ARAGON CAFE

TASTE THE GABLES 2026

$35 PER PERSON' | AVAILABLE JULY 1-31, 2026

Celebrate a month of flavor with Aragon Café’s three-course prix fixe menu,
featuring elevated comfort classics and signature guest favorites.

STARTER
Choice of One

CLASSIC CAESAR
Romaine, parmesan, crostini

COLONNADE SALAD
Dried cherries, red onion, blue cheese,
balsamic vinaigrette

MAIN COURSE

Choice of One — served with fries

BUTTERMILK FRIED CHICKEN SANDWICH
House-made hot sauce, poblano aioli,
toasted ciabatta

BLACKENED MAHI SANDWICH
Tomato jam, pickled onion, arugula,
brioche bun

COLONNADE SMASH BURGER

Lettuce, tomato, cheddar, pickles,

bacon, caramelized onion, roasted
garlic aioli, brioche bun

DESSERT
Choice of One

CHOCOLATE LAVA CAKE
NEW YORK-STYLE CHEESECAKE

Consuming raw or undercooked foods may increase the risk of foodborne illness. An 18% service charge will be applied.
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