DINNER
TAPAS
“SMALL BITES WITH BIG FLAVORS”
SFRINGROLLS
5tu#cd w/ veggies, served with sPicg peanut sauce
& soy ginger sauce 5.95
CRAB CAKLES
Three Pe’cite crab cakes w/remoulade dressed pear
& celcrg root slaw 750
BAKED CHEVRE
Warm marinara sauce toPPcd with chevre
served with crostini 7.75
CARNL ASADA
TOSTADAS
A duo of crispy corn tortillas lagcrccl w/black bean sprcacl,
sPicg steak, cojack cheese, lettuce, Pico de ga”o, guacamole,
& lime cumin sour cream 7.95
SETAS EXOTICAS
Wild mushrooms, 5]16rr3, cream & thyme served w/crostini 6.95
ARTICHOKE & SFINACH DIF
Sundried tomatoes, parmesan, & smoked mozzarella cheese
served hot w/sourclough crostini 7.50
BLACK NWHITE. AHI
Cn’spg won ton tuilc, seared tuna, wasabi mayo,
& soy ginger sauce 7.25
CRISFY CALAMARI
Served with 5Pic3 chuila cocktail sauce 6.95
GAMBAS AL AJILLO
Sl'lrimp w/olivc oil, garlic, & wine served over parmesan herb
Polenta cake 8.25
FlzZA
Flour tortilla laycrecl with pesto, crispy rosemary pepper bacon,
smoked mozzarella cl’iccsc, & caramelized onions 6.25
STUFFEDFEFFER
V2 gri“ccl red pepper filled w/chicl«:n, chiPotlc c]'!évrc, & basil
served on baby greens drizzled w/balsamic vinegar & olive oil 7.25
FETITE SLIDER
Beef burgcr w/choice ofgorgonzola, chevre, or cheddar served
with Picklccl onions 5.50
SOUPS AND SALADS
Our soups & drcssings are created dai]y
Cup 4.50; Bowl 5.50

ROASTED BUTTERNUT SQUASH SOUF
SOUF du JOUR
CuP 4.50; Powl 5.50

BISTRO SALAD
Fic]d greens with gorgonzola chccsc, PcPitas, & dried
cranberries, clelicatcly tossed with creamy tarragon dressing
6.50
THE WEDGL
| ettuce wcclgc crowned with creamy gorgonzola drcssing,
sweet grape tomatoes, crisP bacon crumblcs, &
red onion slivers 6.50
WARM SPINACH SALAD
Frcsl'r baby spinach combined with cn'sp l)acon, feta Cl’ICCSC,
roasted yc"ow beets & wild mushrooms dressed with warm
apple ciclcrvinaigrctte 6.75
CALSARSALAD
Romaine hearts tossed w/seasoned croutons, Cacsar
drcssing & parmesan cheese 6.50
STEAKAND FOTATO SALAD
Romaine crowned with marinated &gn’"cd striPs of
flank steak, gri"cd asparagus, gorgonzola cheese, rosemary
roasted Potatocs, & sweet grape tomatoes dressed with

balsamic vinaigrcttc 13.50

ENTREES
SALMON PROVENCAL

Ar‘tichokcs, tomatoes, olivcs, lccks, & gar{ic served over
parmesan herb Polcnta cal«:s, fried caPcrgarnish 2%
BASAMEUNIERE.

Southcast Asian mild white fish Filct, crowned with toasted
almonds & butter lemon sauce, accomPaniccl by chefs rice &
fresh vcgctablc 22
FRESH CATCH
Your server will be haPPy to tell you about toclag’s fresh
catch; Mkt Pricc
CHICKENMCHUGH
Parmesan, herb, & Panko crusted filled with chevre, sun dried
tomatoes & sPinacl'! served over angc| hair with
marinara sauce 21

