
SOUP OF THE DAY 				          15
FOCACCIA BREAD 				           9
with serrano pesto

ROSEMARY GARLIC HUMMUS		        16
feta cheese. farmers market veggies. grilled flatbread.
house potato chips +2 herb ranch +2 chipotle ranch +2

VOLANTI MEATBALLS			         18
house blend of veal. ground sirloin. 
pork sausage. marinara. parmesan.

FRESH BURRATA 				         20
serrano pesto. roasted tomato.
arugula. balsamic glaze. pistachio.

TAKE OFF TRIO 				         20
roasted tomato. serrano pesto. 
goat cheese. focaccia bread.

WILD MUSHROOM PASTA*			        34
chicken +9 steak +14 salmon +13 two king prawns +17
tagliatelle pasta. chipotle cream sauce. 
tomato. avocado. queso fresco.  

BUBBLING SHRIMP PASTA* 			       48
tagliatelle pasta. scampi sauce. roasted tomato.
parmesan. garlic. herbs. butter. bread crumbs. 

MEDITERRANEAN STUFFED CHICKEN* 	      38
poblano cream sauce. chive mashed potatoes.
roasted tomato. goat cheese. pesto. prosciutto. 

BRAISED SHORT RIBS* 			        48
mushroom risotto. baby carrots. demi glaze.

PAN-SEARED SALMON* 			        46
roasted rosemary garlic potatoes. 
grilled broccolini. chimichurri.

CHILEAN SEA BASS* 			                    58
wild mushroom risotto. grilled broccolini.
lemon caper butter sauce.

CARAMELIZED SCALLOPS* 			       52
wild mushroom risotto. pickled fennel. shallot jus.

add: add: chicken +9 steak +14  salmon +13 two king prawns +17

ZULU			    	                  	       14
field greens. napa cabbage. carrot. cucumber. tomato. 
watermelon radish. goat cheese. pistachio. lime vinaigrette.

SESAME GINGER 				          16
napa cabbage. carrot. bell peppers. almond. scallion. 
wonton strips. sesame ginger vinaigrette.

CARDINI 					           16
romaine. caesar dressing. parmesan. garlic crumble.

PERUVIAN					           16
quinoa. arugula. cucumber. tomato. golden raisin.
almond. radish. mint. olive oil. lemon.

dressings: sesame ginger vinaigrette. herb ranch. 
chipotle ranch. lime vinaigrette. olive oil + lemon. 

all dressings are gluten free and made in house

VOLANTI BURGER*     			        26
add egg +2 bacon +3 avocado +3 GF bun +3

angus burger. aged cheddar. pickled onion.
arugula. tomato. chipotle aioli.
our burgers come standard. prefer less?
order it plain: meat. cheese. bun.

GREEN CHILE MAC & CHEESE  		       30
chicken +9 steak +14 salmon +13 two king prawns +17
parmesan. sharp cheddar. breadcrumbs.

VEGAN TAMALE 				           26
ground roasted corn. green chili. flax seed. 
quinoa. tomatillo salsa. southwest coleslaw.

 HUNDRED DOLLAR HAMBURGER* 100
veuve cliquot yellow label 375       

truffle parmesan frites       

caviar aioli       

Our cult classic Volanti Burger with an extravagant spin 
to be ready for wherever life may take you. 

BUBBLING SHRIMP SCAMPI* 28
roasted tomato. parmesan. garlic. herbs. 

butter. bread crumbs. focaccia bread.

AHI TUNA BOWL* 24
tartare. avocado. wonton. sesame seeds. 

honey wasabi drizzle. sesame ginger slaw.
soy caramel reduction.

SHRIMP COCKTAIL* 28
three jumbo shrimp. charred lemon. 

house cocktail sauce.

MUSHROOM BRUSCHETTA 24
chipotle cream sauce. ciabatta.
tomato. avocado. queso fresco.

keep sharing

OSETRA CAVIAR 135
30g osetra caviar. 

cucumber onion dip. 
house chips.

volanti is a scratch chef driven menu. all substitutions and modifications are politely declined.
*These items contain ingredients that may be undercooked. Consuming raw undercooked meats, 

cold treats, seafood, shellfish or eggs may increase your risk to foodbourne illness.

Local         Vegetarian         Vegan          Gluten Friendly        GF

from the grill

PORK CHOP* 14OZ 			     52
bone in. center cut. house marinated.
butter mashed potatoes. 

PRIME FILET MIGNON* 8OZ 		    68
cabrales sauce. butter mashed potatoes. 

PRIME BONE IN RIBEYE* 20OZ 	  79
cabrales sauce. butter mashed potatoes. 

Make it a Surf and Turf  Make it a Surf and Turf  
add bubbling shrimp +26add bubbling shrimp +26

ELEVATE

BLUE CHEESE CRUST    	   6

TRUFFLE BUTTER           	   6

MUSHROOMS                         6

CHIMICHURRI		    4

for the table
HOUSE POTATO CHIPS | 9

CLASSIC FRENCH FRIES | 10

SWEET POTATO FRIES | 10

TRUFFLE FRITES | 13

GRILLED BROCCOLINI | 14

MAC & CHEESE | 16

WILD MUSHROOM RISOTTO | 18

BUTTER MASHED POTATOES | 12

GRILLED BABY CARROTS | 13

CRISPY BRUSSEL SPROUTS | 13
with bacon

GF

entrees

     SCOTTSDALE AIRPORT      DINNER MENU

Hugo Spritz Hugo Spritz 1616        
ford’s gin. elderflower. lemon.

sparkling wine.

SUMMER SoLSTIcE SUMMER SoLSTIcE 1616      
ketel one vodka. clarified citrus. 

sparkling wine. tango mandarin.

BLAcKBERRY REFRESHER BLAcKBERRY REFRESHER 1212
seedlip garden. blackberry. 

lime. mint. zero proof 

to share salads

GF

GF

GF

GF

GF

GF

GF

GF

GF

GF




