
S T A R T E R S

CHIPS & SALSA $10
Tortilla Chips, Salsa Roja

Add: Guacamole $5

QUESADILLA $10
Cheddar Jack Cheese, 

Flour Tortilla, Sour Cream,
Guacamole, Salsa Roja

Add: Chicken $7, Pulled Pork $9, 
Tri Tip $14

Gluten Free Tortilla $1

NACHOS $16
Tortilla Chips, Cheddar Jack

Cheese, Pico de Gallo, Jalapenos,
Guacamole, Sour Cream

Add: Chili $6, Chicken $7, 
Pulled Pork $9, Tri Tip $14

CHILI CHEESE FRIES $15
Crinkle Cut French Fries, House
Made Chili, Cheddar Jack Cheese,

Red Onions

AHI TARTAR $18
Ahi Tuna, Cucumber, Avocado,
Edamame, Sweet Chili Sauce, 
Daikon Sprouts, Spicy Aioli, 
Sesame Seeds, Wonton Chips

SPINACH & ARTICHOKE DIP $16
Spinach, Artichoke Hearts, 

Cream Cheese, 
Mozzarella Cheese, 

Tortilla Chips

CHARCUTERIE $28
Brie, 26 Month Aged Parmesan, 

Blue Cheese, Fennel Salami,
Honey, Orange Marmalade, 

Fresh Fruit, Toasted Baguette

CRISPY THAI CALAMARI $16
Crispy Wontons, Cilantro,
Thai Coconut Hoisin Sauce

CAESAR SALAD  $16
Romaine, Parmesan Cheese, Focaccia
Croutons, Classic Caesar Dressing

Add: Chicken $7, Shrimp $10, Tri Tip $14,
Salmon $14, Blackened Ahi $12

SMOKED TRI TIP COBB SALAD  $25
Romaine, Smoked Tri Tip, Honey Cured

Bacon, Hard Boiled Egg, Heirloom Cherry
Tomatoes, Avocado, Blue Cheese

Crumbles, Herb Buttermilk Dressing

SPRING MIXED GREENS $16
Spring Mix Lettuce, Vine Ripe Cherry

Tomatoes, English Cucumbers, 
Roasted Yellow Beets, Candied Walnuts,

Dried Cranberries, Champagne Vinaigrette
Add: Chicken $7, Shrimp $10, Tri Tip $14, 

Salmon $14, Blackened Ahi $12

NAPA SALAD $20
Mixed Greens, Grilled Chicken, Mandarin

Oranges, Brie, Candied Pecans, Crispy
Wontons, Raspberry Vinaigrette

S O U P  O F  T H E  D A Y   $ 1 0  |  $ 1 2
O ’ N E I L L ’ S  S I G N A T U R E  C H I L I   $ 1 2  |  $ 1 5

Red Onion, White Cheddar Cheese

S O U P S  &  S A L A D

SHRIMP COCKTAIL $24
Citrus Poached Shrimp,

Avocado Relish,
Classic Cocktail Sauce,

Lemon Wedge

BAJA SHRIMP CEVICHE $20
Shrimp, Pico de Gallo, 

Avocado, Fresh Citrus Juice, 
Tortilla Chips

WINGS $16
Buffalo, BBQ, or

Thai Coconut Hoisin

F L A T  B R E A D

D I N N E R  M E N U
O’NEILL’SBAR & GRILL

A R R O Y O  T R A B U C O  G O L F  C L U B  |  2 6 7 7 2  A V E R Y  P A R K W A Y  |  M I S S I O N  V I E J O ,  C A  9 2 6 9 2  |  9 4 9 . 3 0 5 . 5 1 0 0

GOAT CHEESE & PROSCIUTTO $16
Goat Cheese, Parmesan, Prosciutto,
Fig Marmalade, Arugula, Truffle Oil

