Aria

“continental” ... in an instant

aria selection of freshly baked breakfast pastries choice of freshly squeezed
juice and coffee ortea 16

express... “american”

two eggs any style - select one: carved ham, bacon or chicken sausage
freshly squeezed juice and coffee ortea 19

2 comfortably... “nutritional”

organic multi grain pancakes, seasonal berries, grove farms maple syrup

choice of smoothie and coffee ortea 18

authentically “local”

farmer's market organic vegetable three egg scarmble

wisconsin aged cheddar cheese, choice of juice and coffee or tea 19

first things first

regular or decaf coffee 4
a blend of estate grown guatemalan and indonesian coffee

illy espresso
single shot 5 double shot 6

americano
two shots of espresso, hot water 6

cappuccino 6
two shots of espresso, steamed milk

latte 6
two shots of espresso, hot milk

selection of numi teas 5

juices 6
freshly squeezed: orange, grapefruit and carrot

smoothies - a meal in a glass

& apple-berry
apple-strawberry juice, raspberry sherbet and non-fat yogurt 6

/& pineapple-banana
hawaiian pineapple, banana and yogurt 6

& blueberry-lime
blueberry-lime juice, honeydew, organic yogurt 6

& mango lassie
mango puree, toasted coriander and yogurt 6

eggs, etc...

* choice of certified organic eggs, please add 2

two eggs your style
with choice of sausage, bacon or carved ham 13

eggs benedict
poached eggs, canadian bacon, toasted english muffin
spicy hollandaise sauce 16

poached eggs and corn beef hash
smoked bacon lardons, horseradish cream 15

huevos rancheros
eggs over easy, fried tortillas, salsa ranchera
refried beans, queso fresco 14

egg white omelet, goat cheese and young asparagus
tomato soft herb salad 15

3 egg omelet with your choice of...
ham, onions, bell peppers, mushrooms or cheese 15

chesapeake bay crab cake benedict
sauteed greens, baby artichoke, remoulade-hollandaise 17

stone ground “grits" souffle
applewood smoked bacon, savory southern peach preserve
pimento cheese, two eggs any style 14

mediterranean frittata
crimini mushrooms, baby asparagus, roasted red pepper
tomato, caciocavallo cheese 13

breakfast burrito melt
scrambled eggs, avocado, smoked tomatoes, fingerling potatoes
queso blanco and ancho sour cream 14

flet and eggs
char-grilled petite filet mignon, chervil-parsley butter
two eggs any style 19

the basics

A& homemade apple-almond granola
dried cranberries and sultanas 7

& steel-cut irish oatmeal
brown sugar, candied pecans, blueberies 9

& sliced seasonal fruit
organic maple yogurt 11

bagel and house-cured graviax
sliced red onions, roma tomatoes and lemon-dill cream cheese 14

your choice of cereals - just to mention a few
corn flakes, frosted flakes, all bran, special k and raisin bran 5

from our griddle

biscuits and gravy
country style pork sausage, sawmill gravy, fried leeks 12

traditional southern style french toast
sweet butter, grove farms maple syrup 12

"berry burst" belgian waffle
assorted seasonal berries, vanilla bean whipped cream
strawberry infused vermont maple syrup 12

buttermilk pancakes
sweet butter, grove farms maple syrup 12

“as part of aria's commitment to environmental stewardship, this menu contains locally sourced,
organic or sustainable items wherever possible. all cuisine is prepared without artificial trans fat”

ﬂ "created using fresh and nutritionally balanced ingredients, contributing to optimal health and wellness”



october

Aria

hot and cold starters

mushroom soup your mother never made
porcini, chanterelles and morels with goat cheese toast 10

tuscan ravioli with braised veal
cannellini beans, sauteed arugula, ricotta, veal jus 12

salad of grilled asparagus, marinated shiitake mushrooms
miso vinaigrette, edamame and daikon sprouts 13

ajwan marinated lamb kebab
red lentils, shaved fennel, pickled mango
cucumber, cilantro-lemon vinaigrette 14

yucatan ceviche & bloody mary shooter
red snapper, scallops, shrimp, octopus, jjcama-mango slaw
jalapefio pepper, avocado, cilantro, citrus vinaigrette 14

