Martinis
8.
Nine- | eeni
Amaretto, | hree Olives Kaspberrg, Cranberrg Juice, Kaspberr3 5ugar Rim

Cucumber Martini
Absolut Citron, Cucumbers, [Tresh Mint, | emon Juice, Simple SgruP

Sta rters

| emon Fcppcr Calamari citrus caper rémoulade 9.

E_ntrces

Chilean Sea Bass horseradish encrusted, rice wine marinade, oriental
Hummus Sampler traditional, roasted red pepper, fresh herb, pita 6. vinaigrette, macadamia basmati, napa slaw  29.
Jumbo LumP Cra]: Cake whole grain mustard aioli, parmesan Fork Tendcrloin* smokg rub, raspberrg chipotle glaze, onion straws,
chive whipped potatoes, grilled squash 17.

(Cedar Plank Roasted Bag of f:undg Salmon spring pea and leck

sauce, ]Dasmati, roasted asparagus salad 21.

Pinenut salad 10.
ork [ otstickers ai chili dipping sauce 8.
Pork Potstickers Thai chil dipping
5ur‘Fancl Tur‘FSliclers mini (_rab (Cake sandwich, mustard aioli, mini Bison

burger, American cheese, caramelized onions, pancetta, 1000 island 9.
Chic‘(en Lettuce Wraps iceberg lettuce, water chestnuts,

crisP rice noodles, soy sauce 9.

Fennsglvania Chccsc Flate Kies!ing aPricot gclee, duck liver pate,
pecans, flatbread crackers 9.

Gri”ec] Flatbreacl white bean puree, feta, mozzarella, white anchovies,
sweet sausage 8.

]:rcnch Onior\ SOUP garlic crouton, gruyere crust 5.
SouP Artistr3 4.

Salads

bistro mixed greens, tomato, cucumber, red onion, breadsticks,
balsamic vinaigrette 4.

Caesar romaine, parmesan, whole grain mustard (Caesar drossing,
tomato, taPenade foccacia crostini 5.

Adcl white anchovies 1.

CaPrese mixed greens, grape tomatoes, Pearl mozzare“a,

basil, balsamic vinaigrette, gri”cd Rustic Jtalian bread 7.

Fear and Roastecl Bcct mixed greens, candied walnuts, blue cheese
crumbles, walnut vinaigrette 5.

Baby lceberg bacon, tomato, blue cheese clressing 5.

[T ntrée 5alacls

Steak mixed greens, tomato, rosemary parmesan Fries,

sautéed onions and peppers, ranch dressing 14

Southwest romaine, bbq chicken, corn, tomato, cheddar, crisp tortillas,
chili lime c]rcssing 10.

Gri”ed Salmon mixed greens, dried cranberries, candied pecans,
goat checsc, orange poppy dressing 2.

*Consuming raw or undercooi(ed FOOCI

may increase your risk of food borne illness.

Seven Fepper Veal Chop* Dﬂon dcmi~glacc, sun dried tomato
risotto, asparagus 34

Almoncl Chicken brie cream sauce, risotto, sautéed sPinach 16.
Basa tarragon breadcrumbs, roasted tomato vinaigrette, basmati,
garbanzo salsa i 7

Jamison Farm [_amb | oin Chops* pesto butter, red wine
mushroom risotto, babg carrots 30.

Black Tiger Slﬁrimp artichoke and sPinach stuffed, roasted tomato
parmesan cream, risotto, wilted spinach 22.

Wooden Nickel Farm Bison Ribegc* red wine shallot marmalade,
butter braised cabbage Picrogies, asparagus, stilton butter 34.

Al‘li Tuna* sushi grac{e, sesame seared rare, chile Iemongrass reduction,
cold Peanut nooc”es, napa slaw 23%.

Center Cut Filet Mignon* gorgonzo|a ,wild mushroom compote,
port wine demi~g!ace, chive whiPPed potatoes, asparagus 50.

