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

Spring Lunch 2024

General Manager Ravin Buzzell          Chef Jonathan Blackford 

Small Plates 

Charcuterie & Cheese Plate  | 3 cured meats | 2 cheese | condiments | pickles | bread | lavash ||  24

Red Lentil Falafel  | hummus | salsa macha | radish | cucumber | pickled onion | mint | feta ||  12

Jerk Chicken Wings  |  char grilled | aji pepper | cilantro | lime ||  15

Spicy Ahi Tuna  | crispy eggplant | sriracha aioli | sweet soy | wasabi tobiko | chives ||  15

Gulf Shrimp Ceviche*  | tomato + lime | avocado | serrano | cucumber | cilantro ||  16

Soups & Salads
Roasted Garlic & Leek Soup  | roasted garlic | leek | potato | herbs  || 10

Free Range Chicken Caesar   | romaine hearts | parmesan | crispy capers | torn croutons | caesar ||  18

Crispy Chicken Salad  | crispy chicken cutlet | local lettuce | spinach | tomato | red onion | cucumber
 sweety peps | blue cheese crumbs | buttermilk dill dressing ||  18

Tuna Niçoise Salad  | peppered ahi | green beens | tomato | soft egg | castelvetranos | potato
 radish | frisee | black olive dressing  ||  22

Kristi’s Spring Salad  |  cold poached salmon | sugar snap peas | strawberries | fennel | mint | feta cheese 
 butter cake lettuces | poppyseed vinaigrette  ||  20

The Mediterranean  |  roasted cauliflower | radish | golden raisin | pine nuts | pickled onion | mint | parsley
 sumac | hummus | rosé vinaigrette  ||  17

Sandwiches 

Argyle Burger  | 1855 ground chuck | blue or cheddar | caramelized onion | arugula | bacon
 1000 island dressing | bistro fries ||  22

Albacore Tuna Melt  |  spanish albacore  |  swiss  |  pickled peppers  |  sourdough ||  17

Chicken Milanese   |  crispy chicken | tomato sauce | fresh mozzarella | pesto aioli | pepperoni
 arugula | dutch crunch ||  18

House Pastrami  |  smoked + steamed pastrami | amish slaw | swiss | 1000 | pickles | marbled rye ||  18

Muffaletta  |  mortadella | spicy capicola | finocchiona | provolone | garlic aioli | giardiniera | focaccia ||  18

Smoked Turkey  |  smoked turkey | arugula | bacon | tomato | onion | cran-mustard | dutch crunch  ||  17

Large Plates 

Grilled Norwegian Salmon  |  hummus | quinoa tabbouleh | cherry tomato | mint | cucumber ||  26

FreeBird Chicken Piccata  |  lemon, caper, & butter sauce | shallot & tomato salad | sherry ||  22

