Bistro Menu

Starters and Small Plates
Buttalo Mozzarella and Vine Ripe Tomato Salad

Fresh creamy buffalo mozzarella served with crispy pancetta, vine ripe tomatoes, and a drizzle of extra
virgin olive oil and balsamic reduction...8.95

Caesar Salad
Whole romaine leaves, anchovies, shaved Parmesan, and roasted tomato...6.95

*Poke Tuna and Avocado Tower

Sushi grade tuna tossed in ponzu then layered on gyoza crisps with avocado and sesame seeds.
Finished with a creamy cilantro lime drizzle and a dash of Thai ginger infused sea salt...9.95

Coaded Baked Potato Soup

A crock of creamy potato leek soup loaded with bacon, scallions, crispy potato skins, and cheddar
cheese...6.50

*Chicken Pesto Flatbread

Soft tandoori nan bread, fresh basil pesto, sliced chicken breast, roasted tomatoes, and
Parmesan...7.95

Artisan Cheese Plate
Your server will inform you of the varying selection of cheeses from all over the world that make up
this mouthwatering starter...15.95

Entrée Salads
Bistro Salad with Shrimp

Artisan baby greens, walnuts, craisins, shrimp, crumbled blue cheese, and golden tomatoes lightly
tossed with a raspberry vinaigrette...13.95 (Small 11.95)

Southwest Chipotle Chicken Salad

Fresh greens, grilled corn, tomatoes, black beans, red onion, grilled sliced chicken breast, sliced
avocado, tortilla crisps, and a chipotle ranch dressing to bring it all together...10.95 (Small 8.95)

Entrées
Black Angus Cheeseburger

8 ounces of premium Black Angus beef cooked to your liking and finished with sharp cheddar, Swiss,
American or provolone cheese. Served on a corn-dusted or whole wheat Kaiser roll...10.25

Short Ribs Pappardelle

Tender beef short ribs slow braised in red wine and served over pappardelle ribbon pasta with
steamed asparagus...17.50

* Almond Crusted Salmon

Fresh salmon filet crusted with slivered almonds complemented by wild rice with roasted fennel and a
tart red onion marmalade. Served with steamed asparagus...16.95

Chicken Santiago
Grilled chicken breast over a roasted red pepper sauce, finished with yucca, peppers, and onions.
Served with steamed asparagus...12.95

Steak and Garlic Jried Shrimp

A perfectly grilled 8-ounce Black Angus New York strip, golden fried shrimp with garlic butter for
dipping, steamed asparagus, and whipped potatoes...17.95

White Marble Farms Grilled Pork Chop

A thick cut rib chop grilled to perfection and glazed with a shiitake cognac demi-glace, served over
whipped potatoes with a sun-dried tomato butter and steamed asparagus...15.95

Greek Style Camb Xebabs

Lamb tenderloin skewered with peppers, onions, and mushrooms, then grilled and brushed with Greek
herbs, crumbled feta and olive oil. Served over wild rice with roasted fennel...18.95

*Denotes Health Conscious Selections

Florida State Law mandates the consumer be warned that the consumption of raw or
undercooked foods may increase your risk of contracting food-borne illness.