truffled lobster risotto
edamame, butter basted maine lobster
parmiggiano reggiano, tarragon foam 14

hot and sour baked rock shrimp
crab and sriracha stuffing, hot and sour vinaigrette 15

pan seared pistachio dusted sea scallops
cauliflower puree, caramelized parsnips
michigan bing cherry gastrique 14

leafy greens

tossed salad of frisée and arugula
northern spy apple, peppercress, haricot vert
spiced cinnamon pecans, roquefort dressing 11

green and red baby romaine, herbed croutons

creamy garlic dressing, white anchovy and pecorino-romano 10

entrée salads

& tandoori salmon and shrimp, salad of cucumber and romaine

indian yogurt and coriander dressing 17

caesar salad with shrimp or chicken
crisp romaine, creamy gavlic dressing,
sourdough bread croutons and shaved parmesan 16

4 grilled steak salad with arugula and asparagus

roasted peppers, ricotta salata cheese and toasted ciabatta 18

= "greek style” romaine salad with fried feta cheese
skewer of chicken souvlaki, tzatziki yogurt sauce 16
vegetarian option 13

fish and vegetable

/A roasted sake glazed pacific cod
soy and sweet mirin, shiimeji mushrooms tiny greens farms organic
pea tendrils fork mashed organic snap peas 19

pan seared fillet of great lakes white fish
herb gnocchi, wilted greens, capers, brown butter-lemon sauce 23

shrimp and chicken phad thai
thai basil, bean sprouts, peanuts and sweet citrus 21
vegetarian option 16

/A pan seared jumbo sea scallops
seedless cucumber-citrus vinaigrette, peppercress
fennel confit, smoked tomato coulis, herb essence 26

moroccan spiced fillet of salmon
cinnamon scented israeli cous cous, curried zucchini
roasted yellow pepper coulis 24

carribbean fillet of grilled pacific escolar
black beans and rice, organic heirloom tomato-avocado salsa
roasted corn broth, micro cilantro 26

hong kong bbq duck and lobster "chow mein"
coriander noodles, sweet shoyu, bean sprouts, cardamom 22
vegetarian option 17

/4@ punjabi spicy vegetable masala curry
cauliflower, eggplant, potato, sugar peas
kachumbar, jasmine rice, pappadum 21

meat and poultry

fiery beef with wok seared noodles
chinese broccoli, scallions and shiitake mushrooms 17

falafel crusted supreme of free range chicken
preserved lemon, tabouleh, hummus sauce 19

"parisian steak frites" grilled new york steak
point reyes blue cheese butter, crispy fries
balsamic roasted wild mushrooms 26

middle eastern tandoori chicken with masala rub
coconut lentil salad, makhini sauce 17

chi gae
griled pork tenderloin, baby bok choy, kim chee
sesame-tat soi salad 23

argentinian churrasco
grilled skirt steak, chorizo, crispy garlic-parsley fries
roasted spring vegetables, chimichurri 27

“as part of aria's commitment to environmental stewardship, this menu contains locally sourced,
organic or sustainable items wherever possible. all cuisine is prepared without artificial trans fat”

ﬂ "created using fresh and nutritionally balanced ingredients, contributing to optimal health and wellness"



october

Aria

cold starters

caprese napoleon
mozzarella di bufala campana, heiloom tomatoes, sweet basil
watercress, shaved radish, tomato granita, champagne vinaigrette 13

lyonnaise salad
curly endive, méche, crispy bacon
quail egg, viognier-champagne vinaigrette 11

tossed salad of frisée and arugula
northern spy apple, peppercress, haricot vert
spiced cinnamon pecans, roquefort dressing 12

4 organic roasted baby beet salad
green acres farm organic golden and red globe beets
montrachet goat cheese, white balsamic-maple vinaigrette 14

A farmers market organic salad
organic summer greens, herb crusted montrachet, shaved fennel
oven roasted tomatoes, marcona almonds, green goddess dressing 12

yucatan ceviche & bloody mary shooter
red snapper, scallops, shrimp, octopus, jjcama-mango slaw
jalapefio pepper, avocado, cilantro, citrus vinaigrette 16

carpaccio of great plains buffalo
lemongrass vinaigrette, herb salad, garlic and shallot chips 14

oysters on the half shell
heiloom tomato cocktail sauce, meyer lemon
pickled texas sweet onion 16

hot starters

mushroom soup your mother never made
porcini, chanterelles and morels with goat cheese toast 11

