
 
Starters 

Hummus Sampler   traditional, roasted red pepper, fresh herb,  
housemade pita chips  5. 

Surf and Turf Sliders  mini Crab Cake sandwich, mustard aioli,   
mini Bison burger, American cheese,  

caramelized onions, pancetta, 1000 island   9. 
Lemon Pepper Calamari   citrus caper remoulade   7. 

French Onion Soup   garlic crouton, gruyere   5. 
Soup Artistry   4. 

 

Salads 
Caesar  romaine, tomato, parmesan, whole grain mustard Caesar 

dressing, white anchovies, tapenade foccacia crostini   5. 
Bistro  mixed  greens, tomato, cucumber, red onion, breadsticks,  

balsamic vinaigrette   4. 
Pear and Roasted Beet   mixed greens, candied walnuts,  

dry blue cheese, walnut vinaigrette   5. 
Baby Iceberg   bacon, tomato, blue cheese dressing   5. 

Add Grilled or Cajun:  Chicken  5 or Salmon  7. 
 

  Entrée Salads 
Grilled Salmon   mixed greens, dried cranberries, candied pecans,       

goat cheese, orange poppy dressing   12. 
Southwest   romaine, bbq chicken, corn, tomato, tortillas, cheddar,         

chili lime dressing   9. 
         Steak   mixed greens, tomato, sautéed onions and peppers, 

rosemary parmesan fries, ranch dressing   12. 



 
 

Sandwiches 
Served with fresh bistro slaw.  Add french fries or sweet potato fries   2. 

Ahi Tuna Burger  chile lime aioli, napa slaw  11. 
Turkey BLT  roasted garlic aioli   8. 

Crab Cake Sandwich   lettuce, tomato, mustard aioli  10. 
Asian Chicken Wrap  peanut noodles, napa slaw, sesame dressing  7. 

Battered Fish Sandwich  tempura battered, lettuce, tomato,  
citrus caper remoulade   10. 

Chicken Salad Croissant   bacon, sundried tomato, currants, pecans  8. 
Bistro Burger   red wine braised mushrooms, gruyere, lettuce,  

tomato, pesto mayo   8. 
Grilled Vegetable Wrap   fresh mozzarella, grilled vegetables, lettuce, 

tomato, balsamic vinaigrette  7. 
 

Entrees 
All entrees, excluding pasta and flatbread, are served with  

Chef’s fresh vegetable selection  
Blackened Tilapia  avocado aioli  9. 

Almond Chicken   brie cream sauce   9.  
Crab Cake   mustard aioli, parmesan pinenut salad  10.  

Chicken Penne   grilled fresh vegetables, creamy alfredo sauce   9. 
Black Tiger Shrimp  garlic butter, warm caprese salad  10. 
Jamaican Flatbread  jerk chicken, pineapple, roasted corn,  

pepperjack cheese  10. 
Cedar Plank Roasted Salmon   spring pea and leek sauce  11. 
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