
APPETIZERS APPETIZERS
LOBSTER-CORN BISQUE    14 

FRENCH ONION SOUP*       7
House Beef Stock, Sherry, Grilled Cheese 
                                                   

PORK POTSTICKERS    14 

ESCARGOT     15                                               
Garlic Butter, Cheese Gratin, Baguette

SHRIMP COCKTAIL*   18
3 Colossal Shrimp, Traditional Cocktail Sauce
Additional Shrimp  $6

CRISPY ORANGE CHICKEN.     14
Crispy Fried Chicken, Sweet Chili Orange Sauce,
Mandarin Oranges  
                                     

SWEET & SOUR CALAMARI       15 
Thai Chili Paste, Scallions, Sesame Seeds

BISTRO CHIPS    10    add BACON  +2
House Chips, Blue Cheese Sauce & Crumbles,
Green Onion. 

SALADS
LOCAL GREENS   12         
Sunflower Seeds, Dried Cranberries, Sharp Cheddar, Lemon & White Balsamic Vinaigrette

ICEBERG WEDGE       12           
Bacon, Blue Cheese Crumbles, Scallions, Tomato, House Blue Cheese or Ranch

BISTRO CAESAR     12                               
Croutons, Shaved Parmesan, House Caesar 

CHRISTMAS ENTREES
HADDOCK*     26 
 “Chowder” Ritz Cracker Topped Haddock, 
Diced Potato, Bacon, Leek Cream  

PRIME NY STRIP*
   12oz   35           16oz   44       24oz   58
Mashed Potato & Asparagus.

PAN SEARED SCALLOPS     44
Jumbo Scallops, Corn, Poblano, Lobster, White
Cheddar Gritts, Bacon Jam Crispy Onion Strings

TIPS & FRITES*    27
House Marinated Tenderloin Tips, 
Garlic Parmesan Fries, Baby Carrots

SALMON*     32
Wilted Spinach, Couscous & Quinoa, Sweet Soy,
Port Wine Cherries

ROAST HALF  DUCK*     42
Orange-Horseradish Glaze, Vegetable Lo Mein,
Sweet Soy

SEAFOOD PASTA     36                                                                  
Shrimp, Lobster, Clams, Roasted Tomatoes, Baby
Arugula, Linguini, Lemon, Garlic & Light Cream
 

 FILET MIGNON*
               Two- 4oz.   28         Three-4oz.   38
Mashed, Asparagus, Bearnaise Sauce   

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

SIDES

THE BUREAU OF FOOD PROTECTIONS ADVISES CONSUMERS AGAINST
EATING UNDERCOOKED ANIMAL PRODUCTS.

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.
CHEF:  BEN HOOKER        GM: CORI HOOKER      

R O A S T  P R I M E  R I B       3 8  
M a s h e d  P o t a t o ,  B r o c c o l i n i ,  

A u  J u s ,  C r i s p y  S h a l l o t s

CHRISTMAS SPECIALS
F R E S H  C A T C H       4 0  

C r a b  &  A s p a r a g u s  R i s o t t o ,  
R o a s t e d  B e e t  V i n a i g r e t t e

E S P R E S S O  M A R T I N I     1 5

O U R  S I G N A T U R E  “ V I L L A G E  G A R A G E  R Y E ”  M A P L E  M A N H A T T A N    1 8

B A S I L  H A Y D E N  P O R T  F I N I S H E D  D A R K  R Y E  O L D  F A S H I O N E D    1 6

T A W N Y  P O R T S   1 0 ,  2 0  &  4 0  Y R       2 0 ,  3 0 ,  4 0


