ARLIE

BISTRO MENU
start
CHARCUTERIE - 35

assorted cured salumi, imported cheeses,
seasonal compote, dried and fresh fruit, nuts,
olives, Back Porch Bakery Country Loaf crostini

SILKEN BURRATA* - 24
fresh berries, rosemary-infused honey, candied pecans,
berry coulis. Served with a shaved fennel salad, crostini.

PINSA COLINA* -25
Italian flatbread, mozzarella, Italian sausage, arugula,
artichoke heart, "heirloom tomato, cremini mushroom

GRILLED CAESAR* - 19

grilled romaine hearts, Grana Padano,

house-made Caesar dressmg, fried capers, croutons
add grilled chicken - 10

main

AUTUMN HARVEST SALAD - 21

roasted butternut squash, fennel, quinoa, arugula, radicchio,
candied pecans, pepitas, pear, goat cheese, maple-cinnamon
apple dressing

add grilled chicken - 10

ROASTED BEET SALAD* - 21

mixed greens, sweet potato, green beans,

artichoke hearts, heirloom tomato, hearts of palm,
goat cheese crostini, herb and honey vinaigerette (v)
add grilled chicken - 10

CHICKEN CLUB SANDWICH - 26

grilled chicken breast, applewood smoked bacon, melted
white cheddar, lettuce, tomato, house-made lemon aioli,
dijon, on fresh country loaf. Served with fries

GRILLED VEGGIE SANDWICH* - 27
grilled eggplant, zucchini. roasted red peppers, marinated

portobello mushroom, fresh mozzerella, arugula, tomato,
with sun-dried tomato pesto on ciabatta. Served with fries

CLASSIC CHICKEN SALAD SANDWICH - 26
roasted chicken, tarragon, pecans, dried cranberry, sliced
apple, arugula, fresh country loaf. Served with fries

CHICKEN MILANESE WITH ARUGULA SALAD - 29
panko crusted chicken breast, lemon-caper sauce,
heirloom tomato, green beans, artichoke hearts

BUCATINI WITH BEEF RAGU* - 28
fresh Etto pasta, grass-fed beef, organic tomato,
Grana Padano, topped with toasted baguette crostini

KICKASS ANGUS BURGER - 26

brie, leek & thyme aioli, tomato, arugula, brioche bun.
Served with fries

add bacon -3

*vegetarian option available
finish

CHOCOLATE POT DE CREME - 12
ICE CREAM - 12
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Tasting Fee $25
Waived with any two-bottle purchase
Four Complimentary Tastings for Club Members

KICKASS YEE-HAW WHITE 38

100% Sauvignon Blanc
Colt Club 32.30 | Pony Club 30.40 | Stallion Club 26.60
Silver Medal- San Francisco Chronicle Wine Competition

2025 ESTATE PRIMROSE 39

100% Estate Primitivo
Colt Club 33.15 | Pony Club 31.20 | Stallion Club 27.30

KICKASS BRITCHEN RED 47

70% Estate Zinfandel

15% Estate Cabernet Sauvignon

15% Malbec

Colt Club 39.95 | Pony Club 37.60 | Stallion Club 32.90
Gold Medal- San Francisco Chronicle Wine Competition

QUATRO 59

41% Petite Sirah

39% Estate Cabernet Sauvignon

10% Estate Primitivo

10% Malbec

Colt Club 50.15 | Pony Club 47.20 | Stallion Club 41.30
Gold Medal- San Francisco Chronicle Wine Competition

BERRICHON 69

67% Estate Cabernet Sauvignon

227% Malbec

11% Petite Syrah

Colt Club 58.65 | Pony Club 55.20 | Stallion Club 48.30
Gold Medal - San Francisco Chronicle Wine Competition
92% Points - Wine Enthusiast

*4sk your server about Wine Bundle Specials

Join The Winner's Circle Wine Club
Become part of the AronHill Family
& enjoy all that our club has to offer
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