OVEN ROASTED TOMATO SOUP a

SOUP OF THE MOMENT g
Freshly made soup of the day.
DUNGENESS CRAB CAKES 1

Served with black bean, smoked salmon
salad and a corn chowder splash.

DUNLAP STREET TACDS 8
Three fresh tortillas filled with pulled
chicken, queso fresco and fresh salsa.

ROCKY POINT SHRIMP SHOOTERS 7
Three gulf Frawns with a red pepper cocktail

sauce and lime.

Add an additional shrimp shot. 2
MINI ANGUS SLIDERS* 8

Two sliders topped with caramelized
onions, applewood smoked bacon, pepper jack and cheddar cheese.
Served with seasoned fries.

GRILLED CHICKEN WINGS g
Grilled (not fried) wings with chipotle

butter and tomato preserves. Served with crisp veggies and

Tabasco blue cheese or ranch dressing.

GRILLED QUESADILLA 1
hicken or our house smoked pulled pork,

grilled between a flour tortilla and served

with guacamole, salsa and sour cream.

Served with the dressing of your choice:
buttermilk ranch, classic caesar, honey mustard, bleu cheese, italian, balsamic or champagne
vinaigrette.

ORGANIC HOUSE SALAD 1
Local greens, grape tomatoes with julienne

carrots.

BISTRO COBB SALAD 12

Hearts of romaine, sliced mushrooms, crispy

bacon bits, chopped eqgs. blue and cheddar cheeses, tomatoes and buffalo croutons.

CAESAR SALAD 10
Local hearts of romaine, shaved parmesan,
foccacia croutons with caesar dressing.

ORGANIC ARLGLLA SALAD 12
Roasted beets, apples, goat cheese, crisp

pancetta, Queen lEll]relak live Mill extra virgin

olive oil and a balsamic reduction.

ADD TO ANY SALAD:
grilled chicken breast 3.00
rilled shrimp 9
ﬂUﬂgEHESS crab cakes B.00
crispy buffalo chicken 3.00
grilled southwestern flat iron steak 5.00
grilled salman 00

All sandwiches are served with your choice of seasoned fries, sweet potato fries or tortilla
chips and salsa.

THE HALF POUND BISTRO BURGER* 0
Midwestern beef and your cheese of choice

on a buttered artesian bun.

Substitute available with our black bean burger. 1

Add Euanamnla, jalapenos, applewood
smoked bacon, grilled onions, sautéed _
mushrooms, bleu cheese, extra cheese or sliced avocado. 1.00 each

SOY GLAZED SALMON BURGER* i

Hand pressed salmon patty, marinated

Eucuanhars. onions, wasabi tarter, lettuce and tomatoes on a grilled herb foccacia
read.

BISTRO GRILLED CHICKEN SANDWICH 10
Marinated chicken breast with your cheese
of choice on a herb foccacia bread.

All entrees, with the exception of our pasta dishes,
are served with your choice of red pepper mashed potatoes or saffron rice.

VEGETABLE LINGLINI 19
Asparagus, tomatoes, mushrooms, grilled
squash, garlic, basil and shredded parmesan.

Add shrimp. a
CHEF'S LOVE GRILLED SALMON* 21

hef's magic spice, pan flashed spinach,
and citrus salsa.

CHICKEN BREAST AND PENNE PASTA 19
Pan seared airline breast, shiitake

mushrooms, tomato vodka cream,

pan flashed spinach and grilled crostini.

MAPLE FARMS PORK TENDERLOIN

Hickory grilled tender with asparagus and homemade apple cranberry sauce.

SOUTHWESTFLAT IRON STEAK AND SHRIMP*

Wood grilled with scampi shrimp, pan flashed spinach with green chile demi glace.

CENTER CUT FILET MIGNON* 29

Portobello crouton, grilled asparagus with a cabernet demi.

ROASTED LAMB RACK
Hallf a lamb rack. garlic and herb roasted with grilled asparagus and a tomato-mint
salsa.

CHILEAN SEA BASS* 28

Pan seared, wilted greens, tomato jam, chive oil
and citrus salsa.

RICH CARAMEL CHEESECAKE 7
With mixed berry compote.

PUERTD RICAN FLAN 7
A cream cheese version with caramel and strawberry.

WARM APPLE CRUMB TART 7
A warm streusel topped with vanilla

ice crear.

RASPBERRY, LEMON, MANGO SORBET TRID B
With savory crisps and mint.

MOLTEN CHOCOLATE CAKE 7

Warm and nnzing| with chocalate.
Served with vanilla ice cream.

FRESHLY BREWED STARBUCKS COFFEE

Regular or decaf

ASSORTED TAZO TEAS

Awake, calm, green ginger, zen, earl grey,
sweet wild orange

ICED TEA
LEMONADE
SODA

PANNA OR PELLEGRIND WATER

*We caok all eggs. chicken, beef and fish to order
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



