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APPETIZERS

SOUP & SALAD

Fried Calomari with Salsa Verde.....$8

Lettuce Wraps.....$10

grilled chicken, napa cabbage, rice noodles, spicy viethamese sauce

Smoked Marlin Carpaccio.....$12
roasted red peppers, capers, tonnato sauce

Steak Tartare.....$13

raw hand chopped prime sirloin beef, house potato chips

Grilled Quail.....$14

prosciutto, sage, caramelized grapes, fig balsamic, arugula oil
Mussels with Garlic Butter or Thai Coconut Curry.....$13
Escargot with Garlic-Herb Butter & Crimini Mushrooms.....$8
Chile Nogada “Relleno”.....$10

spicy beef, pomegranate-walnut sauce

Rock Shrimp & Tempura Veggies......$12
spicy ponzu sauce
Coriander Encrusted Ahi Tuna......$14

jicama & napa cabbage slaw, jalapeno mignonette

SOUP OF THE DAY ...$6
FRENCH ONION GRATIN....$8

Caesar Salad.....$8

crisp romaine lettuce, parmesan, croutons

Apple & Napa Cabbage Salad.....$9

crispy trout, cashews, spicy thai dressing

Panzanella Salad.....$10
marinated mozzarella, olives, wyomatoes, arugula, red onion

Arugula & Beet Salad.....$10

goat cheese, oranges, walnut-oil vinaigrette

Grilled Spicy Octopus Salad.....$9

arugula, fennel, olives, piquillo peppers
Bistro Chopped Salad.....$8

prosciutto, white beans, tomatoes, parmesan, lemon-balsamic vinaigrette

Bistro Frisee Salad.....$8

poached egg, lardons, tomatoes, red wine vinaigrette

Cobb Salad.....$13

smoked turkey, avocado, tomato, bacon, chopped egg, bleu cheese dressing

RAW BAR
OYSTERS ON THE HALFSHELL
Half Dozen....a/lqg Dozen...a/q

OVYSTER SHOOTERS...$3
TUNA TARTARE...$12

SIDES $6

Fresh Cut French Fries | Sauteed Greens | Chipotle Corn
Grilled Asparagus | Roasted Potatoes | Israeli Couscous
Bistro Mac & Cheese

ENTREES

“Tandoori” Roasted Chicken Breast - harissa, israeli couscous, lemon vinaigrette .....§20

Steak Frites - grilled 100z prime sirloin, béarnaise butter, house french fries......$24

Veal Marsala - sautéed greens, roasted potatoes......$22

Grilled Marchos Ranch Lamb Chops - fingerling potatoes, baby carrots, greens, herb vinaigrette......$33

Garganelli - grilled and roasted vegetables, fresh mozzarella, basil-garlic cream......$18

Venison Medallions - haricot vert, sweet potato-chorizo hash, chimichurri.....$25

Hawaiian Sunfish - crispy potatoes, capers, fried artichokes, brown butter.....$20

Fresh Alaskan Halibut - garlic butter, piquillo peppers, olives, saffron potatoes, wilted arugula.....$25

Duck Confit - frisee lettuces, lardons, fingerling potato, classic vinaigrette.....$19

Crispy Risotto Cake - grilled vegetables, goat cheese stuffed piquillo pepper.....$17

Slow Roasted Pork - french green lentils, herb salad, shallot vinaigrette.....$17

Spaghetti Limone - dungeness crab, lemon, garlic, chilies......$18

Roasted Free Range Half Chicken - roasted potatoes, sautéed greens.....$18

Grilled Chili Rubbed Pork Chop - fresh chipotle corn, mango-cabbage slaw.....$22

Ginger-Soy Wild Alaskan Salmon - baby bok-choy, shiitakes, japanese noodles, lemongrass broth....$22

Grilled Ahi Tuna Nicoise - mixed lettuces, olives, potatoes, alici, tomato, egg, classic vinaigrette.....$24

Mushroom & Gruyere Omelette - asparagus, fresh herbs, arugula, french fries.......$13

DAILY PLATE SPECIALS

Croque Madame Sandwich.....$12 MONDAY

open faced with ham, gruyere, fried egg

Steak Sandwich & Fries.....$13

onions, peppers, mushrooms, gruyere

Roasted Pheasant Breast - herb butter, lentil salad, spinach-garlic sauce.....$25
TUESDAY Pacific Mahi-Mahi = pineapple salsa, spicy fried rice, cashews.....$23
WEDNESDAY | Free Range Fried Chicken - mashed potatoes, house gravy, corn on cob.....$19

Grilled Cheese & Fries.....$10 THURSDAY Monkfish Saltimbocca - olive smashed potatoes, sauteed greens.....$25
cheddar, muenster, smoked bacon, avocado, tomato
All Natural Bistro Burger & Fries....$13 FRIDAY Seared Sea Scallops - ginger-soy butter, tobiko vinaigrette, crispy red onions.....$26
smoked bacon, cheddar SATURDAY 16 oz Bone-In Buffalo Ribeye - polenta fries, garlic-lemon spinach.....$39
Organic Turkey Burger & Fries.....$13 . .
sautéed mu?hrooms, onions, brie SUNDAY Shrimp & “Grits” - gulf shrimp, spicy sausage, Italian white polenta, .....$22

20% gratuity may be added for parties of 5 or more.
CHEFS DE CUISINE: JOEL TATE & EVAN HURRLE




