APPETIZERS

Crispy Calamari - Served with your choice of marinara or 1ossed with sweer Thai chili sauce - 8 7
Coconur Shrimp - Finished with A sweer coconur sauce - 9 7°
Portobello Fries - Accompanied by an herbed sour cream dipping sauce - 8 *°
Prince Edward Island Mussels - In a fra diavlo or garlic white wine sauce - 7 72
Pepper-Seared Ahi Tuna - Accompanied by wasabi & spicy mayonnaise - 12 7
Bacon-Wrapped Scallops - Served in A sweer maple sauce - 10 77
Mini Beef Sliders - Topped with white cheddar cheese, red onion marmalade, chipotle mayonnaise & Applewood bacon - 7 77
General’s Chicken - Crispy ried boneless white mear chicken with A traditional Asian glaze - 7 ©
Fried Mozzarella - Fresh mozzarella, hand breaded & lighrly fried - 7 *°
Chicken Fingers - Choice of traditional or 1ossed in our homemade buffalo sauce - 7

Bistro Wings - Tossed in your choice of sauce —
mild buffalo, hot buffalo, hot honey, sweer Thai, garlic parmesan or lemon herb - 7 7©

Shrimp Scampi Toast - Saureéd in A lemon-garlic sauce & served on Toast points - 7 77

Sea Trilogy - A 1asting of Coconur Shrimp, Crab-Stuffed Mushrooms & Crispy Calamari - 12 9
Land Trilogy - A 1asting of General’'s Chicken, Fresh Fried Mozzarella & our Mini Beef Sliders - 11 %7

Surf & Turf Crosrini - Tender pieces of seared Filer Mignon Atop Toast points of garlic bread
with lump crab mear & wasabi aioli - 9 7

RAW BAR

Long Island Blue Point Oysters - Fresh shucked & served raw with cockrail sauce or steamed
& served with drawn burter - 177 each

Chilled Jumbo Shrimp Cockrail - Served with cockrail sauce or horseradish - 2 *© each

Litrleneck Clams - Fresh shucked & served raw with cockrail sauce or steamed & served with drawn butter - 1 70 each

French Onion Soup - Crock - 3 77
Lobster Bisoue - Cup - 4 7’ or Bowl - 6 7°
New England Clam Chowder - Cup -  ’or Bowl - 7 7°

ALl 12-inch pizzas are made fresh daily from homemade dough
Bistro - With our homemade pomodoro sauce, shredded parmesan & mozzarella cheeses - 8 *°
Margherita - Fresh mozzarella, Tomatoes, basil & a balsamic drizzle on A garlic rubbed crust - 8 77
Pesto - Grilled chicken, fresh Tomatoes, mozzarella & parRmEsAN ON A pesto crust - 8 77
Vodka Sauce - Our homemade vodka sauce with fresh mozzarella, basil & prosciurio - 8 7
Buffalo - Pulled buffalo chicken, Jack & Colby cheeses, Tomaroes, fresh scallions & a blue cheese drizzle - 8 7

Smokehouse - Sweer balsamic red onions, Applewood bacon, Jack & Colby cheeses with A drizzle of barbecue sauce - 8 72
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SALADS

House or Caesar Salad - Side - 4 *” or Added 10 any Entrée - 177
Pear Salad - Toasted almonds, Grapes & pears tossed with field Greens in A lemon-Honey vinaiGrerre - 8 77

Apple Strawberry Salad - Seared Fuji Apples 1ossed with toasted pecans &
field Greens in A sTRAWDERRY VinaiGreTTe, sprinkled with Goar cheese - 8 7

Caprese Salad - Layers of homemade mozzarella & garden fresh tomaroes with basil & A balsamic drizzle - 8 *©
Iceberg Wedqe - Topped with crumbles of Applewood bacon & Danish blue cheese - 7 77

Chopped Salad - Chopped greens, fresh mozzarella, kalamara olives, artichoke hearts, roasted peppers,
tomatoes & crumbled Goar cheese in A Greek vinaiGrerre - 8 77

Crab Cake Salad - Our homemade Crab Cake atop A bed of mixed Greens, diced tomaroes & onions, finished
with A chiporle dressing - 11 °

Buffalo Chicken Salad - Mixed Greens 1opped with buffalo chicken tenders, celery, Tomatoes, onions &
blue cheese crumbles with ranch dressing - 9 7

Barbecue Chicken Salad - Mixed greens Topped with barbecue chicken breast, corn, black beans, onions
& cheddar cheese served with ranch dressing - 9 77

BURGERS & SANDWICHES

Served with your choice of side

Bistro Burger - Kobe beef smothered in our homemade barbecue sauce & topped with aged cheddar chieese,
Applewood bacon & frizzled red onions - 9 %7

Buffalo Blue Burger - Kobe beef infused with blue cheese crumbles & topped with buffalo sauce,
Applewood bacon & cheddar cheese - 9 77

Southwestern BurgGer - Kobe beef ropped with gueso sauce, jalapenos & Torrilla chips with A
side of Spanish salsa - 9

Mushroom Swiss Burger - Kobe beef smothered in creamy mushrooms & onions &
topped with Swiss cheese - 9 77

Chicken Burger - Grilled & seasoned chicken parry topped with Applewood bacon, barbecue sauce & provolone cheese - 9 °
Chicken Pesto Sandwich - Grilled pesto chicken with balsamic onions, roasted red peppers & provolone cheese - 9 ©

