
Appetizers 
BISTRO SOUP – carrot, orange & ginger puree 
 
BABY GREENS - toasted pumpkin seeds, pickled ginger & sesame vinaigrette                                         

SHRIMP & THREE BEAN SALAD- edamame, chickpea & black bean salad, sautéed shrimp              

GAZPACHO– tomato, cucumber, red onion, green peppers                                                 

EAST COAST MUSSELS – fresh herbs, garlic, shallots, white wine                                                                 
 
BRUSCHETTA - vine ripened tomatoes, basil, extra-virgin olive oil                                                               
 
BABY SPINACH – honey Dijon vinaigrette, shaved red onion, Asiago                                             
 
CALAMARI- cornmeal encrusted, spicy mayo      
 
MACEDONIAN SALAD- tomato, cucumber, red onion, olives, feta, red wine vinaigrette 
     
BAKED GOAT CHEESE – grilled yam, papaya salsa                                                                     
 
CLASSIC CAESAR SALAD - Parmesan cheese, herb croutons                                                                     
 
OYSTERS ON THE HALF SHELL - shallot mignonette & traditional cocktail sauce                            
       

Pizza  
PRIMAVERA – zucchini, eggplant, red onion, bell peppers, goat cheese                                                   
 
BIANCO - basil pesto, chicken, mango, jalapeño, roasted red peppers                                                     
 
ITALIANO - Italian sausage, roasted red peppers, mushrooms, Asiago                                                      
 
SALMONE - smoked salmon, red onion, capers, dill yogurt                                                                          
 
PARMA- prosciutto, fig, gorgonzola, arugula                   

 
Sandwiches 

Served with mixed greens or pomme frites.  Substitute sweet potato frites or Caesar salad $2 
 

B.L.T.  PANINI- bacon, lettuce, tomato, avocado, cheddar                  
 
STEAK SANDWICH- sautéed mushrooms, asiago cheese                 
                                     
BISTRO BURGER – caramelized onion, mushrooms, gorgonzola                    
 
CHICKEN SALAD- dried apricot, celery, red onion, tarragon mayo              
 
SMOKED SALMON WRAP- red onion, capers, cucumber, dill cream cheese                
 
VEGGIE WRAP- zuchinni, eggplant, bell peppers, sun-dried tomato, goat cheese                                   
    
BISTRO GRILLED CHEESE- Brie, apple, egg bread                 

 
Mains 

LINGUINE- cherry tomatoes, arugula, bocconcini, basil, olives                
 
 RIGATONI – Bolognese sauce, fresh herbs, shaved Parmigiano                                  
 
SEAFOOD CREPE- shrimp, scallops, crab, béchamel, mix greens               
        
PENNE – hot Italian sausage, mushrooms, spinach, tomato sauce                                                               
 
ATLANTIC SALMON- apricot tamarind glaze, avocado, Aztec rice, summer veg.                       
 
CHICKEN SCALOPPINE – cornmeal encrusted, linguine, caper white wine, summer veg.                      
 
STEAK FRITES- 6oz striploin, sweet potato fries, roasted corn salsa, chipotle bbq sauce          
                                  
TUNA NICOISE- green beans, hard-boiled egg, fingerling potatoes, olives                                               
 

Executive Chef Thomas Shanoff 
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