Sea Sca”o s blue corn cakes, avocado pineapple salad, mango coulis 22.
P peapp 2

Steak and Cake* petite filet, port wine demi-glace, crab cake,
mustard aioli, chive whiPPed potatoes, asparagus 2.

Maple Lea{: ]:arm’s Duck Breast* apricot glaze, whiPPed sweet
potatoes, green beans  19.

Pretzel | ncrusted Tilapia honey mustard cream, chive whipped
potatoes, sautéed spinach 18.

\/eal ScaloPPini white wine butter, tomatoes, capers,

sun dried tomato risotto, sautéed spinach 24.

FPork ChoP* chile rubbed, ham hock ale veloute, poblano mac n cheese,
asparagus i8.

Jumbo LumP Crab Cai(cs whole grain mustard aioli

chive whiPPed potatoes, babg carrots 23%.

Mediterranean Fasta fresh whole wheat pasta, black tiger shrimP,
lemon pesto, feta, olives, sun dried tomatoes, asparagus 18.

Bistro Burger* red wine braised mushrooms, gruyere, lettuce, tomato,

pesto mayo, hand cut fries 12.

Mango Martini

Finlandia Mango, Mango Puree, Triplc Sec, | ime Juice

Summerburst Martini

Three O|ives Cl’;errg, Three Olivos Orange, Abso]ut Ci’cron,
Cranborry Juice, Sprite, Sours

Fineapple UPside~Down (Cake Martini
Absolut Vanilla, Fineapple Juice, Gingerale, (Grenadine

K iwi Martini

Absolut Citron, [Fresh Kiwi, Simple Sgrup

Cl‘locolatc Martini

(Godiva Clﬁocolate Liquor, Stoli Vanilla, (reme de Cacao, (ream

Fomcgranatc Martini

Three Olives Fomegranate, Fomegranate Juice, [resh | ime Juice

Lemon D"OP

Abso!ut Citron, Triple Sec, Fres}*‘ LemonJuice, SPrite, Sugar Kim

Raspberrg Cosmopolitan

Three Olives Raspberrg, (ointreau, Cranberr3 Juice, Fresh | ime

Budweiser ..., 3.50
(oors Light ............... 3.50
Miller | ite e, 3.50
Michelob U!tra ......... 3.50
Yuenghng .................... 4.00
Amstel Light ............... 5.50

Sam Adams
Seasona] Brew

Bottlccl Becr

FPenn Pilsner.... 5.50
Corona .................... 5.50
Beck’s Light .............. 5.50
(GUiNNess e, 5.50
r#]cinckcn ..................... 5.50

[Fat Dog Stout....... 575

Dra{:t Bccr 5.
B]ue Moon

Magic Hat #9...ccccccc..c. 575
Sierra Nevada ]FA..‘5‘75
Dogfish [Head [FA..5.75
Stella Artois....... 5.75
Filsncr Urquc” ............. 5.75
St. FPauli Gid N/A.3.75

Great Lakes
Se,asona] Brew

FroPrietors~ Kichard Fuchs & B Delrancis
[” xecutive CheF~Jessica Gibson

(eneral Manager~Carrie Dubroskﬂ

Assistant Managenjennhcer Davis



Wine | ist

Sycamorc | ane 6.

(abernet Merlot Charclonnay Finot Grigio

White

Lgﬁt, CI‘I:SP & Kcﬂcsﬁing
g[ass

FPomelo Sauvignon Blanc, NaPa 9.
Spy \/a”ey Sauvignon Blanc, New Zealancl

Lolonis Ladybug White, Mendocino

Clean Slate Kiesling, Mosel 8.
Conundrum, California

Campanile FPinot Grigio, Jtaly 7.
Montinore Finot (Gris, Oregon

Round Hill White Zinfandel, California 6.

Kich éﬁavorﬂ
[ sser Chardonnagl (California 8.
Wente “Riva Kanclﬁ” Chardonnag, Montereg
T refethen Chardonnag, California

]:rog’s Leap Chardonnag, (alifornia i4.
(atena Cl’\ardonnag, Mendoza, Argentina
| indeman’s Charclonnag/Riesling, Australia 9.