Pulled Pork Sandwich - Slow roasted pork shoulder cooked for 24 hours in our homemade barbecue sauce
with frizzled red onions - 8 77

Prime Rib Sandwich - Thin-sliced prime rib sautéed in an onion Au-jus & provolone cheese on A garlic-burrered bun - 10 *°
Corned Beef Reuben - Corned Beef on grilled rye bread with Russian dressing, saverkraut & Swiss cheese - 9 7°

Buffalo Chicken Wrap - Slices of fried chicken breast coated in buffalo sauce with bacon, cheddar cheese
& blue cheese dressing in A Torrilla wrap - 8 77

FRESH PASTA

Sausage Orecchierte - “Lirtle ears” of pasta 1ossed with spicy sausage, spinach & garlic in A lemon white wine sauce - 14 7

Rigatoni A la Vodka - Rigatoni with tomaroes, cream, vodka, prosciumio & basil - 14 97 - Add Chicken or Shriwp - % 72
Gnocchi Bolognese - Tender porato pasta in A Traditional mear sauce - 17 7
Cajun Chicken Linguini - Tender sliced chicken breast 1ossed with linguine in a slightly spicy alfredo sauce - 14 77

Jumbo Shrimp & Sea Scallops Scampi - Jumbo shrimp & sea scallops sautéed in our lemon, white wine
& garlic sauce, served over linguine - 22 *°

Lobster CarbonaRra - Pan-sautéed lobster, prosciumio & peas 1ossed with pappardelle in an alfredo sauce
& 1opped with A Lobster Tail - 27 *©

BANQUETS & CORPORATE EVENTS

PLEASE INQUIRE ABOUT BANQUETS & CORPORATE EVENTS FOR UP TO 200 PEOPLE

BANQUET PHONE: (7%2) 4%9-497 1




FROM THE LAND

Served with your choice of side

Bistro Stuffed Chicken - Stuffed with roasted peppers, Goar cheese & prosciutio, THen grilled
& topped with A lemon burrer sauce - 16 %

Chicken Bruscherra - Tender breast of chicken coared in panko bread crumbs & topped with Tomato
bruscherma, fresh arugula & a balsamic reducrion - 17

Chicken Marsala - Our 1wist on this classic is grilled & topped with A robust mushroom sauce - 17 77
Baby Back Ribs - Slow cooked 10 perfecrion & basted with our homemade barbecue sauce - 17 77
Filer MigNoN - Our most Tender, Hand-cur steak is grilled & finished with A red wine demi-glace - 2% *°
New York Strip - Our lightly marbleized, hand-cur steak is grilled & finished with A red wine demi-glace - 22 *©
Ribeye - Our most flavorful, marbleized steak is Grilled & finished with A red wine demi-glace - 21 7
Prime Rib - Slow roasted for 24 hours in NATURAL Au-jus, Available Fridays, Saturdays & Sundays - 19 9

Pork Chop Murphy - Our bone-in pork chop is Grilled & topped with sweer & hor peppers,
onions, mushroowms & poraroes - 157 97

Pork Chop Caponata - Our hand-breaded pork chop is 1opped with A fresh olive & caper red sauce - 16 °

FROM THE SEA

Served with your choice of side
Mango Salsa Salmon - Topped with fresh diced, sweer & 1anGy mANGO salsa, served warm - 16 77
Tilapia Marechiara - In a light basil, garlic & plum Tomaro broth, Topped with clams - 17 %7
Honey-Soy Ahi Tuna - IN our sweer Asian-fusion glaze - 23 *©
Chilean Sea Bass Buerre MonTé - Finished with our citrus-enhanced light burrer sauce - 24 *°

Spanish Salsa Snapper - Topped with a fresh diced, slighily spicy combination of Tomaroes, onion, peppers & cilantro - 22 7

Seafood-Stuffed Jumbo Shrimp - Jumbo shrimp stuffed with our homemade lump crab stuffing - 17 77

Seafood Mixed Grille - A fresh combination of lobsrter Tail, stuffed shrimp, scallops, stuffed Tilapia, clams oreganato
& stuffed mushrooms with our house citrus buerre monté - 27 7°

Seafood Feast - A delectable assoriment of snow crab legs, our homemade crab cake & shrimp scampi - 26
Seafood Risotro - Lobsier 1ail, shrimp, clams, mussels, scallops & calamari tossed with risoro in A light Tomato broth - 28 77
Jumbo Lump Crab Cakes - Accompanied by a smoked chipotle mayonnaise - 22 *°

Lobster Tails - Three 7-ounce cold warer Brazilian lobster 1ails, broiled 1o perfecrion, served with drawn burter -
Marker Price - Add Seafood Stuffing - 4 7

Alaskan Snow or King Crab Legs - Your choice of sweer Alaskan snow or king crab legs,
served with drawn burter - Marker Price

Surf & Turf - Our Filer Mignon paired with A 7-ounce Brazilian lobster 1ail, served with drawn butrer -
Marker Price - Add Seafood Sruffing - 4 7

SIDE DISHES

Sauréed Spinach - 497 Rice Pilaf - 297 Sweer Poraro Fries - 377
Broccoli with Garlic & Oil - 372 Parmesan Risorro - 477 Thin-Cur Garlic Fries - 377
Sauréed Mushrooms Mashed Poraroes - 272 Seasoned Curly Fries - 377
& Onions - 377 Baked Poraro - 277 Seasoned Walfle Fries - 377
Coconur Rice - 377 Bistro Fries - 377 Onion Rings - 377
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