Sides 

Gemelli Pasta Salad | mozzarella | spinach | salami | tomato ||  7

Bistro Fries | housemade fries | truffle aioli ||  6                                                                         

Small Caesar Salad | romaine | parmesan | croutons | crispy capers ||  8



                                         Pinot Noir:               gls / btl
Pinot Noir, McKinlay Vnyrds., Wilamete Vly., OR            54
Pinot Noir, Willamette Vly. Founders Rrv., Willamete Vly., OR   17 / 68
Pinot Noir, Fableist, Santa Barbara, CA                      66  
Pinot Noir, Dom. Faiveley, Mercurey, FR                 105
Pinot Noir, Cascadian Collective, Ribbon Ridge, OR            94
Pinot Noir, Denison Cellars Tete De Cuvee, Willlamette Vly., OR      160
Pinot Noir, Etude Fiddlestix, Santa Rita Hills, CA          110
Pinot Noir, Arista, Russian River, CA                 190
Pinot Noir, Eden Rift, Central Coast, CA                                                 64 
Pinot Noir, Dumol Western Reach, Russian River, CA          196
                                   Zinfandel/Blends:                               gls / btl
Zinfandel, Turley, Juvenile Vineyards, CA                                         19 / 78
Tempranillo blend, La Antiqua Reserva, Rioja, ES            72
Syrah blend, J.L. Chave Mon Coeur, Cotes-Du-Rhone, FR  16 /  64
Sangiovese blend, Brancaia Tre, Toscana, IT     15 / 60
Cabernet blend, Chateau Bellevue Claribes, Bordeaux, FR   14 / 56
Zinfandel, Terra D’Oro, Amador, CA             48
Zinfandel blend, Prisoner, Napa Vly., CA           108
Merlot blend, Chateau Armens, Saint-Emilion, FR          115
Orin Swift, 8 Years in the Desert, Zinfandel Blend, CA                       120
Merlot blend, Lassegue, Saint-Emilion, FR           140
Cab. blend, Chateau Clarke, Medoc, FR           195
Merlot blend, Blackbird Vnyds. Arise, Napa Vly., CA           122
Grenache blend, Sans Liege The Offering, Central Coast, CA           81
Cab. blend, Shafer Vnyrds. TD-9, Napa Vly., CA          173
Petite Sirah blend, JRE Rouge Tradition Red Blend, CA           70
                          Cabernet Sauvignon/Merlot:                   gls / btl
Fableist, Cabernet Sauvignon, Paso Robles, CA   17 /  68
Quilt, Cabernet Sauv., Napa Vly., CA     20 / 80
Beringer Vnyrds., Cabernet Sauv., Knights Valley, CA    22 / 88
Neyer’s AME, Cabernet Sauv.,  Napa Valley, CA                         290
Caymus, Cabernet Sauv., Napa Vly., CA                                                  190
Teeter- Totter, Cabernet Sauv., Napa Vly., CA           168
Daou, Soul of a Lion, Cabernet Sauv., Paso Robles, CA                        350
Hess Collection, Iron Corral, Cabernet Sauv., Napa Vly., CA         190
Hickinbotham Vnyrd., Cabernet Sauv., McLaren Vale, AU                  175
Beaulieu Reserve, Cabernet Sauv., Rutherford, CA                         160
Cab. blend, Shafer Vnyrds. TD-9, Napa Vly., CA          173
Col Solare, Cabernet Sauvignon, WA                          340
Immortal Estates, Cabernet Sauvignon, CA                                         210
Cade Estate, Cabernet Sauv., Howell Mountain, CA                  295
Plumpjack, Cabernet Sauv., Oakville, CA                 385 
Alexandria Nicole Gravity, Merlot, Horse Heaven Hills, WA           69
Miner Family Stagecoach Vnyd.,Merlot, Napa Vly., CA         140
Casalferro Castello di Brolio, Merlot, Toscana, IT          210
                        Worldly and Otherworldly Reds:               gls / btl
Malbec, Achavel Ferrer, Mendoza, AR     14 / 52
Mouvedre, Groundwork, Central Coast, CA             98
Grenache blend, Guigal S. P. de N., Chateaunuef du Pape, FR         190
Sangiovese, Gaja Pieve Restituta, Brunello di Montalcino, IT             243
Tannat, Bodegas Narbona Roble, UR             65
Corvina, Bertani Amarone, Valpolicella, IT           328

Wines
                                            SPARKLING:                                  gls / btl
Prosecco, Maresina Rezzadore, Veneto, IT                    16 / 64
Cava Brut, Flama Roja, Terragona, ES             60
Champagne, Blanc d B. Brut, Voirin-Jumel, Cote de Blancs, FR  22/ 110
Champagne, Cuvée Brut, Piper-Heidsieck, Reims, FR                      135
Champagne, Brut La Francaise, Taittinger, FR (375ml)           65
Champagne, Brut Special Cuvée, Bollinger, Epernay, FR         252
Cava Brut Rosat, Flama Roja, Tarragona, ES     14 /  56
Brut Rose, Schramsberg, North Coast, CA                  112

                                             ROSE:
Gamay blend, La Vignette, Touraine, FR     14 / 56
Syrah, Lone Birch, Yakima, WA              40
Grenache blend, Chêne Bleu, Provence, FR           100
Mourvèdre blend, Domaine Bunan, Bandol, FR                    95
Pinot Noir, Denison Cellars, Eola-Amity Hills, OR            80
Counoise, Groundwork, Central Coast, CA              57

