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DINNER MENU

STARTERS
CHIPS & SALSA $10 WINGS $18 AHI TARTAR $18
TORTILLA CHIPS, SALSA ROJA BUFFALO, BBQ, OR AHI TUNA, CUCUMBER, AVOCADO,
ADD: GUACAMOLE $5 THAI COCONUT HOISIN EDAMAME, SWEET CHILI SAUCE,
DAIKON SPROUTS, SPICY AIOLI,
QUESADILLA $10 BAJA SHRIMP CEVICHE $20 SESAME SEEDS, WONTON CHIPS
CHEDDAR JACK CHEESE, SHRIMP, PICO DE GALLO, ’
FLOUR TORTILLA, SOUR CREAM, AVOCADO, FRESH CITRUS JUICE, SPINACH & ARTICHOKE DIP $16
GUACAMOLE, SALSA ROJA TORTILLA CHIPS SPINACH, ARTICHOKE HEARTS,
ADD: CHICKEN $7, PULLED PORK $9, CREAM CHEESE
TRITIP $14 CRISPY THAI CALAMARI $16 MOZZARELLA CHEESE,
GLUTEN FREE TORTILLA $1 CRISPY WONTONS, CILANTRO,
TORTILLA CHIPS
THAI COCONUT HOISIN SAUCE
NACHOS $16

CHARCUTERIE $28
BRIE, 26 MONTH AGED PARMESAN,

BLUE CHEESE, FENNEL SALAMI,
HONEY, ORANGE MARMALADE,
FRESH FRUIT, TOASTED BAGUETTE

TORTILLA CHIPS, CHEDDAR JACK
CHEESE, PICO DE GALLO, JALAPENOS,
GUACAMOLE, SOUR CREAM
ADD: CHILI $6, CHICKEN $7,
PULLED PORK $9, TRITIP $14

FLATBREAD

GOAT CHEESE & PROSCIUTTO $16 CHEESE & PEPERONI $14 BBQ CHICKEN $16
GOAT CHEESE, PARMESAN, PROSCIUTTO, = MOZZARELLA CHEESE, PEPPERONI,  GRILLED CHICKEN, BACON, RED ONIONS,

FIG MARMALADE, ARUGULA, TRUFFLE OIL MARINARA SAUCE MOZZARELLA CHEESE, CILANTRO,
BBQ SAUCE

CAULIFLOWER CRUST (GF) $2

SOUPS & SALAD

SOUP OF THE DAY §$10 | $12
O’NEILL’S SIGNATURE CHILI $12 | $15
RED ONION, WHITE CHEDDAR CHEESE

CAESAR SALAD $16 SPRING MIXED GREENS $16
ROMAINE, PARMESAN CHEESE, FOCACCIA SPRING MIX LETTUCE, VINE RIPE CHERRY
CROUTONS, CLASSIC CAESAR DRESSING TOMATOES, ENGLISH CUCUMBERS,

ADD: CHICKEN $7, SHRIMP $10, TRI TIP $14, ROASTED YELLOW BEETS, CANDIED WALNUTS,
SALMON $14, BLACKENED AHI $12 DRIED CRANBERRIES, CHAMPAGNE VINAIGRETTE
ADD: CHICKEN $7, SHRIMP $10, TRI TIP $14,

SMOKED TRI TIP COBB SALAD $26 SALMON $14, BLACKENED AHI 312

ROMAINE, SMOKED TRI TIP, HONEY CURED NAPA SALAD $20
BACON, HARD BOILED EGG, HEIRLOOM CHERRY MIXED GREENS, GRILLED CHICKEN, MANDARIN
TOMATOES, AVOCADO, BLUE CHEESE ORANGES, BRIE, CANDIED PECANS, CRISPY

CRUMBLES, HERB BUTTERMILK DRESSING WONTONS. RASPBERRY VINAIGRETTE
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BURGERS & SANDWICHES

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

O’NEILL’S BURGER $23 BLACKENED CHICKEN SANDWICH $22
BACON, PEPPER JACK CHEESE, BLACKENED GRILLED CHICKEN BREAST,
ROMAINE LETTUCE, TOMATOES, RED ONION, HONEY CURED BACON, CHEDDAR CHEESE, TOMATO,
PICKLES, BRIOCHE BUN ROMAINE LETTUCE, CRISPY ONION STRAWS,
SUB: CHICKEN BREAST ROASTED JALAPENO MOLASSES AlOLI, BRIOCHE BUN
PULLED PORK SANDWICH $20 FRENCH DIP SANDWICH $22
PULLED PORK, COLESLAW, GRILLED PINEAPPLE, SHAVED TRI TiP, CARAMELIZED ONIONS, SWISS CHEESE,
BBQ SAUCE, BRIOCHE BUN HORSERADISH CREAM, AU JUS, HOAGIE ROLL