& salad of grilled asparagus, marinated shiitake mushrooms
miso vinaigrette, edamame and daikon sprouts 14

truffled lobster risotto
edamame, butter basted maine lobster
parmiggiano reggiano, tarragon foam 16

pan seared pistachio dusted sea scallops
cauliflower puree, caramelized parsnips
michigan bing chery gastrique 16

ajwan marinated lamb kebab
red lentils, shaved fennel, pickled mango
cucumber, cilantro-lemon vinaigrette 15

grilled baby octopus and fingerling potato salad
mizuna, preserved lemon, black truffle vinaigrette 14

hot and sour baked rock shrimp
crab and sriracha stuffing, cider-chili vinaigrette 16

tuscan ravioli with braised veal
cannellini beans, sautéed arugula, ricotta, veal jus 13

fish and vegetable

chestnut crusted fillet of alaskan halibut
nichols farms chestnut dust, peeky toe crab and lobster risotto
braised artichoke hearts, fines herbes broth, organic micro greens 30

& roasted sake glazed pacific cod
soy and sweet mirin, shiimeji mushrooms tiny greens farms organic
pea tendrils fork mashed organic snap peas 27

pan seared fillet of great lakes white fish
herb gnocchi, wilted greens, capers, brown butter-lemon sauce 25

4 garbanzo dusted fillet of scottish salmon
black olive tapenade, preserved lemon, tabouleh
hummus sauce, micro parsley 26

4 punjabi spicy vegetable masala curry
cauliflower, eggplant, potato, sugar peas
kachumbar, jasmine rice, pappadum 24

carribbean fillet of grilled pacific escolar
black beans and rice, organic heiloom tomato-avocado salsa
roasted corn broth, micro cilantro 28

shrimp and chicken phad thai
thai basil, bean sprouts, peanuts and sweet citrus 26
vegetable option 20

r 4 togarashi seared tuna “sashimi”
cucumber-enoki mushroom salad, grilled asparagus
ginger dressing and wasabi cream 31

chicago cuts

offering bone-in, char-grilled certified angus beef

smoked prime rib chop 28 ounce 48
new york strip 14 ounce 41
rib-eye 18 ounce 45
filet mignon (boneless) 10 ounces 42

all chicago cuts are served with glazed root vegetables
and wild mushroom ragout

meat and poultry

moroccan spiced free range chicken breast
sultanas, currants, israeli cous cous
shaved fennel and preserved lemon 26

hong kong bbq duck and lobster "chow mein"
coriander noodles, sweet shoyu, bean sprouts, cardamom 29
vegetarian option 24

fiery beef with wok seared noodles
chinese broccoli, shitake mushrooms, purple basil, sprouts, thai chilies 25

chi gae
griled pork tenderloin, baby bok choy, kim chee
sesame-tat soi salad 26

argentinian churrasco
grilled skirt steak, chorizo, crispy garlic-parsley fries
roasted spring vegetables, chimichurri 29

roasted rack of lamb
white bean fabada, spanish sausage, rainbow chard
rosemary scented tomato-tempranillo glaze 42

“as part of aria's commitment to environmental stewardship, this menu contains locally sourced,
organic or sustainable items wherever possible. all cuisine is prepared without artificial trans fat”

ﬂ "created using fresh and nutritionally balanced ingredients, contributing to optimal health and wellness”






aria

white wines
by the glass

2005
2003
2005
2004
2001
2005
2005
2005
2004
2005
2003
2004
2005
2005
2002

condes de alberei albarifio, rias baixas, spain 10

joh. jos. prim wehlener sonnenuhr riesling spatlese, mosel, germany 14
grgich hills fume' blanc, napa* 14

torbreck "woodcutter's" semillon, barossa valley, australia 10
lucien albrecht "cuvee marie" gewurztraminer, alsace, france 12
zd chardonnay, california 15

jermann “vinnae"venezia giulia, italy 12

meinklang gruner veltliner, niederésterreich, austria* 11
copain "james berry vineyard" roussanne, paso robles 16