Kistler C hardonnay, Sonoma
(akebread Charclonnag, (alifornia

Charles Krug Charclonnay, (alifornia .
[ouis Jadot Fouilly Fuisse, France

Red

5moot/7 &5/’/49
Santa [ ma Merlot, Chile 8.
(Chateau St. _Jean Merlot, Sonoma
Red Rock Merlot, (alifornia
Shooting Star Blue [Tranc, Washington 9.
Paul Hobbs “«CrossParn” Finot Noir, Calhcornia
J‘ Finot Noir, Russian River
Mark West Pinot Noir, Vin de (orse 8.
Hahn Finot Noir, Montereg
Beringer T hird Century, Finot Noir, California 1.
Jacuzzi Pinot Noir, California
Morgon Beaujolais, rance

bottle

38.
42.
52.
45.
28.
30.
24

32.
+4.
48.
56.
42.
56.
75
68.
4.
8.

52.
58.
54.
36.
58.
62.
52.
4+2.
44
40.
24,

510/2:5 & Adventurous
glass

Giran amilia Rioja, Spain 7.
Petite Petit, California

(Greg Norman Fetite Sirah, California

(Cellar No. 8 Zinfandel, North (oast 3.
Kiclge /infandel, Lgt’con Springs

| olonis Zinfandel, Mendocino

Long Flat Shiraz . Australia 8.
Penfold’s “Koonunga Hills» Shiraz, Australia

K aiken Malbec, Argentina i0.

[ ush & [ avish
Yarraman [Hell Raiser (Cabernet/Merlot, Australia io.
St. [Trancis Red, (alifornia
Duckhorn Decog Red, Calhtomia
Gunc”ach Bunéschu Meritage, SOnoma
Trefethen “Double T Meritage, California Ii.
Hess Collection Meritage, California
Coppola “Director's Cut” Cabernet Sauvignon, California
Rombauer Cabermnet Sauvingnon, Napa
Merrgvale Starmont (Cabernet Sauvignon, California 14
Geﬂser Peak Cabemet Sauvignon, Alexander \/a”ey
Matanzas (Creek (Cabernet Sauvignon, Sonoma
Toasted [Head Cabernet Sauvignon, California 9.

Terrabianco Campaccio SUPCF T uscan, ]ta]9

Kich, Refined & Com/o/cx
Flumpjack Cabernet Sauvignon, Napa
Stag’s LCaP Winer3 (abernet Sauvignon, NaPa
(Chateau Montelena (Cabernet Sauvignon, Napa
Silver Oak Cabernet Sauvignon, Alexander Valley

Giroth Cabernet Sauvignon, NaPa
(Cakebread (Cabernet Sauvignon, NaPa

Jordan (Cabernet Sauvignon, (alifornia
Cagmus (Cabernet Sauvignon, NaPa
5i|verado (Cabernet Sauvignon, Alexander \/a”ey

Shafer (Cabernet Sauvignon, NaPa
| a Colombaia Amarone, l’calg

Bcaut/)(u/ & Bub[)/y

[Freixenet Brut, SPain 6.
Giruet Brut SParkling, New Mexico
Fantine] Frosecco, ]talg 8.

\/euve Clicquot, C!‘wampagne, f:rance
Moet & Chanclon Wl‘xite Star, Champagne, France

bottle
28.

42.
48.
52.
56.
46.
32.
56.
40.

40.
36.
54
40.
44
55.
52.
60.
56.
42.
56.
58.
58.

[N

1%0.
78.
72.

0.
75
95.
98.

62.
125.
68.

24
40.
52.

75
64.

/SR

We]come to our bistro, where we strive to Provi&e an
incomParab]e dining exPerience, using the Freshest, loca”g

grown, seasonal ingrec{ients‘

www.bistro19.com









