
StartersStartersStartersStarters        
 

Spinach and Artichoke Dip 
A hot and bubbly blend of spinach, artichoke hearts and cheeses.  

 Served with pita chips, salsa and sour cream.  $6.99  
 

Crab Cakes 
Creamy risotto blended with crab meat and fresh vegetables. 

Pan seared to order and served with mango rum remoulade.  $7.49 
 

Thai Lettuce Wraps 
Make your own! Start with crisp lettuce leaves then add what you wish: 

Thai-style grilled chicken, crispy noodles, cucumber salad, shredded carrots and cabbage. 
Served with spicy peanut dipping sauce.  $6.99 

 

Tomato Bruschetta 
Fresh diced tomatoes tossed with extra virgin olive oil, garlic and basil.  

Served with grilled French bread.  $6.29 
    

SoupsSoupsSoupsSoups    
    

Soup du Jour          French Onion Soup 
                   cup $2.99   bowl $4.99         $4.99 

    

SaladSaladSaladSaladssss    
        

Bistro Greens 
Baby mixed greens, cherry tomatoes, shredded carrots, cucumber, shaved red onion 

and hand crafted croutons.  Served with choice of dressing. 
 

Classic Caesar 
Crisp romaine lettuce, classic Caesar dressing, hand crafted croutons 

and freshly grated parmesan cheese. 
 

Side salad $3.49 
Entrée salad $6.49 

Add Chicken $3.00     Add Shrimp $4.00 
 

Choice of dressings include:  
Ranch, Blue Cheese, Bacon Honey Mustard, Balsamic Vinaigrette, Thousand Island,  

House Pecan Vinaigrette, Sesame Ginger, Fat Free Raspberry Vinaigrette 



EntreesEntreesEntreesEntrees 
 

Apricot Bourbon Chicken 
Bourbon marinated chicken breasts grilled to order, basted with a sweet apricot glaze, and 
topped with toasted almonds. Served with black beans & rice and zucchini straws.  $13.99 

 
Shrimp Scampi 

A half pound of sautéed shrimp tossed with a classic lemon white wine sauce.   
Served over angel hair pasta.  $15.99 

 
Ginger Chili Ribs 

Half rack pork spare ribs grilled and brushed with a sweet and tangy ginger chili sauce. 
 Served over wasabi mashed potatoes and stir-fried vegetables.  $14.99 

 
Blackened Catfish Pasta 

Blackened catfish filets served over creamy bow tie pasta tossed with 
peppers and peas. Topped with fresh parmesan cheese.  $13.99 

 
Baked Ziti 

Penne pasta tossed in our signature roasted vegetable marinara sauce. 
Topped with mozzarella and parmesan cheeses, then baked until hot and bubbly.  $10.49 

 
Peppercorn Encrusted Steak 

12 oz. hand cut New York Strip steak coated with crushed black peppercorns and 
finished with a delicate cognac sauce.  Served with smashed potatoes and asparagus.  $23.99 

Also available grilled to order without peppercorns and cognac sauce.  $21.99 
 

Teriyaki Chicken 
Grilled chicken breasts basted with teriyaki sauce. 

Served with steamed rice, grilled pineapple and caramelized banana.  $13.99 
 

Grouper Tostada 
Two blackened grouper filets on a bed of crisp greens, shredded cheeses, avocado and 

southwest salsa.  Served with home-made tortilla chips and a drizzle of ranch dressing.  $15.99 
 

Bruschetta Pasta 
Angel hair pasta tossed in a delicate blend of our own 

scrumptious bruschetta and a parmesan cream sauce.  $10.99 
w/Chicken $14.99       w/Shrimp $16.99 

    
Consuming raw or undercooked meats or seafood may increase your risk ofConsuming raw or undercooked meats or seafood may increase your risk ofConsuming raw or undercooked meats or seafood may increase your risk ofConsuming raw or undercooked meats or seafood may increase your risk of    foodfoodfoodfood----borne illness.borne illness.borne illness.borne illness.    



Citrus Salmon 
Citrus marinated wild Alaskan salmon, grilled to order, and served over 
steamed rice and asparagus. Draped with lemon beurre blanc.  $16.99 

 
Creole Ratatouille 

An exciting new twist on a classic dish. Fresh vegetables slowly simmered 
with our signature blend of Creole spices. Served over rice.  $9.99 

w/Chicken $13.99         w/Shrimp $15.99 
 

Bistro Chicken 
Tender chicken breasts sautéed with garlic, onions and tomatoes in a lemon white wine sauce. 

Served over creamy parmesan risotto and garlic green beans.  $15.99 
 

Oriental Stir Fry 
Boneless Black Angus short ribs marinated in sesame-garlic soy sauce.  

Tossed with an Asian vegetable and noodle stir fry.  $16.99 
    

Desserts Desserts Desserts Desserts     
    

$5.99 
    

Tuxedo Mousse 
Velvety smooth white and dark chocolate mousse served with an almond lace cookie.   

 

Tiramisu 
Coffee and liqueur flavored cake layered with creamy Italian sweet cheeses. 

The perfect after dinner “pick me up”.  
 

Chocolate Bread Pudding 
Challah bread soaked in rich chocolate custard then baked. 
Served warm, drizzled with our own bourbon caramel sauce. 

    

BeveragesBeveragesBeveragesBeverages    
 

$1.99 
  Iced Tea                                   Coffee         

  

     Hot Tea                                    Decaf          

Soft Drinks 
Coke, Diet Coke, Sprite, Dr. Pepper 

Root Beer, Lemonade 


