
 
 
  
 

 

             BEGINNINGS 

COCONUT & SQUASH BISQUE    9 
 
FRENC H ONIO N SO UP        7 
Sweet Onions, Beef Stock, Sherry,                                
House Grilled Cheese 

P O RK PO TSTIC KER S     14 

ESC AR GO T      1 5  
Ga r l i c  But t e r ,  Ch ee s e  Smo t h ered ,  
Ba gue t t e  
 

B ISTRO  CHIPS    8     a dd  B aco n  10  
House Chips ,  Blue Cheese  Sauce & 
Crumbles ,  Green Onion   
 
 

JUMBO  SHRI MP C O CKTAIL *  15 
4 Jumbo Shrimp, Traditional Cocktail Sauce 

 

C RISPY O R ANGE C HICK EN .      14       
Crispy Fried Chicken, Sweet Chili Orange 
Sauce, Mandarin Oranges 

SW EE T &  SO UR C AL AMARI        15 
Thai Chili Paste, Scallions, Sesame Seeds 
     

                     ------------SIDE SALADS----------  
  
ARUG UL A S AL A D       7  
Fresh Bed of Arugula, Pickled Red Onions, Goat 
Cheese, Shaved Almonds topped with a Balsamic 
Dressing 
 
B ISTRO  CAESAR       5                                 
Croutons, Shaved Parmesan, House Caesar  

           

                       ------------SIDES----------- 
Mashed Potato.   6      Baby Carrots.   6 
French Fries.    5      Parmesan Fries.   6         
Asparagus.   6                              Demi Glace.   2                            
Bearnaise.    2                          Hollandaise.   2                                   
Parmesan-Bacon Brussel Sprouts.   8 
             

  
DINNER FOR TWO  

$90 
B EET &  RIC O TTA SAL AD  

Mixed Greens, Salt Roasted Beets, Pickled Red 
Onions, Ricotta & Candied Walnuts topped with 
a Citrus Vinaigrette 

 
 

WHOLE ROAST RABBIT  
Brown Butter, Carrots, Roasted Fingerling 

Potatoes, Wild Rice topped with House Demi 
 

DESSERT  
Tiramisu  

 
Paired w/ a Bottle of Red or White 

 
 

ENTREES                               
 

       
VEAL  LO IN*    32  

Stuf fed wi th  Herb  Cream Cheese ,  Bra i sed 
Spinach & Pinot  Sha l lo ts  & Smoked Potato  

Puree  
 

 SC AL LO P  RI SOTTO *  3 6  
Ba y  Sca l lo p s ,  R e d B ee t  R i so t to ,  Ro as t ed  

Aspar agu s  t opped  w i th  a  Cha m pagne  Beur re  
B la nc  

 

SEA BASS    40  
H o use  M ade  Fe t tuc c i n i ,  Br a i s ed  Gre ens  

s e rv ed  o ve r  Crem e  R o sa  to pped  w i th  4o z  
L o bs t e r  Mea t  

 

HADDO CK    2 4   
 “Chowder”  Ri tz  Cracker Topped Haddock ,  

Diced Pota to ,  Bacon,  Leek Cream   
 

PRI ME NY STRI P *  
12oz     35.     16oz    42.     24oz    55. 

Mashed Potato  & Asparagus .  
 

    SALMO N *    28  
 Sa f f ron Couscous ,  Roasted Root  Vegetab les ,  

Brai sed Greens ,  Preserved Lemon Sauce  
 

  FILE T MI GNON * 
 Mashed,  Asparagus ,  Bearna i se Sauce 

    Two-4oz .  28      Three -4oz .  38  
 
 
 

DESSERTS 
 

C AR RO T CAKE  

TRIP LE L AYE R C HO C OL ATE C AK E 

C HE ESEC AKE  of  th e  DAY 

C HE F’S  C HOI CE C RE ME BR UL EE 

 
 

Happy Valentine’s Day 
 

 

   G M:   J enni f er  King        Chef :   E lv i s  Mora l e z  

Sous  Chef :  Mal i a  Wat t  
 

 
 

 

 

*The Bureau of Food Protections Advises Consumers Against Eating 
Undercooked Animal Products.   

PLEASE Inform Your Server of Any Allergies. 
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