onion, 

mala chile, whipped queso de cabra & sour nut

L O N G  I S L A N D  C U T  N Y
6 ounces

upgrade to Dry-Aged New York   12oz +$20
add Grilled Shrimp + $15

 $44

 $33
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