Available for Private Events of up to 90 people.

A 20% gratuity will be added to checks of parties of six or more.
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~ Hors d’Oeuvres ~
SouEe (111 our |O

/
e/f s selection

Onion Soupe Gratinée 13
éee]f érof#, gruyére cheese

Chicken Liver Paté 16

é%O/’I mu;fﬂr’a{ CO?”/’I/‘C%/O/’IS

Escarg’ots de Bour ogne |7

erés, gar%'(:, perno o/ anise

Smoked Salmon 18

potato p&mcaée, horseradish cream

Bistro Cheese Plate 17
][';defé ]Qduff, toasted crostini

Baked Importecl Brie 18
ﬂp?”/'COZé preserves, d/mon&/f, W//J/[/OWGW Aonet/

Lump Cral) Calze 1O

app/e endlve salad, grain mustard savce

Shrimp De Jonghe 2
/[/"\/e juméo §A7°/h7p, érea&/ C?“U/’)’/éf, gmﬂﬁc éuffew

]uml)o Shrimf Cocktail 23

SIX juméo §A7°/'mp, 7’)&7/7%(/ cocéfa// sauce

Blue Point Oysters 24U

six prece, cocéfa// sauce

~ Salades ~
Petite Mesclun Salade 10

greens, tomatoes, cucuméer, Aou;e vinaigrette

Frisée Lyonnaise 14
bacon /m%/ong/ ;[arm egg, croutons

Warm Goat Cl‘leese |4

me;c/un greens, sun—a/v/e% tomatoes, C/r/'ve a/r’ess'/'ng

Endive et Noix 14
ju”enne app/e, amish blue, walnut vinaigrette

Ba]oy Arug’ula 15

watermelon, cAem"g tomato, ][;,’fa, balsamic syrup

Grilled Chicken Cobb 24

avoca&/o, éacon, tomatoes, é/ue C/mese, egg

Grilled Salmon Nigoise 34

mesc/un, green éeans, egg, potatoes, o”ves

Maine Lobster Salade 32

//? Jobster, citrus segments, mango vinaigrette

~ Sandwiches ~

(s Served with pommes Hites or 19111'1,‘)

Ham, G d E 10
ﬂpp/eifff;ée%mfeél.eiléjge/567U§'eg,' é?”/'OCAe

Grilled Chicken Sandwich 18

proscivtto, mozzare//a, gm”//c a/oA; ér/ooée

Blackened Salmon 18
tomato, re&/ onion, re&/ pepper a/o//; é?ﬂ/ooée

Bistro Burger 19
smoée&/ éacon, ér/e, /effuce, tomato, é?"/oaée

Bistro Burger Royale 28
/[o/e gras, p/cé/e&/ onion, fPU][‘/[/e aioll, brioche

& R ~Plats Principaux ~
\/e Bistro Omelette 10

‘Te” me wl'na{: you eat,

and | will tell you who you are.

-~ Sava'r’in ~

goat céee;e /4)/7 ve, wafafou///e, nicoise o”ve;, éeuwe A/anc

Lake Superior Herb Crusted Whitefish 32

pommes ]["r'/'fes or /Er'uff

Quiche du Jour 10

petite saladle
Crepes Gratinee 2|

Aam, gruz/ére, asparagus, mUSA?”OO/’NS‘, éecéame/;auce

Grilled Portabello 24

. ingevling, asparagus, basil oil

Amish Chicken Breast 28

Idaho Trout Almondine 38

string beans, pommes purée, crtrus éeumﬂe A/anc

sp/nacA, pommes purée, Jemon beurre blanc

Atlantic Salmon Dijonnaise 36
)
pommes purée, credrm /enf//s‘

Maine Jumbo Scallops 30
ana/ou///e, /[/'ngerA'ng, corn, ;ca/”on éeuwe é/omc

Indiana Rabbit Ragout 34
éucé\v/mmf §paeéz/e, spring peas, §A/zfaée,

Céerm/ tomatoes, 5‘%/97”7’@ cream

Grilled Steak Frites 35

pommes /;/%es, tomato perg///e, beurre mattre d hotel

~ Weekly Specials ~
$2 Oysters on the Half Shell

Mon%ag - 7574/'&/511/, 2:30pm - 5:30pm

Maine Lobster Fest (1.5lh) 43.05
Mona/&n/ and 717955/&7(/

Please let us know if you have any allergies. Some of our menu items may contain nuts.
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

There will be a 3% fee for using credit card. Debit card and Cash is always welcome!

Gift certificates available

Our Food may take longer because we make everything in house. Thank you for your patience.



