ARROYO VINO

SHAREABLES
Freshly Baked Focaccia 9
whipped feta, calabrian chile honey (») FIRSTS
. . Caesar Salad 16
Chicken Liver Pat¢ 15 romaine & frisée, classic dressing, parmesan, herbed breadcrumbs (g/z)

cornichons, dijon mustard, preserves, crostini (gfa)

Farro & Arugula Salad 16

Hamachi Tartare 25 strawberries, pistachios, montasio cheese, shaved fennel, champagne vinaigrette (»)
crispy sushi rice, miso mayo, furikake, radish (gf)

Chilled Spring Pea Vichyssoise Soup 16

Housemade Stracciatella Cheese 16 preserved lemon crema, herbed olive oil (/gf)
creamy mozzarella, pickled strawberries, pepitas, prosciutto, grilled focaccia (gf2)

Hand-Rolled Ricotta Cavatelli Lobster “Mac & Cheese” 18 / 36

Tempura Mushrooms 18 lobster velouté, smoked gouda, roasted poblanos, herbed breadcrumbs
oystet & local lions mane mushrooms, yuzu ponzu, stiracha aioli (»/gf)

Housemade Spaghetti al Amatriciana 18 / 36

Caramelized Onion Tart 15 guanciale, onions, white wine, chile flakes, tomato
flakey pastry crust, cippolini onion custard, frisée ()

MAINS

Oven Roasted Heritage Chicken Breast 38
goat cheese & asparagus risotto, charred tomato vinaigrette, local pea tendrils (gf)

Red Wine Braised Lamb Osso Bucco 35
roasted spring vegetables, pan jus, gremolata (gf)

Cast Iron Seared Filet Mignon 52
roasted asparagus, duck fat confit fingerling potatoes, red wine demi-glace, agrodolce (gf)

Local Lions Mane Mushroom Piccata 32
gtilled broccolini, herbed fatro, lemon & caper buttet sauce (v/gfa)

Baked Manicotti 27
housemade pasta, spinach, herbed ricotta, marinara, parmesan ()

Pan Seared Alaskan Halibut 48
roasted baby bok choy, black garlic & bonito butter, carrot-miso purée (gf)

Wagyu Smash Burger 27
housemade sesame seed bun, green chile, bacon jam, garlic aioli, gruyere, hand-cut kennebeck fries o7 small caesar salad (gfz)

v = vegetarian/ | gf =gluten free/ | gfa = gluten free available /| 22% gratuity added to party of 5 or more// split payments accepted; no split checks
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



ARROYO VINO

WINES BY THE GLASS

Scarpetta Brut Prosecco Veneto Italy 2024  15/55
Louis Roederer Collection 245 Brut Champagne France MV 19 /90

Ste. Magdeleine Grenache blend Rosé Coétes-de-Provence France 2023 16 /60

Domaine Michel Thomas Sauvignon Blanc Sancerte France 2024  22/90

Adler Kerner Valle Isarco Alto Adige Italy 2023 16 /60
Attis Xion Albarisio Rias Baixas Spain 2024 15/55
Bouchard Chardonnay Bourgogne Blanc 2021 18 /80

Domaine Anderson Pinot Noir Anderson Valley CA 2021  19/85
COS Frappato Sicily 2024 18/80
Tetroir al Limit Carignan/Grenache Priorat Spain 2018  22/90
Langmeil Cabernet Sauvignon Barossa Valley Australia 2021  19/85

BEER/SAKE/CIDER

Yuri Masamune “One Cup” Sake Akita Japan 12
Aval Blanc France 6
Second Street Brewery Santa Fe NM 6
Pilsner // 2920 IPA

ZERO-PROOF

Heineken 0.0 N.A. 6
La Trappe “Nillis” NA 6

Fishtail Alcohol Removed Sauvignon Blanc New Zealand 13

Xamaican Me Crazy 13
seedlip spice “gin,” hibiscus, lemon, ginger

Strawberry Fields Forever Highball 13
strawberry-rhubarb shrub, soda

NA Negroni 13
“oin”, housemade “amaro”, house blend red bitter

COCKTAILS

A Proper Gin Tonic 15
gin, tonic, seasonal accoutrements

The Spritz (c. 1800’5 Veneto Itlay) 15
prosecco, red bitter, soda

Greenpoint Manhattan (M. Mcllroy at Milk & Honey in Manbattan ¢. 2006) 18
rye, house blended vermouth, yellow chartreuse

The Tom Ford 16
gin, dry vermouth, fino, maraschino liquor

Mai Tai (Trader Vicc. 1944) 16
light & dark rums, dry curacao, housemade walnut & almond orgeat, lime

Vesper Martini (lan Fleming 1953) 17
gin, vodka, white vermouth

Outernational Negroni 16
jamaican pot still, italian & french amari, spanish vermouth

Hemmingway Daiquiri (E/ Floridita Havana Cuba ¢. 1920) 16
white rums, maraschino liquor, grapefruit, lime

ExSW 16
blanco tequila, mezcal, japanese bitters, shiso liquor, yuzu, lemon

Santé Julep 17
bourbon, green chartreuse, mint, lemon

StrawberriesAreF orever 16
(our summery take on a classic Paper Plane cocktatl)
rye, strawberry amaro, strawberry liquor, lemon

v = vegetarian/ | gf =gluten free/ | gfa = gluten free available /| 22% gratuity added to party of 5 or more// split payments accepted; no split checks
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