ken forrester chenin blanc, stellenbosch, south africa 10

quinta do ameal vinho verde, ponte de lima, portugal 9

livio felluga pinot grigio, colli orientali, friuli-venezia, italy 13
isabel sauvignon blanc, marlborough, new zealand 12

pax roseé, sonoma 12

torres "milmanda" chardonnay, penedes, spain 17

late harvest/dessert by the glass

2003
2000
2002
2001
2005

inniskillin riesling icewine, niagara, canada 19

klein constantia "vin de constance" constantia, south africa 17
chéteau les tuileries, sauternes, france 15

ernst bretz riesling beerenauslese, rheinhessen, germany 13

la spinetta "bricco quaglia" moscato d'asti, piedmont, italy 11

* organic/biodynamic

champagne and sparkling wine by the glass

segura viudas “aria” brut cava, penedes, spain 11
schramsberg brut rosé, calistoga, california 15

veuve clicquot yellow label brut, reims, champagne, france 18
moet & chandon white star, epernay, champagne, france 17
nino franco prosecco brut, rive di san floriano, veneto, italy 12

half bottles

180 2005 selene "hyde vineyards" sauvignon blanc, carneros 28

169 2003 conundrum, california 24

157 2002 grgich hills chardonnay, napa 38

80 2003 weins-prum wehlener-sonnenuhr riesling spaetlese, mosel, germany 26
105 2003 verdicchio dei castelli di jesi, marche, italy 21

168 2005 santa margherita pinot grigio, alto adige, italy 26

93 2004 josmeyer "le fromenteau" pinot gris, alsace, france 36

6 duval-leroy “fleur de champagne” brut, champagne, france 42

4 taittinger "la francaise" brut, reims, champagne, france 46

late harvest 375 ml.

75 2003
176 2000
183 2003
50 2003
82 2004
166 1999
167 2000
193 2003
113 2003
170 1999
191 2002
48 2004

anselmi "il capitelli" passito bianco, veneto, italy 54

klein constantia "vin de costance" constantia, south africa 70
inniskillin riesling icewine, niagara peninsula, canada 110

mission hill icewine, okanagan, canada 102

elderton botrytis semillon, riverina, australia 48

far niente "dolce" napa valley 103

borgo scopeto vin santo, tuscany, italy 50

paul jaboulet muscat de beaumes-de-venice, cote du rhéne, france 42
bodegas g. zamora "casta diva" cosecha miel, alicante, spain 46
royal tokaji aszii 5 puttonyos, tokaj-hegyalja, hungary 63

chateau les tuileries, sauternes, france 67

pfeffingen scheurebe beerenauslese, pfalz, germany 80

authentically local
136 2003 tabor hill chardonnay, lake michigan shores 39

champagne and sparkling wine

18 segura viudas “aria” brut cava, penedes, spain 42

39 veuve clicquot yellow label brut, reims, champagne 88

9 taittinger la francaise brut, reims, champagne 86

40 moet & chandon brut imperial, epernay, champagne 81

19 laurent-perrier demi-sec, tours-sur-marne, champagne 64

1 nino franco prosecco brut, rive di san floriano, veneto, italy 46
36 domaine chandon brut reserve, napa 57

24 veuve clicquot rosé brut, epernay, champagne 120

2 1989 charles lafitte "orgueil de france" brut champagne, epernay, france 123
15 1997 louis roederer cristal, reims 290

16 1996 dom perignon brut, epernay, champagne 210

35 2001 schramsberg brut rosé, calistoga, california 70

34 2001 schramsberg blanc de blanc, calistoga, california 65

3 2005 la spinetta "bricco quaglia" moscato d'asti, piedmont, italy 42

organic-biodynamic

139
130
103
150
175

around

186
192
189
124
132
615
104
643
603
644
638
631
161
163
151
165
135
190
146
121
106
101
172
194
102
403
404
407
76

