Soup &l 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

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

BAKED CALAMARI 10
SMOTHERED TAMALE 6

ROASTED FRIES 6

BISTRO TACOS DU JOUR 7

EDAMAME S

WARM BRIE PLATE 12
SWEET POTATO FRIES 6

ROASTED FRIES 3

green chili, cheddar cheese

ROASTED FRIES 8

parmesan, truffle

SWEET POTATO FRIES 7

mascarpone, dried cherries

SWEET POTATO FRIES 7

Jjamaican jerk, pineapple

FUNNEL CAKE FRIES 6

maple syrup, powdered sugar

ASPARAGUS 6

tempura, sesame

BAKED POTATO Plain 6 Loaded 9

KIMCHEE 5

cabbage, spicy chili

CORN ON THE COB S

smoked cheddar, paprika

CHICKEN, BEEF, SALMON b

grilled, seared

SIMPLE CREME BRULEE 6

FLOURLESS CHOCOLATE FONDANT 7

KEY LIME PIE S

STRAWBERRY SHORTCAKE 7

CARMINE'S CANNOLI CAKE 10

Bistro Favorites

DUNGENESS CRAB CAKES

coconut milk, sweet chili, pineapple salsa

MAGIC MUSHROOMS

stuffed, sherry vinegar, herbs, cheese

SCALLOP “BLT”

spicy capicola, balsamic vinegar, white truffle oil

SEARED AHI TUNA

sesame, pickled ginger, wasabi

Small Plates

MUSSELS
white wine, garlic, fresh herbs, grilled bread

LETTUCE WRAPS
pulled pork, asian bbq, bibb lettuce

ESCARGOT
garlic parmesan broth, puff pastry, red wine syrup

CAPRESE SALAD

basil, goat cheese, tomato, balsamic

CHICKEN POT PIE

peas, carrots, lavender créme

ARTICHOKE DIP

baby spinach, fresh herbs, marinated artichoke hearts

Sandwiches

all sandwiches come with french fries

¥ POUND KOBE BURGER

cheddar, tomato, onion, lettuce & pickle

(add for $1.00 each - fried egg, truffle oil, ham, smoked cheddar,

bacon, green chili, blue cheese)

SLIDERS

meatball, blue cheese, onion, watercress

GRILLED CHEESE
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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)

Entrees

DAILY FRESH FISH

chef’s selection

OVEN ROASTED GAME HEN

madras curry, watercress, apple, tzatziki

BONE-IN-RIBEYE 160Z.

smoked sea salt, braised greens, blue cheese, baked potato

AHI TUNA NICOISE

provencal herb crust, red onion, tomato, olives, grilled potato

SUMMER PASTA

pesto, shrimp scampi, squash noodles, pine nuts
ENCHILADAS

corn, duck confit, spicy hoisin

BABY BACK RIBS Full Rack 23

Jack Daniels barbeque sauce, corn on the cob, kimchi

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

market price
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