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LUNCH 
COMBINATIONS 

 
Soup & Salad 

choice of any soup & salad from the menu   13.75 
 

Soup & Tart 
choice of any soup & tart from the menu   15.75 

 
SOUPS 

 
Butternut Squash 

three squash relish, maple cream   5.75 
 

French Onion  
 cheddar onion puff pastry, chives   5.75 

 
Bistro Soup of the Day 

seasonally fresh ingredients, spices   5.75 
 

SALADS 
 

French Country Spinach 
baby spinach, goat cheese, fingerling potatoes, grilled 

asparagus, bacon, almond pesto, lavender pickled 
strawberries, sherry mustard vinaigrette   8.75 

 
Baby Iceberg Wedge 

crumbled egg, shaved fennel, potato straws, giardiniera, 
gorgonzola, smoked ranch dressing, tomato jam   8.75  

 
 
 

Add 
grilled chicken, shrimp, tilapia, or salmon 

to any of the above salads   $7 
 

 

TARTS 
 

Chicken “Cobb” 
rosemary roasted chicken, roma tomato, bacon, avocado, 

red onion, cucumber raita, petite greens   11.75 
 
 

Salmon 
caramelized onion, artichoke, portobello mushrooms, 
butternut squash purée, pumpkin seeds, petite greens   

11.75  
 

Roasted Pork 
bourbon barbeque pulled pork, zucchini, spinach,  

cheddar cheese, toasted pecans   11.75 
 
 

TACOS 
 

Chipotle Short Rib 
red chile braised, pineapple, cilantro lime crema, 

 black bean cotija relish, petite greens   11.75 
 
 

 Fish Tacos 
bingo spiced, white cabbage slaw, queso fresco, radish, 

white onion, avocado tomatillo salsa, petite greens   10.75 
 
 

SANDWICHES 
 

Buttermilk Fried Chicken 
creamy buffalo sauce, maple mustard, housemade pickles, 

american cheese, petite greens & house chips   11.75 
 
 

 



OAKLEYS bistro 

spring menu 

                                                  

 
 

 

 
 

SMALL BITES 
 

Shrimp Corndog  
bistro honey mustard   2.50 each 

 
Olives 

mediterranean spiced, pickled garlic 
blood orange rind, spring herbs    3.75 

 
Duck Fat “Fried” Almonds 

mesquite salt, fennel pepper, rosemary   3.75 

 
ENTRÉES 

 
Meatloaf 

bbq glaze, whipped potato, broccoli, 
vermont white cheddar   12.75 

 

Fettuccini 
fresh tomato sauce, house made ricotta cheese, 

pancetta   10.75 
add chicken artichoke meatballs   3.75 

 
Risotto 

grilled shrimp, roasted red pepper and goat cheese 
 risotto, braised tomato, ratatouille vegetables, broccoli, 

crispy onion   12.75 
 

Salmon “Pot Pie” 
roasted leeks, tomatoes, pearl onions, artichokes, 

lemon basil pesto   13.75 
 

Bistro Burger 
ask server for the selection of the day   12.75 

 
Rosemary Roasted Chicken Pasta 

 carbonara style - bacon, peas, butternut squash, parmesan 
cream   12.75 

 
 
 

 
 

DESSERTS 
 

Chocolate Crème Brûlée 
Bob’s favorite, salted pretzel streusel, berries   4.75 

 
Ricotta Cake  

orange curd, toasted pistachios, caramel    5.75 
 

“Carrot Cake” Crepes 
pineapple golden raisin relish, carrot maple coulis   4.75 

 
 

BEVERAGES 
Panna 

San Pellegrino 
Coke, Diet Coke, Sprite 

Juice cranberry, orange grapefruit 
Milk 

 

COFFEES 
OAKLEYS bistro Special Blend 

Espresso 
Double Espresso 

Cappuccino 
Latte 

 

TEAS 
Hot Teas from Tea’s Me   brewed tableside 

Iced Tea 
Republic of Tea Ginger Peach 

Republic of Tea Pomegranate Green 
Republic of Tea Blackberry Sage 
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