87

90

95

92

98

97

409

2004
2003
2003
2005
2004

2005
2005
2004
2002
2003
2004
1999
2005
2003
2005
2003
2005
2004
2005
2005
2002
2005
2005
1999
2005
2004
2003
2001
2005
2005
2003
2004
2002
2005
2001
2004
2003
2004
2004
2001
2004

frog’s leap chardonnay, carneros 63

grgich hills chardonay, napa 78

domaine bernhard & reibel riesling weingarten, alsace, france 45
meinklang gruner veltliner, niederdsterreich, austria 42

henschke tilly’s vineyard, barossa, australia 46

the globe

torres "nerola" xarel-lo, catalunya, spain 42

condes de alberei albavifio, rias baixas, spain 38

do ferreiro albarifio, rias baixas, spain 47

torres "'milmanda" chardonnay, penedes, spain 70

quinta do ameal vinho verde, ponte de lima, portugal 39
terredora dipaolo greco di tufo, campania, italy 41

jermann “vinnae”, venezia giulia, italy 49

ceretto blange', piedmont, italy 46

filagnotti gavi, piedmont, italy 43

santa margherita pinot grigio, alto adige, italy 50

campanile pinot grigio, friuli, italy 39

livio felluga pinot grigio, colli orientali, friuli-venezia, italy 52

wairau river sauvignon blanc, marlborough, new zealand 44
matua "paretai" sauvignon blanc, marlborough, new zealand 50
isabel sauvignon blanc, marlborough, new zealand 48

felton road “barrel fermented” chardonnay, central otago, new zealand 52
mulderbosch chenin blanc, stellenbosch, south africa 40

ken forrester chenin blanc, stellenbosch, south africa 39

plaisir du merle chardonnay, paarl, south africa 53

brampton chardonnay, western cape, south africa 46

dr. loosen "Urziger wirzgarten" riesling kabinett, mosel, germany 47
franz karl schmitt riesling spaetlese, rheinhessen, germany 45

ernst bretz riesling beerenauslese, rheinhessen, germany 57
wieninger "leicht & trocken" griiner veltliner, vienna, austria 38
brindimayer griner veltliner “terrassen”, kamptal, austria 46

louis latour chabilis, chablis, france 44

domaine gautheron “les fourneaux” chablis premier cru, france 62
louis latour chassagne montrachet, beaune, france 81

louis jadot pouilly fuisse, macon, france 50

michelle redde pouilly fume, loire, france 51

chateau moncontour, vouvray, loire, france 42

joh. jos. prim wehlener sonnenuhr riesling spatlese, mosel, germany 52
josmeyer "le fromenteau” pinot gris, wintzenheim, alsace 70
domaine weinbach “clos des capucins” sylvaner reserve, alsace, france 47
lucien albrecht “cuvée marie” gewurztraminer, alsace, france 50
chateau graville-lacoste, graves, france 45

comfortably american

118
160
122
141
149
123
127
131
129
133
134
125
138
143
145
148
156
130
171
162
173
100
126

2002
2005
2004
2004
2003
2004
2005
2003
2005
2005
2004
2003
2004
2004
2005
2005
2004
2005
2004
2004
2002
2004
2004

rosé

410
184
49

182

2004
2005
2005

talbott "sleepy hollow vineyard" chardonnay, monterey 84
charles krug chardonnay, napa 45

chateau montelena chardonnay, napa 67

chateau st. jean "robert young vineyard" chardonnay, sonoma 50
flowers "andreen-gale cuvée" chardonnay, sonoma 106
chateau ste.michelle chardonnay, columbia valley 41
far niente chardonnay, napa 96

flora springs "select cuvée" chardonnay, napa 86
morgan “highland” chardonnay, santa lucia highlands 58
heitz cellars chardonnay, napa 46

jordan chardonnay, russian river valley 61

kistler “les noisetiers” chardonnay, sonoma 119

landmark chardonnay overlook, sonoma 54

robert mondavi unfiltered chardonnay, napa 62
st.clement chardonnay, carneros 46

zd chardonnay, california 60

sterling sauvignon blanc, napa 40

flora springs “soliloquy” sauvignon blanc, napa 48
ferrari-carano fumé blanc, sonoma 45

chimney rock fumé blanc, napa 58

chalk hill "estate selection" pinot gris, sonoma 70

poet’s leap riesling, long shadows vitners, columbia valley 54
copain "james berry vineyard" roussanne, paso robles 64

chateau de trinquevedel tavel, cote du rhéne, france 28

etude rosé "carneros pinot noir', napa 40

pax rosé, sonoma 42

castillo perelada "cresta rosa" vino de aguja, catalunya, spain 26



