Wine, Beer, and 7Japas at Aggie’s

SOUPS AND SALADS

Homemade French Onion Cup 3.00 Bowl 4.00

Chicken Tortilla Soup Cup 3.00 Bowl 4.00

Dinner Salad—
Greens, cheddar cheese, tomato, and croutons sm. 4.00 /g. 6.00

Dressing Selections: Raspberry Vinaigrette, Balsamic Vinaigrette, Ranch
Poppy Seed, and Oriental Sesame

Apple Walnut - Spring Mix greens topped with walnuts, mandarin oranges, red
onion, bleu cheese crumbles, and Aggie’s Raspberry Vinaigrette
8.00

Spinach Salad - Baby Spinach leaves topped with bacon, egg, almonds, red onions,
apple, and Aggie’s House-made Croutons and Bacon Vinaigrette

Kiwi Strawberry - Spring Mix greens topped with fresh strawberries and ripe
kiwi, candied almonds, red onion, blue cheese crumbles, and Poppy
Seed Vinaigrette 8.00

APPETIZERS

Spinach Artichoke Dip - Made from scratch spinach artichoke dip served with
tortilla chips 8.00

Black Bean Salsa - Delicious black beans and garbanzo beans corn, tomato,
onion, and secret seasonings served with tortilla chips 7.00

Olive Tapenade - Made from scratch and served with gourmet crackers 5.00

Cheese and Crackers - Gourmet cheese, crackers, and fresh fruit 6.00
Select TWO of the above 10.00 Select THREE 15.00

Cheese Board for Two - Gourmet cheeses and crackers served with salami
and fresh fruit 14.00



SANDWICHES

Pulled Pork - Slow-cooked pork shoulder with Aggie’s special BBQ sauce on a
Kaiser roll. Served with chips and a pickle. 9.00

Grilled Chicken Sandwich - All white meat chicken breast, fresh greens, roasted
peppers, and onions on a Kaiser roll with Swiss cheese
Served with chips and a pickle. 10.00

Roast Beef au jus - Top-round of beef on croissant with provolone cheese and
au jus. Served with chips and a pickle. 10.00

Add fresh pasta salad or baked beans to your sandwich for 1.00

HOMEMADE DESSERTS

Triple Chocolate Raspberry Devil’s Food Cake- Enough chocolate to make you say

“Uncle” 5.00

Our Signature Almond Croissant Breac dding
served with warm Devon Sllire cream and toasted spieed almonds! 5.00
(Try it ala mode for 1.00 more)

Aggie’s Own Peanut Butter Pie- A peanut butter delight with chocolate graham
crust, topped with caramel, chocolate sauce, and toffee bits! 5.00

Chef Bob’s Very Own Chocolate Gooey Butter Cookie Sundae - Layered,
homemade chocolate gooey butter cookies, bananas, vanilla ice cream, and hot fudge
topped with walnuts, whipped cream, and a cherry! 5.00



&499,6@’3/ Wine and Vpeer

(Glass/Bottle)
WHITE WINES

House - White Jinfandel 4
tHouse - Chardonnay 4

Relax Riesling 5.50/20
Stone fill Riesling 5.50/20

Cupcake Chardonnay 5/20
Chateau Ste Michelle Chardonnay (Columbia Ualley) 5.50/22

Amano Pinot Grigio 5/20

(Glass/Bottle)
RED WINES

JHouse - Merlot 4
JMouse - Cabernet 4

Les Bourgeois Sweet Red (Missouri) 4.50/16
Pinot &vil 5/20
Jacob’s Creek Shiraz 5/20
7he Big Red Monster Cabernet 6/24

Firesfone Merlot 5/20
Uelvet Devil Merlot (Columbia Ualley) 7/27

BEER

Bud Light 3.00
Dud Light Lime 3.00
Bud Select 3.00
Budweiser 3.00
Michelob Ultra 3.25
Michelob Pomegranate Raspberry 3.25

Bluemoon 3.50
Leinenkugel Summer Shandy (lemon) 4.00
Samuel Adams Summer Ale 4.00
Corona 4.00



