
P e c a n  b r u l e e

Arizona pecans, fresh berries

7

F r i e d  I c e  C r e a m

Vanilla ice cream, cinnamon + sugar, local 
honey, chocolate

7

S o r b e t  F l i g h t

Lemon, raspberry, mango

7

S ’ m o r e s

Homemade marshmallows, bittersweet 
chocolate, graham cracker, chile spiked 

cocoa shooter

7

C h e fs   C h o c o l a t e  o f 

t h e  m o m e n t

7

B a i l e y ’ s  D r e a m

Bailey’s Irish Cream + Chambord raspberry 
liqueur filled with cream, served on the rocks 

or blended

6

M e x i c a n  C o ff  e e

Freshly brewed Starbucks coffee with Sauza 
Tequila and Kahlua

6

C o ff  e e  M a r g a r i t a

Freshly brewed Starbucks coffee with Patron 
XO Café coffee liqueur made with Patron 

Tequila. Served hot in a sugar rimmed mug

6

B r a n d y  A l e x a n d e r

Brandy + Creme De Cocoa blended with ice 
cream for a unique after dinner drink!

6

L i q u e u r s / c o r d i a l s

C o g n a c s

After Dinner
Drinks

DESSERT

D E S S E R T
S O P A P I L L A S

A Spanish version of Indian flat bread fried crispy and

drizzled with honey.

$5

P R I C K LY  P E A R
M O U S S E  B O M B

A light and delicious almond mousse with a prickly pear coulis

center all held in a soft white chocolate shell.

A Fire + Spice original.

$6

C H O C O L AT E  D E C A D E N C E

A sinful flourless chocolate torte sprinkled with a

hint of ancho chile spice. This truly enhances the flavor

for the chocolate lover!

$6

F R I E D  I C E  C R E A M

Vanilla bean ice cream rolled in a cornflake crust and fried to

golden perfection. Served over an Indian flat bread pinwheel and

topped with chocolate and caramel sauce.

$6

C H O C O L AT E  P Y R A M I D

An elegant chocolate mousse in a light chocolate shell. Indulge.

$6

C O O K I E S  A N D  M I L K

Two chocolate chip and two white chocolate macadamia nut

cookies served warm with a tall glass of milk.

$6

L E G E N D
Fire + Spice Signature Dishes

A Little Bit of Zest     Spicy Pleasure

Sizzling Vegetarian

Fire + Spice authentic logo steak knives and spice grinders

are available for purchase. Please ask your server.

Steeped in history and rich in culture –

Arizona cuisine is a unique blend of

traditional Native American artisan recipes,

the refined tastes of Old Spain and

the spices, peppers and cheeses of

Old and New Mexico. 

Explorers of old were drawn to Arizona by the

promise of untold wealth and riches. Flavored by the

culinary influences of each group, the cuisine at

Fire + Spice delivers a dining experience that

engages and inspires the senses. 

From presentations where the plate is the canvas

and the food is the paint; to the captivating aromas;

to the mingling of textures; to authentic tastes and

robust flavors… Fire + Spice is an experience

unlike any other. 

Standing at the vanguard of nouveau Arizona

cuisine, Fire + Spice presents a new genre of

Southwestern style dishes – influenced by

centuries-old preparations and refined for

today’s discerning palates.

Welcome to Fire + Spice. 

Enjoy.
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B&B
Bailey’s

Chambord
Cointreau
DiSaronno

Drambuie
Frangelico

Kahlua
Sambuca

Tuaca
Grand Mariner

Hennessy VS
Courvoisier VS

Remy Martin VSOP
Remy Martin XO

F+S




