Appetizers
French Onion Soup

Chef’s Selection of Soup of the Day
Tortilla Soup
Beef Filled Empanadas with a Chimichurri Sauce

Smoked Salmon and Herbed Cream Cheese Croque Monsieur

Salads
Fresh Baby Spinach Salad, Grilled Breast of Chicken, Hawaiian Mango,
Grape Tomatoes, Feta Cheese, Vanilla Vinaigrette

Bistro Cobb Salad, Grilled Breast of Chicken, Avocado, Hard-boiled Egg,
Bacon, Julienne Carrots, Blue Cheese Crumbles, Roasted Garlic Dressing

Caesar Salad, Grilled Chicken Breast, Apple Wood Bacon,
Grape Tomatoes, Pulled Parmesan, Sourdough Croutons

Marinated and Seared Salmon Nigorse Salad, Green Beans,
Hard-boiled Egg, Tomatoes, Calamata and Picholine Olives,
Roasted Potato Wedges, Herbal Vinaigrette

Marjoram Roasted Plum Tomatoes, Fresh Mozzarella, Micro Basil,
Balsamic Reduction with Extra Virgin Olive Oil, Grilled Flatbread

Sandwiches

Herb Marinated Breast of Chicken, Smoked Mozzarella, Apple Wood Bacon,
Dijon Mayonnaise, Pretzel Hoagie, Lettuce, Tomato, Onion,

Served with Crispy French Fries

Bistro Burger, Choice Ground Sirloin, Choice of Cheese,
Toasted Hamburger Bun, Lettuce, Tomato, Onion,
Served with Crispy French Fries

Entrees
Asian Marinated Flank Steak, Soba Noodle, Green Papaya, Sweet Chili
and Peanut Vinaigrette, Asian Green Salad

Turkey Schnitzel, Orzo, Fresh Cépes, Mache Salad, Light Rosemary Jus

Pan Seared Cod, Jasmine Rice, Lemon Grass Broth, Sugar Snap Peas,
Julienne Bell Peppers, Carrot Salad

Chef’s Pasta Special
Fresh Fish Special

Desserts
Classic Vanilla Creme Brilée, Fresh Berries

White Chocolate Peanut Butter Pie, Graham Cracker Crust

Ice Cream or Sorbet, Almond Tulip
(Ask your server for the flavor of the day.)