ONE.HALFROASTED CHICKEN served with

chefs potatoes, c‘ailg vcgctablc, & naturaljusl 9

TRITIP

Marinatccl tender steak served w/mustarcl soy rccluction,
chefs Potatocs, & Asian vcgctablc mcc”cy 25
BUFFALO MEATLOAF
Crowned with bbq sauce, laycrccl with feta & sPinach,
gamished w/onion rings, chef's potatoes, claily vegctables 19
SQUASH RAVIOLI
Pillows of ravioli filled with butternut 5c1uas|1 Pairccl with
cl'vévrc, roasted 3cl|ow bccts, spiccd pecans, & babg sPinacl'l
sauced with sage butter 19
MOROCCAN FORK TENDERLOIN
Sauccd w/dark rum glazc, fresh pears, & dried aPricots
served with sweet potato hash & veggies 25
CHEPS CREATION
Wc will be haPPH to tell you about our sPcciaI! Mkt Pn’cc
CHILERELLENO
Stuffed with wild mushrooms & queso fresco served
over black bcans, rice, & Pepper “confetti®

with jalapefio lime cream sauce 1
J2lap

O Qfurmm/DESSERTS

Bananas [Foster 6.95
S’morc Brulcc 5.95
Chocolate ChiP Bread Fudding 6.95
Sautécd Strawl)crrics in Merot Sauce served
over Vanilla Bean Jce Cream 6.95
Not all desserts are available for carry»out.

BRUNCH MENU

Saturd33 1 O:OOa-Z:OOP
Sundag i O:OOa-—Z.:OOP
REFRESHMENTS
Mimosas: O. ). & Prosecco...6.95
Peach Bc”inis: Peach & Prosecco...6.95
Frcsh squcczccl O.J....Z.75
Cranbcrrgjuicc...l.lj; Tomatojuicc...l‘lj
Coffee..2.50; CaPPuccino...E; E_sPresso..j
Mi”c..l; Hot chocolate or Chocolatc milk..Z.Zj;
Herl:al tea...3.00
STARTERS
Fastrg du Jour..Mkt. Price
Toasted f_ng]ish wheat muffins or toasted wheat bread...50¢

SPinach salad w/chevre, spicy pecans, sliced pears, w/warm
aPPIC ciclcrvinaigrcttc 6.50
Fresh fruit..sm 2.75; lg. 5.75

BISTROSFECIALS
Granola laycrecl with fresh fruit & vanilla honey 5ogurt...6.75
Stuffed ]:rcnch toast: with cream cheese & blue berries
Paircd with |ndiana maPIc sgrup.‘.syj
Biscuits & Gravy: buttermilk biscuits smothered with
sausage gravy‘..sﬁj
E)rcak(:ast Burrito: |argc tortilla stuffed with scrambled eggs,
Pcppcrjack cheese, bacon, Pico de ga”o, avocado,
& sour cream...8.95
Frittata du Jour served with a small sPinacl'l salad‘..Mld:‘ Pricc
California E_ggs Benedict: whole wheat muffins, 2 Poacl—ncd
eggs, Boars [Head turkcy, avocados,
& orange chiPotlc hollandaise...9.65
Corned Beef [Hash: a mound of hash with
2 Poached eggs...9.25
Eggs: 2 eggs any st3|c with bistro spuds, & choice of

bacon or sausage...7.70
SIDES
2 Eggs any stylc 225
Roscmarg black FCPPCF bacon “2.95
Turkcg Sausagc‘..z.jo
Sausage ..2.50
Creamg Soutl'vcrn Girits..2.50
Bistro SPuds...ZjO
AVAILABLE LUNCHITEMS
Cl-nicken Salad Plate comes w/chicken salad on greens, fresh
fruit and Petite muFFins..,?.Zj
Bistro Burgcr 60z burgcr with Picklcc‘ onions, rosemary
black pepper bacon, lcttucc, tomato, & choice of goat cheese,
cheddar, orgorgonzola comes w/waFﬂc fries...9.50
Stcak & Fotato Salad romaine w/gn'”cd Flank, roasted
Potatocs, gri”cd asparagus, & tear drop tomatoes
w/balsamic drcssing...l 3.50
Tuna Salad WraP: albacore white tuna mixed w/mayonnaise,
celcry & a touch of fresh dill served in a tomato tortilla with

field greens, sweet grape tomatoes, avocado & cojack chccse,

comes with choice of kettle cl—:iPs orfries ..8.95



