
 

 

 

Bistrot Menu 
Appetizers 

Assortment of Paté 
With cornichon, Dijon mustard and olive herb bread 

Escargot à l’Ail 
In garlic butter 

Sautéed Crab & Shrimp Cakes 
with Cajun aioli 

 

Soup or Salad  

Mixed Greens Salad 
With Dijon mustard vinaigrette 

Soup of the Day 

Entrées 

Grass Fed Beef Tenderloin 
With mashed potatoes and peppercorn sauce 

Poached Salmon 
With sautéed vegetables and lemon butter sauce  

Medallions of Pork Tenderloin Bourguignon minute 
Served in red wine sauce with pearl onions, carrots, mushrooms                      

and mashed potatoes 
Braised Lamb Shank 

Served with mashed potatoes 

Desserts 

Profiteroles 
 vanilla ice cream and chocolate sauce 

Crème Brulée 
 

3…course $36/pers – 4…course $40/pers 
 

Our Chef will work with you to accommodate vegetarian request, special dietary and food allergy 


