SOUP OF THE DAY 6

PUB WINGS (GF)
(6) 12 / (12) 20
choice of buffalo, bbq, sweet chili,
or sweet & smoky dry rub, served
with blue cheese dressing and celery

FRIED CALAMARI 16
marinara, grilled lemon

CHEESESTEAK EGG ROLLS 14
steak, American cheese, onions,
Sriracha ketchup

ARNIE'S

REST BV ANT

soups

CRAB & CORN CHOWDER 8

appetizers

ROASTED GARLIC
HUMMUS PLATTER 14
marinated tomatoes, olives,
sliced cucumber,
roasted red peppers,
crumbled feta,
grilled pita bread

MARGHERITA 12
thinly sliced tomatoes,
fresh mozzarella,
balsamic reduction,
basil chiffonade, pesto

FRENCH ONION 7

HOT DIP TRIO 16
buffalo chicken, blue crab, street corn
house made crackers,
grilled pita bread, carrots, celery

HOUSE MADE
PRETZEL NUGGETS 12
stone ground mustard, beer cheese,
blue crab dipping sauce

FRIED ONION RINGS 12
smoked tomato mustard

flatbreads

CALIFORNIA CHICKEN 14
herb roasted chicken,
avocado, cilantro, roasted
red pepper, shredded
mozzarella, chipotle ranch

CHORIZO 14
shaved chorizo, aged Manchego,
romesco sauce, charred spring
onion, Spanish hot honey

CLASSIC CAESAR 12
romaine lettuce, garlic croutons,
shaved Parmigiano-Reggiano,
Caesar dressing

BLUE BELL COBB SALAD 22
sweet & smoky shrimp (4), grilled
chicken, bacon, baby heirloom
tomatoes, hard boiled egg, avocado,
chives, blue cheese crumbles, green
goddess dressing

salads

ADD TO
ANY SALAD

6 oz.tofu 6
6 oz. grilled chicken 8
4 oz. grilled salmon 10
(4) grilled shrimp 12

6 oz. steak 14

ASIAN CHOPPED SALAD 14
chopped romaine, shredded cabbage,
carrots, scallions, mandarin oranges,

cucumbers, crispy wontons,

toasted sesame dressing

SEARED TUNA NICOISE SALAD 20
Ahi tuna seared rare, haricot vert,
new potatoes, baby heirloom tomatoes,
hard boiled egg, kalamata olives, red
onion, capers, red wine dijon vinaigrette

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
Please be advised that Arnie's is not a nut free facility and food may contain nuts. Please check with your server.



sandwiches & such

All sandwiches come with a choice of side:
house made potato chips, steak fries, string fries, or sweet potato waffle fries | Upgrade to fresh fruit cup (4.00)
Gluten free sliced bread & burger buns available.

APP SALADS: CAESAR 8 | HOUSE 8

CHICKEN QUESADILLAS 18
grilled marinated chicken,

BBCC LOBSTER ROLL 22
chopped cold water lobster claw and

CHEESESTEAK 18
. choice of beef or chicken
diced tomatoes, .
mushrooms, onions
choice of American, cheddar
add ons sweet or hot

BBCC Signature peppers, buffalo sauce

tail meat tossed in creamy lemon mayo,

roasted poblano peppers, . .
p pepp beer battered onion rings,

Cheddalj jack cheese, toasted brioche New England-style bun
served with guacamole,

sour cream, salsa

burgers Build Your Own 18

Build Your Own Burgers come with lettuce, tomato, and raw onion

BBCC SMASH BURGER 16
double patty, grilled onion,

1. Choose Your Meat: beef burger, veggie burger

2. Choose Your Cheese: American, Swiss, cheddar, provolone, pepper-jack

American cheese, lettuce, tomato, .

B 3. Choose Your Bun: brioche, pretzel, gluten free

Blue Bell sauce, Hawaiian bun ) ]
4. Add-Ons: sautéed onions, mushrooms, bacon

entrees

classics from the sea

CHICKEN PARMESAN 28
fresh mozzarella, house made

CEDAR PLANK SALMON 35
oven fried steak fries, haricot vert salad,
tomato sauce, served with spaghetti lavender honey glaze
SAFFRON SHRIMP SCAMPI 35
Garlic sauteed shrimp and spaghetti in saffron
white wine butter sauce, grilled crostini

CHICKEN PICCATA 28
sautéed chicken breast, linguini,
lemon caper butter sauce, sautéed squash

PAN ROASTED CHILEAN SEA BASS 42

STEAK & SALAD 30 crab fried rice, braised bok choy, sweet soy glaze

grilled 6 oz flat iron, Caesar salad,
truffled parmesan fries

PINK PENNE VODKA 20 specialty cuts

basil panko, parmesan cheese

add chicken (8.00) | shrimp (12.00) choose your cut, sides & sauce
8 oz. FILET MIGNON 46

TOFU STIR FRY 24 14 oz. BONE-IN RIBEYE 45

Seared and glazed tofu, stir fried vegetables,

sweet soy, served over steamed jasmine rice
substitute chicken (8.00) | shrimp (12.00)

SIDES (choice of two)
Roasted Garlic Mashed, Steak Fries,

Sweet Potato Walffle Fries, Buttered Haricot Vert,
Creamed Spinach, Steamed Broccoli, Grilled Asparagus,
Sautéed Mushrooms

BRAISED BEEF SHORT RIB 38
sautéed spinach, roasted garlic mashed potatoes,

basil panko, hickory smoke
SAUCE

Roasted Garlic Herb Butter, Chimichurri,
Mushroom Bordalaise, Merlot Demi Glace, Bernaise Sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Please be advised that Arnie's is not a nut free facility and food may contain nuts. Please check with your server.
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