
Dinner Menu

5:00pm-8:30pm O’NEILL’SO’NEILL’S
B A R  &  G R I L LB A R  &  G R I L L

S O U P S  &  S A L A D S
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

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

CAESAR SALAD  $15
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  $24
Romaine, Smoked Tri Tip, Honey Cured

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

Cheese Crumbles, Herb Buttermilk
Dressing

MIXED GREENS SALAD  $16
Spring Mix Lettuce, Heirloom Cherry
Tomatoes, Cucumber, Carrot, Dried
Cranberries, Sunflower Seeds, Goat
Cheese, Aged Balsamic 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

CAPRESE CHICKEN SANDWICH  $22
Grilled Herb Chicken Breast, Buffalo
Mozzarella, Vine Ripe Tomato, Romaine
Leaves, Basil Aioli, Herb Focaccia Roll

PULLED PORK SANDWICH  $20
House Smoked Pulled Pork,

Coleslaw, Grilled Pineapple, 
BBQ Sauce, Brioche Bun

O’NEILL’S BURGER  $22
Bacon, Pepper Jack Cheese, 

Romaine Lettuce, Tomatoes, Red 
Onion, Pickles, Brioche Bun

Sub Chicken Breast

E N T R E E S
BRICK CHICKEN  $40

Roasted Chicken, Fingerling Potatoes, Grilled Broccolini, 
Lemon Garlic Chicken Sauce

PORK CHOP  $42
Grilled Pork Chop, Roasted Baby Italian Vegetables, 
Red Marble Potatoes, 25 Year Aged Balsamic Pork Jus

SMOKED RIBS  $32 | $45
House Smoked Ribs, Coleslaw, French Fries, BBQ Sauce

SALMON  $42
Grilled Norwegian Salmon, Cauliflower, Holland Leeks, Red Potatoes, 

Parsley & Yellow Tomato Broth

MAHI MAHI  $40
Pan Seared, Coconut Jasmine Rice, Shiitake Mushrooms, Edamame Beans, 

Bell Peppers, Scallions, Mango & Papaya Coulis

SHRIMP SCAMPI  $26
Shrimp, Heirloom Cherry Tomatoes, Asparagus, Shallots, Garlic, 

White Wine, Parsley, Lemon, Grilled baguette, Add Angel Hair Pasta $5

FLORENTINE WINTER BOLOGNESE  $26
Artisanal Pasta, Winter Style Bolognese, 26th Month Aged Parmesan,

Italian Herbs

16OZ BONE IN RIBEYE  $60
Grilled Ribeye, Horseradish Crushed Yukon Potatoes, 

Grilled Asparagus, Bordelaise Sauce

FILET  $58
Grilled Filet, Potato Gratin, Brown Butter Carrots, English Peas, Shallot, 

Rosemary Red Wine Reduction

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

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

FRENCH DIP SANDWICH  $20
Shaved Smoked Tri Tip, Caramelized
Onions, Swiss Cheese, Horseradish

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

CHIPS & SALSA  $9
Housemade Chips, Salsa Roja

Add Guacamole $5

CRISPY THAI CALAMARI  $16
Crispy Wontons, Thai Coconut Hoisin

Sauce, Cilantro

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

WINGS  $16
Buffalo, BBQ, Thai Coconut Hoisin

SPINACH & ARTICHOKE 
DIP  $16

Spinach, Artichoke Hearts, 
Cream Cheese, Mozzarella Cheese, 

House Made Chips

NACHOS  $15
House Made Chips, Cheddar Jack
Cheese, Pico de Gallo, Jalapenos,

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

GRILLED SPICY 
ITALIAN SAUSAGE  $15

Grilled Spicy Italian Sausage, Onion &
Pepper Jam, Parmesan Focaccia Bread

CHARCUTERIE  $27
Brie, 26 Month Aged Parmesan, 

Blue Cheese, Fennel Salami,
Honeycomb, Apricot Compote, 
Fresh Fruit, Toasted Baguette

QUESADILLA $10
Cheddar Jack Cheese, Flour Tortilla, 
Sour Cream, Guacamole, Salsa Roja

