
Bistro Lunch Menu (03-16-09) 
 
 

 
 

APPETIZERS 
 

Jumbo Shrimp Cocktail, Sweet Chili Cocktail Sauce, Lemon per piece $5.00 
Fresh Fried Chips, House Made Guacamole, Cilantro Salsa $8.00 
Crispy Sesame Fried Calamari, Lime Dip $10.00 
Buffalo Chicken and Blue Cheese Dip, Rustic French Bread $10.00 
Texas Style Crab Cake, Chipotle Aioli, Avocado Relish $16.00 
Sopa Azteca, Crisp Tortilla Strips, Avocado cup $4.00 / bowl $6.00 
Chef’s Soup Inspiration cup $4.00 / bowl $6.00 
Gratin of Five Onion Soup, Beer, Marjoram, Gruyere, Parmesan Cheese $9.00 
 

SALADS AND PASTAS 
 

Farmer’s Tomato and Buffalo Mozzarella Salad, Fresh Basil, Crisp Greens, $10.00 
Basil Garlic Toast, Aged Balsamic Dressing with Basil Oil 
Crisp Field Greens, Garden Vegetables, Roasted Peppers, Olives, Sheep’s Mild Feta Cheese, $9.50 
Tomato Crouton, Creamy Oregano Vinaigrette 
The Wedge, Iceberg Lettuce, Bacon, Garden Vegetables and Blue Cheese Dressing $9.00 
Caesar Salad, Romaine Lettuce, Marinated White Anchovy, Parmesan Cheese, Grilled Cheese Crouton $9.00 
Baby Spinach Salad, Mushrooms, Bacon, Avocado, Goat Cheese, Orange Citrus Dressing $11.00 
Choice of Penne or Angel Hair Pasta, 
with a Basil Pesto Cream Sauce, Tomato Sauce or Chipotle Cream Sauce $11.50 

 

Add to any Salad or Pasta: 
 Grilled Salmon  $10.00 
 Grilled Tuna  $10.00 
 Fresh Jumbo Shrimp  $14.00 

 Sesame Fried Calamari               $8.00 
 Grilled Chicken Breast       $6.00 

 

SANDWICHES AND PIZZA 
 

The Bistro Burger, Choice Ground Sirloin, Toasted Hamburger Bun, Crispy French Fries  $11.00 
The Dijonaise Marinated Chicken “BLT”, Lettuce Tomato, Bacon, Avocado, Basil Mayonnaise, $11.50 
Country Ciabatta Bread, Crispy French Fries 
Grilled Skirt Steak, Country Bread, Gorgonzola Cheese, Horseradish Aioli, Tomato, Lettuce, $11.50 
Onion, Crispy French Fries 
Crab and Rare Seared Tuna Melt, Sourdough Bread, Lettuce, Tomato, Swiss Cheese, $17.00 
Wasabi Aioli, Crispy French Fries 
Cheese Pizza, House Made Crust, Fresh Tomato Sauce $11.00 

Build Your Own 10 Inch Pizza • Each Additional Topping $1
Fresh Tomato and Basil, Grilled Vegetables, Pepperoni, Sausage, Artichoke Hearts, Ham, Peppers, 

 Caramelized Onion, Spinach, Mushrooms, Goat Cheese, Black Olives or Hot Chilies
 

LAND AND SEA 
 

Free Range Grilled Airline Chicken Breast, Garlic Mashed Potatoes, Poblano Sauce $15.00 
Grilled Skirt Steak, Onions, Peppers, Roasted Mushroom Scallion Sauce, Crispy French Fries  $15.00 
Texas Barbecued Ribs, Buttermilk Onion Rings, Hickory Barbecue Sauce   Full Slab $28.00 / Half Slab $14.00 
Citrus Encrusted Cod, Coconut Jasmine Rice, Mango Basil Sauce $19.00 
 

DESSERTS 
 

Classic Vanilla Crème Brûlée, Shortbread Cookie, Fresh Berries  $6.50 
Banana Bread Pudding, Vanilla and Caramel Sauce $6.50 
Upside-down Apple Tart, Caramel Sauce  $6.50 
Chocolate Layer Cake, Vanilla Sauce $6.50 
White Chocolate Cheesecake, Oreo Crust, Raspberry Sauce $6.50 


