DINNER TAPAS
“Small bites with big flavors”

HUMMUS

As onlg the bistro can do it!

5crvccl with gn'”ccl Pita bread, crumbled {:cta, &
Mediterranean salsa 7.25

TOKRTILLA FIZZA

Festo sauce, fresh mozzarc”a,

crispg Prosciutto & diced roma tomatoes 5.99
CALAMARES FRITOS

Served with sambal aioli .99

FEQUILLA RELLENOS

Spanish peppers filled with chicken, cl'IiPotlc goat
cheese, & basil served on greens drizzled with agccl
balsamic vinegar & olive oil 7.25
CRABCAKES

Petite crab cakes with remoulade sauce Pairccl with
mango salsa & sweet Potato hag 7.99
SESAME. COATED AHI

Seared Ahi, served atop edamame cakes, crowned
with pepper & chive confetti drizzled with miso
vinaigrette 7.99

BBPQ SHRIMF e GRITS

Soutlﬂcm stgle grits adorned with 3 largc bacon
wraPPcd shrimp 8.25

SFRING ROLLS

| oaded with Asian veggies served with peanut
sauce & soy ginger sauce 7.25

KODBL SLIDER

4 oz, K obe burger with choice of cl'iiPotlc chevre,
gorgonzo]a, PcPPerjack, smoked Provolonc, or
cheddar served with Picklecl onions & chimichurri
sauce /.99

CAJUN FOFCORN

Beerbatter Cray)cish served with

tartar sauce 8.50

THAI MUSSELS

PE] mussels in sPicg sambal coconut basil sauce
served with a grillecl baguettc for your dunking
P]easurc! 6.99

CRISPY CHEVRE

CHEESE BALLS

Served with marinara sauce 6.99
SOUPS AND SALADS

Carrot-ginger & soup dujour
Cup4.50; Bowl5.50

BLT e AVOCADO CAESAR
SALAD

Romaine hearts, Farmigiano-—Keggiano, sliced
avocados, grape tomatoes, rosemary black
pepper bacon seasoned housemade croutons, all
tossed with Caesar drcssing Sm. 6.50; I_g 8.50
Ac]cl sl'IrimP 4.50; grillecl chicken 3,505 crab cakes
4.00

SFINACH SALAD

Fresh baby sPinacl'I combined with candied
pecans, chévrc, bacon, & strawberries dressed
with shagbarlc drcssing 6.50

THE WEDGL

Crispg weclge of iccbcrg crowned with creamy
gorgonzo]a drcssing, sweet grape tomatoes,

crispg bacon crumblcs, & red onion slivers 6.75

STEAKeFOTATO SALAD

Romaine crowned with marinated & gri”cd striPs
of flank steak, gn'”ccl asparagus, gorgonzo]a
chccsc, rosemary roasted Potatocs, & sweet
grape tomatoes dressed with balsamic

vinaigrette 13.50

ENTREES

GRILLED MAHI MAHI

Char gri”cd with Southwestern stglc seasoning
served over black bean & com confetti salad
toPPecl with roasted tomato & epazote salsa &
guacamolc gamished with housemade

com tortilla chiPs 21

BASA MEUNIERE.

Southcast Asian mild white fish Filct, crowned
with lemon butter wine sauce & toasted almonds
Pairecl with Jasmine rice & veggies clujour 22
FPEFFER ENCRUSTED AH
SCch with P mussels in sambal coconut chili
sauce, dai13 veggies & Jasmine rice w/green
onions, lime zest & ginger 26

CHICKEN SFANAKI

A\ tender chicken breast stuffed with sPn'ng
onions, sPinacl'I, & feta served over lemon &
oregano risotto 20

ROASTED CHICKEN

Koscmary, Jemon é-garlic seasoned ¥ chicken

served with roasted potatoes, & dailg veggies 18

~Some menu items are sul:jcct to avai|al>ilit3 &

rice changes~
P £S

FASTA FRIMAVERA

Bowtie pasta with fresh spring veggies consisting
of mushrooms, Hc”ow peppers, asparagus, sweet
grape tomatoes, edamame, & babg sPinach ina
Iigl'ﬁ: tarragon cream sauce crowned with crumbled
feta cheese...1 7; Add chicken...3.50, shrimP or
Prosciutto 4.50

STEAK & FRITES

Marinatcd & gﬁ”cd Kobc tri tiP Paircc] with
sha“ot, thgmc - cabemet butter, crowned with
crispg onion rings, truffle oil & Parmesan Fn’tes,
and creamy sPinach 26

BISTRO KOBE BURGER

Acquircc] from Joscph Decuis Farms in
Roanoke, |n. an 8oz.juic3 Kobe burgcr crowned
with Picklcd onions, rosemary black pepper
bacon, lcttucc, & tomato with choice of chipotlc
chevre, gorgonzo]a, smoked Provolonc, or
cheddar served with pommes frites 18
STUFFED FORK CHOF

Bone in brined Pork choP stuffed with roasted
fennel & smoked Provolonc Paircc] with roasted
Cali{:omia red grapes & Prosecco pan sauce,

sweet potato fries, & veggie clujour 22

Ok Qurm/ DESSERTS

(NOT ALL DESSERTS ARE AVAILABLE FOR
CARRYOUT)

Qur signature dessert: Sautéed Strawberries in
Merot Sauce served over Vanilla Bean |ce

Cream 6.99; Chocolate Whiskcy Torte
w/raspbcrrg sauce 6.99; Creme Brilée 6.99;
Cream Shcrrg Bundt Cake w/whippcd cream & fresh
berries 6.50; Chocolate CHP Bread Fudding 6.99;
Dessert du Jour M‘(t Pricc



