
BAY BISTRO
Lunch

Side Salad  |  Cup of Soup  |  Fresh Fruit  

House Chips  |  French Fries  |  Tater Tots

Mexican Street Corn SaladS
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*Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne il lness, especially 
for  indiv iduals  with medical  condit ions or  a l lergies.  P lease make your  ser ver  aware of  any medical  concerns or  food a l lergies.

HOUSE SALAD GF*  |  8  |  12
Fresh Greens, Cucumbers, Tomatoes, 
Red Onions, Cheddar Cheese, Carrots, 
Bacon and Croutons

CAESAR SALAD GF*  |  8  |  12
Romaine Lettuce with House-Made 
Caesar Dressing, Parmesan Cheese 
and Croutons

STRAWBERRY 
SPINACH SALAD  |  8  |  12
Strawberries, Candied Pecans, Pickled 
Red Onion, Cucumber, Feta Cheese and 
Lemon Poppyseed Dressing

ADDITIONS
Chicken +8  |  Shrimp +12  |  Salmon +12

HOUSE-MASE DRESSINGS
Bleu Cheese  |  Ranch  |  Honey Mustard  
Caesar  |  Lemon Poppyseed
Honey Balsamic
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GF – GLUTEN-FREE  |   V –  VEGETARIAN  |   VG – VEGAN  |   *  –  CAN BE MODIFIED TO MEET DIETARY PREFERENCE

COUSCOUS & 
QUINOA-STUFFED PORTOBELLO 
MUSHROOMS VG  |  15
Roasted Red Pepper, Artichoke Hearts, 
Asparagus and Avocado Chimichurri

VEGGIE BOWL VG  |  13
Rice, Zucchini, Red Peppers, Celery, 
Red Onions and Teriyaki SauceV
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SALMON BLT  |  16
Blackened Salmon, Bacon, Artisan 
Lettuce, Tomato and Avocado Mayo
on Ciabatta Bread

CHICKEN PHILLY  |  13
Chicken, Peppers, Onions, Garlic Aioli 
on a Hoagie Roll

THE BAY BURGER  |  14
Angus Beef Patty on a Toasted Brioche 
Bun with Lettuce, Tomato, Pickle
and Onion

FRENCH DIP  |  16
Thinly Sliced Prime Rib, Au Jus and 
Provolone Cheese on a Hoagie Bun

BALSAMIC GLAZED STEAK & 
PESTO SANDWICH  |  16
Sliced Filet, Pesto, Fresh Mozzarella, 
Balsamic Glaze, Tomato and Red Onion

SMOKED HAM SANDWICH  |  14
Cold, Smoked Ham, Sharp Cheddar, 
Red Onion, Tomato, Arugula and Black 
Pepper Honey Mayo

Handhelds Come With One Choice of Side
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