
Soup & Salads  
house made soup    7 
toasted baguette    

bistro salad     8
baby lettuce, basil, citrus      

duck salad                13
sesame, soy, kiwi, papaya      

wedge salad     9
bacon, tomato, blue cheese     

Bar 
all bar items ½ price during happy hour 4-7pm M-F

baked calamari               10
smothered tamale        6
roasted fries           6
bistro tacos du jour   7
edamame           5
warm brie plate            12
sweet potato fries        6

Fries
roasted  fries     8
green chili, cheddar cheese     

roasted  fries     8
parmesan, truffle    

sweet potato fries    7
mascarpone, dried cherries    

sweet potato fries    7
jamaican jerk, pineapple     

funnel cake fries    6
maple syrup, powdered sugar     

Sides
asparagus      6
tempura, sesame     

baked potato     Plain    6       Loaded  9
Kimchee                    5  
cabbage, spicy chili    

corn on the cob    5
smoked cheddar, paprika     

chicken, beef, salmon   5
grilled, seared     

Desserts
simple crème brulee       6
flourless chocolate fondant   7
key lime pie          5
strawberry shortcake      7
carmine’s cannoli cake            10

Bistro Favorites
dungeness crab cakes    15
coconut milk, sweet chili, pineapple salsa     

magic mushrooms     11
stuffed, sherry vinegar, herbs, cheese     

scallop “blt”       13
spicy capicola, balsamic vinegar, white truffle oil     

seared ahi tuna      13
sesame, pickled ginger, wasabi     

Small Plates
mussels        11
white wine, garlic, fresh herbs, grilled bread     

lettuce wraps      13
pulled pork, asian bbq, bibb lettuce     

escargot       11
garlic parmesan broth, puff pastry, red wine syrup     

caprese salad      11
basil, goat cheese, tomato, balsamic    

chicken pot pie      12
peas, carrots, lavender crème     

artichoke dip       9
baby spinach, fresh herbs, marinated artichoke hearts      

Sandwiches
all sandwiches come with french fries

½ pound kobe burger    13
cheddar, tomato, onion, lettuce & pickle      
(add for $1.00 each - fried egg, truffle oil, ham, smoked cheddar, 
bacon, green chili, blue cheese)

sliders        11
meatball, blue cheese, onion, watercress     

grilled cheese       9
olive bread, mascarpone, fontina, goat, parmesan, tomato, baby spinach  
(add for $1.00 each - bacon,  avocado)

grilled chicken pesto panini  10
grilled breast of chicken, cheese, tomato, baby spinach, pesto sauce
(add for $1.00 each - bacon,  avocado)

Entrées
daily fresh fish                   market price
chef ’s selection        

oven roasted game hen     21
madras curry, watercress, apple, tzatziki    

bone-in-ribeye 16oz.     35
smoked sea salt, braised greens, blue cheese, baked potato    

ahi tuna nicoise      21
provencal herb crust, red onion, tomato, olives, grilled potato    

summer pasta      19
pesto, shrimp scampi, squash noodles, pine nuts     

enchiladas       19
corn, duck confit, spicy hoisin    

baby back ribs           Full Rack 23   Half 13
Jack Daniels barbeque sauce, corn on the cob, kimchi    

If you have any allergies please notify the staff & we will be happy to accommodate 


