
MUNCHABLES
FUNKY FRIES  $10

Kalliope
za’atar spice, garlic yogurt

sauce available   

STUDIO CHICKEN SKEWERS  $12
crispy chicken w/ choice of two sauces:

ancho ranch, walter sauce, 
sweet jalapeño, big red buffalo, 
kimchi aioli or black rock bbq

Heathen
tōgarashi, parmesan, charred scallions, 

kimchi aioli

Pug Bug
bbq jackfruit, spicy vegan slaw

ASADA-DILLA  $13
quesadilla stuffed w/ carne asada, 

pepper jack, charred green chilies, served w/ 
spicy salsa verde & smoked chile ranch

KOREAN CAULIFLOWER BITES  $10
green onion, sesame, garlic yogurt

SUMMERTHYME GREENS  $7
spiced pecans, chèvre, blackberries & 

blueberries, mixed lettuces, 
lemon-thyme vinaigrette

EAST-WEST
carne asada, green cabbage, 

spicy salsa verde, queso fresco, radish

- three bao buns, served à la carte    
sub marinated jackfruit

SW SHORTY
red chile braised short rib, elote, 

avocado crema, fresno chile, 
queso oaxaca

@WALTERSTUDIOSPHX

WALTER SLIDES  $13

BULGOGI PORTOBELLO 
miso mayo, green cabbage, charred onions, 

side of sunomono cucumbers

- two sliders on sesame buns, served à la carte

141 BURGER
house pickles, american cheese, LTO, 

spicy “mac” sauce

LET’S GET WEIRD BURGER
charred pineapple, bacon, 

arugula, kimchi aioli

SWEETS  $8
CHURROS

spiced sugar, house strawberry jam

M E N U

BETWEEN THE BUNS  $14

DARK CHOCOLATE BROWNIE BITES
coconut caramel

* consuming raw or undercooked meats, poultry seafood, shellfish, 
or eggs may increase your risk of foodborne illness, especially if you 

have certain medical conditions.

sub cauliflower

lose the carne asada

lose the chèvre

BBQ CHICKEN 
fresno chilies, scallions, dijonnaise, 

house pickles
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sub gardenburger

sub gardenburger

sub jackfruit

VG

VG

sub gluten-free bun

VG

VG

VG

VG



 

  

WALTER STATION 
BREWERY

WALTER HEFEWEIZEN 

D R I N K S

  SIGNATURE
COCKTAILS

SONORAN SIPPER 
tequila, hibiscus, prickly 
pear, lemon

WHEN LIFE GIVES 
YOU LEMONS 
vodka, lavender, lemon

 
SODA
coke, diet coke, sprite,
dr. pepper, ginger ale

WINE

HOUSE 
SPARKLING ROSE

D R A F T  $ 8

GRAPEFRUIT 
WARRIOR IPA 

HAZING ARIZONA 
IPA 

SALT & SOUR GOSE 

JUST BE NICE 
AMERICAN AMBER 

FOUNTAIN HARD 
SELTZER

BIVOUAC PINEAPPLE 
PEAR CIDER

BLAKE’S TRIPLE 
JAM CIDER

NON
ALCOHOLIC

HEINEKEN 0.0

DE LA CALLE 
TEPACHE

HOUSE MADE 
HIBISCUS LEMONADE

GREEN TEA

BLACK TEA

ESPRESSO

HOUSE STILL
ROSE

HOUSE WHITE
WINE

HOUSE RED 
WINE

PALOMA CLARO 
mezcal, citrus, grapefruit

SPICED
OLD FASHION 
bourbon, spiced syrup, 
bitters

WALTER PALMER 2.0
vodka, green tea, ghost 
lemon

BAJA BLONDE

PILSNER SCHMILZNER

COFFEE & CREAM 
ALE 

TURN OUT WEST COAST  
IPA

mango chili, prickly pear

COLD BREW

AMERICANO

PRARIE TINY
ESSES
HOLIDAILY BIG HENRY 
HAZY IPA (gluten free)

STEIGL RADLER 
GRAPEFRUIT

MODELO ESPECIAL 

LEFT HAND NITRO 
MILK STOUT

C A N N E D  $ 8
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HOUSE
SPARKLING WHITE

$6

* SEASONAL OFFERINGS AVAILABLE
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