ADD: MUSHROOMS $2 | ADD: BELL PEPPERS $2
ADD: GLUTEN FREE HOAGIE ROLL $2

ENTREES
LINGUINE WITH GARLIC CREAM $26 SHRIMP SCAMPI $26
LINGUINE, ROASTED GARLIC CREAM SAUCE, SHRIMP, HEIRLOOM CHERRY TOMATOES, ASPARAGUS,
CHERRY TOMATOES, SHALLOTS, FRESH HERBS SHALLOTS, GARLIC, WHITE WINE, PARSLEY, LEMON,
ADD: CHICKEN $7, SHRIMP $10, TRI TIP $14, GRILLED BAGUETTE
SALMON $14 ADD: ANGEL HAIR PASTA $5
ADD: GLUTEN FREE PASTA $5 ADD: GLUTEN FREE PASTA $5
PORK CHOP $42 AIRLINER CHICKEN BREAST $42
CITRUS BRINED PORK CHOP, BLACK EYED PEAS, ROASTED JIDORI AIRLINER CHICKEN BREAST,
WHITE ONION, CELERY, BELL PEPPER, PARSLEY, CRISPY MARBLE POTATOES, GRILLED BROCCOLINI,
ROASTED TOMATO SAUCE 26™ MONTH AGED PARMESAN,
LEMON ROSEMARY CHICKEN SAUCE
ATLANTIC SALMON $42
GRILLED ATLANTIC SALMON, STEAK FRITES $60
BACON MASHED POTATOES, BABY CARROTS, 12 0z GRILLED NEW YORK, TRUFFLE PARMESAN FRIES,
CHIVE BEURRE CHIMICHURRI SAUCE
AHI TUNA $42 FILET $60

BLACKENED GRILLED RARE AHI TUNA, GRILLED FILET, ASPARAGUS PARMESAN RISOTTO,
4 PRESERVED LEMON, FRESH HERBS,
BORDELAISE SAUCE

COCONUT LIME JASMINE RICE,
CARROTS, EDAMAME, AVOCADO, CILANTRO,

GINGER VINAIGRETTE
SLOW ROASTED RIBS $32 | $45

RIBS, COLESLAW,
FRENCH FRIES, BBQ SAUCE

&2
DESSERTS
$16

FLOURLESS CHOCOLATE CAKE HAZELNUT MILK CHOCOLATE CREME

VANILLA BEAN ICE CREAM, BRULEE
SEASONAL BERRIES, CHOCOLATE SAUCE VALRHONA MILK CHOCOLATE, CANDIED HAZELNUTS,

VANILLA GRAND MARNIER BISCOTTI

WARM BUTTER TOFFEE CAKE TRIPLE CHOCOLATE MOUSSE CAKE
CREME ANGLAISE, RASPBERRIES, BERRY SAUCE,
VANILLA BEAN ICE CREAM POWDER SUGAR, MINT
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	O’NEILL’S
	BAR & GRILL
	DINNER MENU
	STARTERS
	FLATBREAD
	Cauliflower Crust (GF) $2

	SOUPS & SALAD


	BURGERS & SANDWICHES
	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
	O’NEILL’S BURGER $23 Bacon, Pepper Jack Cheese,  Romaine Lettuce, Tomatoes, Red Onion, Pickles, Brioche Bun Sub: Chicken Breast
	BLACKENED CHICKEN SANDWICH $22 Blackened Grilled Chicken Breast, Honey Cured Bacon, Cheddar Cheese, Tomato, Romaine Lettuce, Crispy Onion Straws, Roasted Jalapeno Molasses Aioli, Brioche Bun
	PULLED PORK SANDWICH $20 Pulled Pork, Coleslaw, Grilled Pineapple, BBQ Sauce, Brioche Bun
	FRENCH DIP SANDWICH $22 Shaved Tri Tip, Caramelized Onions, Swiss Cheese, Horseradish Cream, Au Jus, Hoagie Roll Add: Mushrooms $2 | Add: Bell Peppers $2 Add: Gluten Free Hoagie Roll $2

	ENTREES
	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, Crispy Marble Potatoes, Grilled Broccolini, 26th Month Aged Parmesan,  Lemon Rosemary Chicken Sauce
	STEAK FRITES $60 12 oz Grilled New York, Truffle Parmesan Fries, Chimichurri Sauce
	FILET $60 Grilled Filet, Asparagus Parmesan Risotto, Preserved Lemon, Fresh Herbs, Bordelaise Sauce
	SLOW ROASTED RIBS $32 | $45 Ribs, Coleslaw, French Fries, BBQ Sauce

	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 Citrus Brined Pork Chop, Black Eyed Peas, White Onion, Celery, Bell Pepper, Parsley, Roasted Tomato Sauce
	ATLANTIC SALMON $42 Grilled Atlantic Salmon,  Bacon Mashed Potatoes, Baby Carrots, Chive Beurre
	AHI TUNA $42 Blackened Grilled Rare Ahi Tuna, Coconut Lime Jasmine Rice,  Carrots, Edamame, Avocado, Cilantro, Ginger Vinaigrette

	DESSERTS
	$16
	FLOURLESS CHOCOLATE CAKE  Vanilla Bean Ice Cream,  Seasonal Berries, Chocolate Sauce
	WARM BUTTER TOFFEE CAKE  Crème Anglaise, Vanilla Bean Ice Cream

	HAZELNUT MILK CHOCOLATE CRÈME BRÛLÈE Valrhona Milk Chocolate, Candied Hazelnuts, Vanilla Grand Marnier Biscotti
	TRIPLE CHOCOLATE MOUSSE CAKE  Raspberries, Berry Sauce,  Powder Sugar, Mint