 
                          Pinot Grigio/Sauvignon Blanc:               gls / btl
Pinot Grigio, Giocato, Gorski Brda, SI   10 /  40
Pinot Grigio , Jermann, Friuli-Venezia, IT            56 
Pinot Gris, Eryie Vineyards, Willamette Vly., OR           80
Sauvignon Blanc, Otto’s Constant Dream, Marlborugh NZ 14 /  56
                                         Chardonnay:                                 gls / btl  
J. Moreau & Fils Premier, Chardonnay Chablis, FR                        148                             
Domaine Talmard, Chardonnay Mâcon, FR   15 /  60
Denison Cellars, Chardonnay,  Willamette Vly., OR           70
Jacob Martin, Chardonnay,  Willamette Vly., OR  16 /  64 
Hartford Court, Chardonnay,  Russian River Vly., CA  17 /  68
Samsara, Chardonnay,  Sta. Rita Hills, CA            80
J Vinyards Estate, Chardonnay, Russian River, CA                                 85
Stonestreet Estate, Chardonnay, Alexander Vly., CA              165
Cakebread, Chardonnay, Napa Vly., CA (375ml)           65
Far Niente, Chardonnay,  Napa Vly., CA          158
Plumpjack Reserve, Chardonnay,  Napa Vly., CA         165
                                      Worldly Whites                                gls / btl
Albariño, Terrras Gauda, Rias Baixas, ES   14 /  56
Riesling, Dr. Konstantin, Finger Lakes, NY            48
Piquepoul, Perdu, Picpoul de Pinet, FR            50
Viognier blend, Sans Liege Côtes Du Coast, Central Coast, CA           73
Viognier, Bergevin Lane, Walla Walla, WA            57
Sancerre, Chateau de Sancerre, FR                                                            95
Sancerre, Domaine Delaporte, FR                                                           110

Local Draft Beer
Southern Swells: Karate in the Garage, Hazy IPA   $8 
Intuition: i-10, IPA      $8 
Aardwolf: Slow King, German Pilsner   $7
Veterans United: Raging Blonde     $7 
Ancient City: Golden Ale     $6 
Mocama: Moder Vienna Style Malt Lager    $6

Bottled Beer & Seltzers
Corona Familiar, Amber Lager, Mexico   $6
Guiness, Draught Stout, 16oz. Nitro Can, Ireland  $7
Miller Lite, Pilsner, Wisconsin, USA   $6
Michelob Ultra, Light Lager, Missouri, USA   $6
Heineken 0.0, Non-Alchoholic, Amsterdam   $5
Highnoon: Grapefruit, Vodka & Soda, California, USA $5
Yuengling, Traditional Lager, Pottsville, PA, USA  $6

Craft Cocktails
  Spring Love                                                                     $15                     
 Toki Japanese whisky | Lillet | Pamplemousse grapefruit
 St. Germain | Scrappy’s grapefruit bitters 

  White Sangria                          $15
 Dr. Konstantin dry Riesling | Captian Morgan spiced rum |
 Pamplemousse grapefruit liquor | citrus

  Espresso Yourself
 Casa Noble anejo tequila | Averna amaro | espresso           $16
 house-made vanilla bean syrup
 *Ask us how else to espresso yourself!!

  Black-Bird                           $15
 Flor de Cana | coconut-infused Campari | pineapple 
 lime    

  Gin Blossom                          $16
 St. Augustine gin | Combier rose liquer | Scrappy’s 
 lavender bitters | raw egg white | fresh lemon juice    
 house-made hibiscus

  Rosemary’s Birdie                          $15
 Grey Goose vodka | fresh lemon juice | rosemary-infused 
 honey | club soda

 Wild Thymes 
 Wild blueberry-infused Titos | Domaine Canton | lemon  $14
 honey thyme 
 

  Argylerita                                         $15
 Mijenta reposado tequila | Imperial Cartron orange liquer    
 fresh lime juice | house-infused jalapeno agave | Tajin rim 

  House-Made Fireball             $12
 Widow Jane Appel Wood Rye infused with cinnamon  & spice


