
Soup &Salads
  Soup Du Jour	 $8       

  Baby Mixed Greens	 $7
Organic Mixed Green Salad, Tomatoes, Cucumbers, Honey Mustard Dressing

  Caesar	 $9
Hearts of Romaine, House Made Herb Focaccia Croutons, Parmigiano-Reggiano,
Traditional Caesar Dressing

  Spinach*	 $10
Feta Cheese, Dried Cranberries, Bacon, Balsamic Vinaigrette

Starters
  Beef & Shrimp Kabobs*	 $14
Filet, Shrimp, Onions, Peppers, Pineapple, Mushrooms, Sweet Soy Glaze  

  Duck Spring Rolls*	 $12
Asian Style Duck Spring Rolls, Asian Cole Slaw, Plum Sauce

  Cheese Fondue	 $15
House Made Bread

  Strudel	 $10
Goat Cheese and Wild Mushroom Strudel, Black Fig Compote

  Prawn Cocktail*	 $13
Cocktail Sauce, Lemon Wedges

  Scallops*	 $15
Pan-Seared Scallops, Sticky Rice Cake, Mediterranean Relish, Lemon Caper Beurre Blanc



 An 18 % gratuity will be added to parties of 8 or more.
*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness. Consult your physician or public health official for further information.

Starters 
 Steamed Rice	 $3.50

 Miso Soup	 $4.25  
With Udon Noodles	 $5
With Udon Noodles, Seafood*	 $6.50 

 Seaweed Salad	 $7.25

 Chuka Ika Salad*	 $7.25
Smoked Squid

 1/2 & 1/2 Salad*	 $7.25
Combination of Squid and Seaweed 

 Edamame	 $5
Steamed Whole Soybeans, Sea Salt

Special ty Rolls
 California*	 $9  
100% Real Crab, Cucumber, Avocado

 California*	 $9.50
With Tobiko On Top 

 Alaskan*	 $8.50
Smoked Salmon, Avocado, Cucumber

 Rainbow*	 $18.25
California Roll Wrapped With Fresh Fish 

p la tters
 Tuna Sampler*	 $26  
3 Pieces Tuna Nigiri
3 Pieces Tuna Sashimi
1 Tuna Roll

 Salmon Sampler*	 $26
3 Pieces Salmon Nigiri
3 Pieces Salmon Sashimi
1 Salmon Roll 

 Nigiri Platter*	 $22
Chef’s Choice, 6 Pieces Assorted

 Sashimi Platter*	 $22
Chef’s Choice, 7 Pieces Assorted

 Tekka*	 $8.75
Tuna

 Spicy Tekka*	 $9.25
Smoked Salmon, Avocado, Cucumber

 Sake*	 $7.50
Salmon 

 Kappa Maki	 $5
Cucumber

Sandwiches     Served with a choice of fries or salad

 Aerie Burger*	 $13
Snake River Farms American Kobe Blend Burger, Cheddar, Swiss or Jack Cheese, 
Tomatoes, Onions, Lettuce, Pickle

 Buffalo Burger*	 $16
Hand-Pressed Pan-Seared Buffalo Burger, Blue Cheese, Onion Marmalade   

 B.B.Q Burger*	 $14
Snake River Farms American Kobe Blend Burger, Applewood Bacon, 
Cheddar Cheese, Tomatoes, Onions, Lettuce, Pickle

 Grilled Vegetable Wrap	 $11
Marinated Garden Vegetables, Romaine Lettuce, Alfalfa Sprouts, Feta Cheese, 
Chipotle and Cilantro Aïoli

 Grilled Chicken Sandwich*	 $13
Herb Pesto, Tomatoes, Red Onions, Fresh Mozzarella

P izzas
 The Aerie*	 $14
Pesto Sauce, Filet of Beef, Red Onions, Mozzarella Cheese

 Cheese	 $11
Pomodoro Sauce, Mozzarella Cheese   

 Pepperoni*	 $14
Pomodoro Sauce, Pepperoni, Mozzarella Cheese 

 Margarita	 $12
Pomodoro Sauce, Buffalo Mozzarella, Fresh Tomatoes, Fresh Basil

 Italian*	 $14
Capicola, Pepperoni, Pancetta, Fresh Basil, Parmigiano-Reggiano, Balsamic Vinaigrette 

 Vegetarian	 $13
Slow-Roasted Tomatoes, Artichokes, Mushrooms, Onions, Feta Cheese
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