CHEESE & PEPERONI $14
Mozzarella Cheese, Pepperoni, 

Marinara Sauce

BBQ CHICKEN $16
Grilled Chicken, Bacon, Red Onions,

Mozzarella Cheese, Cilantro, 
BBQ Sauce

Cauliflower Crust (GF) $2



 LINGUINE WITH GARLIC CREAM $26
Linguine, Roasted Garlic Cream Sauce, 

Cherry Tomatoes, Shallots, Fresh Herbs
Add: Chicken $7, Shrimp $10, Tri Tip $14, 

Salmon $14
Add: Gluten Free Pasta $5

PORK CHOP $42
Grilled Pork Chop, Duo of Roasted Sweet

Potatoes, Shaved Brussel Sprouts, Asian Pear,
Dijon Mustard Jus

ATLANTIC SALMON $42
Grilled Atlantic Salmon, 

Crispy Fingerling Potatoes, Grilled Asparagus,
Dill Béarnaise

AHI TUNA $40
Grilled Rare Ahi Tuna,

Coconut Forbidden Rice, Bok Choy,
Carrots, Bean Sprouts,

Edamame, Avocado, Sesame Seeds,
Cilantro Citrus Vinaigrette

SHRIMP SCAMPI $26
Shrimp, Heirloom Cherry Tomatoes, Asparagus,
Shallots, Garlic, White Wine, Parsley, Lemon, 

Grilled Baguette
Add: Angel Hair Pasta $5

Add: Gluten Free Pasta $5

AIRLINER CHICKEN BREAST $42
Roasted Jidori Airliner Chicken Breast, Forest

Mushroom Risotto, Baby Spinach,
Truffle Vinaigrette

STEAK FRITES $60
12 oz Grilled New York, Truffle Parmesan Fries,

Chimichurri Sauce

FILET $58
Grilled Filet, Potato Gratin, 

Brown Butter Carrots, English Peas,
Shallot, Rosemary Red Wine Reduction

SLOW ROASTED RIBS $32 | $45
Ribs, Coleslaw,

French Fries, BBQ Sauce

D E S S E R T S

$16FLOURLESS CHOCOLATE CAKE 
Vanilla Bean Ice Cream, 

Seasonal Berries, Chocolate Sauce

WARM BUTTER TOFFEE CAKE
 Crème Anglaise,

Vanilla Bean Ice Cream

WHITE CHOCOLATE MACADAMIA
CRÈME BRÛLÈE

White Chocolate Brûlée, Macadamia Nuts,
Pineapple, Dark Chocolate Salt Cookie

TRIPLE CHOCOLATE MOUSSE CAKE 
Raspberries, Berry Sauce, 

Powder Sugar, Mint

A R R O Y O  T R A B U C O  G O L F  C L U B  |  2 6 7 7 2  A V E R Y  P A R K W A Y  |  M I S S I O N  V I E J O ,  C A  9 2 6 9 2  |  9 4 9 . 3 0 5 . 5 1 0 0

O’NEILL’S BURGER $23
Bacon, Pepper Jack Cheese, 

Romaine Lettuce, Tomatoes, Red Onion,
Pickles, Brioche Bun
Sub: Chicken Breast

CITRUS HERB CHICKEN SANDWICH $22
Grilled Herb Chicken Breast, Vine Ripe Tomato,

Caramelized Onions, Buffalo Mozzarella, Arugula,
Lemon Parsley Aioli, Herb Focaccia Roll

PULLED PORK SANDWICH $20
Pulled Pork, Coleslaw, Grilled Pineapple,

BBQ Sauce, Brioche Bun

FRENCH DIP SANDWICH $21
Shaved Tri Tip, Caramelized Onions, Swiss Cheese,

Horseradish Cream, Au Jus, Hoagie Roll
Add: Mushrooms $2 | Add: Bell Peppers $2

B U R G E R S  &  S A N D W I C H E S

Served with Your Choice of Side of Salad, Coleslaw, or French Fries
Upgrade to Sweet Potato Fries, Tater Tots, Onion Rings or Fruit $2 

Gluten Free Bread $2 | Split Plate Charge $4

E N T R E E S  