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

F L A T  B R E A D

CHEESE & PEPPERONI  $14
Mozzarella Cheese, Pepperoni, 

Marinara Sauce

GOAT CHEESE & PROSCIUTTO  $16
 Goat Cheese, Parmesan, 

Prosciutto, Fig Marmalade, 
Arugula, Truffle Oil

BBQ CHICKEN  $16
Grilled Chicken, Bacon, 

Mozzarella Cheese, Red Onions, 
Cilantro, BBQ Sauce

A P P E T I Z E R S



Dinner Menu

5:00pm-8:30pm

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

D E S S E R T S

B E E R S

Ask Your Server for Bottle Beer & Draft Beer Selections

FLOURLESS CHOCOLATE CAKE 
Vanilla Bean Ice Cream, 

Seasonal Berries, Chocolate Sauce

LEMON MERINGUE TART
 Fresh Lemon Curd, Graham Cracker
Crust, Swiss Meringue, Fleur de Sel

Cookie, Mint

FRESH BERRY CRÈME BRÛLÈE
Vanilla Bean, Seasonal Berries, 

Fleur de Sel Cookie, Mint

TRIPLE CHOCOLATE MOUSSE CAKE 
Raspberries, Wild Berry Sauce, 

Powder Sugar, Mint

$14

O’NEILL’SO’NEILL’S
B A R  &  G R I L LB A R  &  G R I L L

W I N E S  B Y  T H E  G L A S S

WHITE

Rombauer Chardonnay | Carneros, Napa, CA | 2021 | 19

Mer Soleil Chardonnay | Santa Lucia Highlands, CA | 2020 | 16

La Crema Chardonnay | Sonoma Coast, CA | 2021 | 14

The Crossings Sauvignon Blanc | Marlborough, NZ | 2021 | 12

Angeline Sauvignon Blanc | Sonoma County, CA | 2021 | 12

Wente Riesling | Central Coast, CA | 2021 | 12

Allegro Cellars | Moscato | CA | 2021 | 12

BV Coastal Estates | Pinot Grigio | CA | 2019 | 12

Josh Cellars | Rosé | CA | 2021 | 12

RED
St. Francis Merlot | Sonoma County, CA | 2018 | 14

Tait Shiraz | The Ball Buster | Barossa Valley, AU | 2018 | 16

Seghesio Zinfandel | Sonoma County, CA | 2021 | 17

Bella Grace Zinfandel | Amador County, CA | 2018 | 14

Nielson By Byron Pinot Noir | Santa Barbara, CA | 2020 | 14

Martin Ray Pinot Noir | Sonoma Coast, CA | 2021 | 15

Rodney Strong Pinot Noir | Russian River, CA  | 2021 | 15

Quilt Cabernet | Napa Valley, CA | 2019 | 25

Clayhouse Cabernet | Paso Robles, CA | 2019 | 14

Broadside Cabernet | Paso Robes, CA | 2020 | 14

Frei Brothers Cabernet | Alexander Valley, CA | 2020 | 17

J. Lohr Red Blend | Paso Robles, CA | 2021 | 17

Shatter | Joel Gott | Grenache | France | 2021 | 14

C O C K T A I L S
$17

 PASSION PETAL MARTINI
Tito’s Vodka, Passion Fruit, Simple Syrup,

Fresh Lemon Juice, Orange

 TEE-THYME
 Hendricks Gin, Blood Orange, 

Club Soda, Thyme, Orange 

HUMMINGBIRD WINE SPRITZER
White Wine, Domain de Canton, Fresh Lemon

Juice, Club Soda, Lemon

BLOSSOM OLD FASHION
Bulleit Rye Whiskey, St. Germain, Bitters,

Orange, Cherry

 SPRING FLING
 Bacardi Rum, Fresh Grapefruit Juice,
Simple Syrup, Rosemary, Grapefruit

MANGO TANGO RITA
Casamigos Blanco Tequila, Mango, Fresh
Lime Juice, Simple Syrup, Cointreau, Lime

 ORANGE FIZZ
Tito’s Vodka, Prosecco, St. Germain,

Bitters, Fresh Orange Juice, Orange

ESPRESS “O” TINI
Absolut Vanilla Vodka, Kahlua, Espresso,

Espresso Beans

IRISH COFFEE
Irish Whiskey, Dark Brown Molasses,

Coffee, Heavy Whip Cream


