LUNCH SPECIALS
Starters
Strawberry Bruschetta - naan bread, goat cheese, balsamic glaze, pickled strawberries $9.00
Cherry Bomb Shrimp - cajun cream sauce, french bread slices $9.00
Fried Eggplant - breaded eggplant, kalamata olives, feta cheese crumbles, balsamic glaze $13.00
Salmon Pate - capers, cucumbers, red onion, naan bread, dill sauce $12.00
Fried Brussel Sprouts - bacon bleu cheese vinaigrette, radicchio, bleu cheese crumbles $9.00
Cheese Puff - French brie, puff pastry, assorted crackers, honey pear compote $12.00
Ahi Sashimi Tuna - cucumbers, tomato, sesame seeds, honey wine reduction $13.00

Soups
Bistro Crab Bisque - blue crab, sherry whipped cream. tarragon oil
$11.00 bowl only
Signature Tomato Basil - basil oil drizzle
$4.00 cup $6.00 bowl
"Spoon" Seafood Chowder - Maine style, shrimp and clams
$4.00 cup $6.00 bowl
Soup Du Jour - ask your server for today's selection
$4.00 cup $6.00 bowl
Soup Flight - 3 cups with French bread
$11.00

Salads
Add Chicken or Shrimp $4
Add Salmon $6
Bistro Salad - Arcadian spring mix, cucumber, tomato, red onion, grilled shrimp, pickled strawberries,
candied pecans, balsamic dressing $12.00
Big Caesar Salad - Romaine, asiago, tomato, croutons, house made caesar dressing $9.00
Steak and Bleu Cheese Salad - shaved ribeye, Arcadian spring mix, cucumber, tomato, red onion, bleu
cheese, dijon vinaigrette $13.00

Handhelds
Handhelds come with your choice of fries or coleslaw
Annie's Chicken Salad Sandwich - cranberries, walnuts, green onion, celery, red onion, lettuce, and
tomato, sourdough $11.00
Grilled Cheese - smoked gouda, swiss, and white cheddar, tomato and apple smoked bacon, sourdough
$9.00
Steak Sandwich - shaved ribeye, caramelized shallots, horseradish goat cheese, IPA mustard, grilled
baguette $13.00
BBQ Pulled Pork Sandwich - BBQ sauce, pulled pork, fried pickles, cole slaw, grilled baguette $12.00
Chicken Sandwich - fried chicken breast, basil mayo, white cheddar, lettuce, tomato, red onion, grilled bun
$13.00
The Bistro Burger - Merts Meats "Bistro Only" blend, chipotle mayo, white cheddar, crispy onion, lettuce,
tomato, grilled bun $15.00
Wolfe Reuben - Wolfe Meats corned beef, house kraut, swiss, and sweet pickle relish, marble rye $11.00
Bistro Club - Roasted turkey, apple smoked bacon, lettuce, tomato, red onion, mayonnaise, sourdough
$10.00
Georgia Reuben - Roasted turkey, coleslaw, provolone, sweet pickle relish, sourdough $11.00
Smoked Salmon Club - house smoked salmon, apple smoked bacon, basil mayonnaise, red onion, tomato,
lettuce, sourdough $13.00
Lunch Combination - small caesar or house salad with a cup of soup $8.00 *make it a small bistro salad
$11.00
Beyond Burger - Vegan non GMO patty, lettuce, tomato, red onion, grilled bun You pick: Black and Bleu cajun, bleu cheese, provolone, chipotle aioli or Mushroom Swiss - basil mayo $16.00

Entrees
Lunch Shrimp Pasta - shrimp, spinach, tomato, garlic, onion, white wine cream sauce, linguine $14.00
Lunch Salmon - grilled salmon, honey pear compote, vegetable, chef's rice $14.00
Lunch Lobster Mac and Cheese - five blend cheese sauce, lobster, macaroni $13.00
Chicken Marsala - grilled chicken, bacon, mushrooms, shallots, garlic, mashed potato and vegetable $16.00
Bistro Steak - sage butter, hand dipped buttermilk onion ring, mashed potato and vegetable $21.00

Extras
Dinner Salad or Caesar Salad $4 Fresh Vegetable or Coleslaw $3 Himalayan pink salt and malt vinegar
french fries, mashed potato, rice $3
Add cheese (provolone, swiss, bleu cheese, gouda, white cheddar, feta, goat cheese ) $1.00 Add bacon $2
Bread and Garlic Butter $2
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

