
BISTRO RESTAURANT WEEK DINNER MENU

APPETIZER - CHOOSE ONE

FRENCH ONION SOUP

BEET SALAD (GF)
watercress, marinated beets, pistachio crumble, pickled 

fennel, lemon goat cheese

CAESAR
romaine hearts, anchovy bread crumbs, 

cured egg yolk, caesar dressing, parmesan

ENTREE - CHOOSE ONE

STEAK AU POIVRE* (GF)
6oz certified angus beef new york strip steak, peppercorn 

sauce, pommes frites 

RICOTTA PILLOWS
seasonal veggies, butter-lemon sauce, white wine

SUMMER PORK LOIN* (GF)
chipotle corn, mango-cabbage slaw

DESSERT - CHOOSE ONE

BISTRO BROWNIE SUNDAE
vanilla ice cream, chocolate sauce, butter rum sauce

HUCKLEBERRY CHEESECAKE
vanilla cheesecake, huckleberry compote, white chocolate

*consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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AVAILABLE FOR DINNER $50AVAILABLE FOR DINNER $50


