
 
 

Small Bite 
SHRIMP CORNDOG “BEAT BOBBY FLAY” WINNER!  bistro honey mustard 2.75/each 

 
 

Soups 
ROASTED BUTTERNUT SQUASH MAPLE   three squash relish, 
fennel pepper whipped cream   6.75 
 
STEVE’S “FRENCH ONION SOUP”   gruyere cheese and 
toasted garlic croutons, sherry wine, caramelized 
onions, chives     6.75 
 
BISTRO SOUP OF THE DAY   seasonally fresh ingredients, 
spices   6.75 
 
 
Salads 
BRUSSELS SPROUT “CAESAR”    shaved brussels, charred red 
onion, cucumber, tomato, smoked pecans, apples, 
lemon caesar dressing   12.75 
 
MIXED GREENS   goat cheese, carrot, red onion, 
hazelnuts, cucumber, beets, mustard sherry 
vinaigrette   12.75 
 
BABY ICEBERG WEDGE    egg, potato sticks, gorgonzola, 
sundried tomato, pickled red onion, shaved fennel, 
smoked ranch   13.75                                                                                                                                                        
 
ADD  shrimp, crispy chicken or salmon to any of the 
above salads   $7 
 
 
Tarts & Sandwiches 
WILD MUSHROOM TART   goat cheese, spinach, tomato 
fondue, red onion marmalade   13.75 
 
CRISPY CHICKEN “BLT”   bacon jam, lettuce, tomato, 
dijonnaise, bingo bbq chips   14.75 
 
ROASTED CHICKEN, ARTICHOKE & GOAT CHEESE TART  spinach, 
artichokes, leeks, tomato fennel fondue, toasted 
walnuts   14.75 

Entrées 
MEATLOAF   bbq glaze, whipped potato, broccoli, 
vermont white cheddar   15.75 
 
FETTUCCINI   fresh tomato sauce, housemade ricotta 
cheese, pancetta   13.75 
ADD   chicken artichoke meatballs   3.75  
 
RISOTTO   grilled shrimp, tomato & asiago risotto, 
ratatouille vegetables, broccoli, crispy onion   
15.75 
 
SALMON “POT PIE”   roasted leeks, tomatoes, pearl 
onions, artichokes, lemon basil pesto   15.75 
 
BISTRO BURGER   ask server for the selection of the 
day   13.75 
 
FISH TACOS   bingo spiced tilapia, pickled sweet 
corn pico de gallo, cotija cheese, chipotle crema, 
radish, petite greens   14.75 
 
WILD BOAR “SLOPPY JOE”   brie, caramelized onions, 
coleslaw, house-made chips   13.75 
 
SALMON   grilled, cauliflower purée, ratatouille 
vegetables, artichoke gremolata, hot n’ sour 
glaze   16.75 
 
CACIO E PEPE PASTA   roasted chicken, spring peas, 
pickled shallots, pancetta, parmesan   14.75 
 
Desserts 
CRÈME BRÛLÉE   bob’s favorite, lemon, blueberry 
ginger compote  6.75 
 
CHOCOLATE WHISKEY CAKE   caramelized pineapple 
relish, chocolate fudge   5.75 
 
DAN’S CHOCOLATE BAR   cherry compote   6.75 
 

LUNCH  

 


