% Qfumm/ TAPAS

“SMALL BITES WITH BIG FLAVORS”

SESAME COATED AH

Seared ahi, served with wasabi potato
Pancakc & soy ginger sauce 7.99

ARTICHOKE & SFINACH DIF
Served with flatbread crackers 7.25

TORTILLA FIZZA

LayerecJ with rosemary cream sauce,
roasted chicken, caramelized onions, fresh

mozzarc”a, & crumbled gorgonzola 8.99

CRISFY CALAMARKRI
Served with lime chili aioli 7.25

MINI CARNE. ASADA
TOSTADOS

3 crunchy corn torl:i”as crowned with co-
jack, guacamolc, seasoned flank steak, &

Pico de ga”o 7.95

CRAB CAKES

Petite crab cakes with remoulade sauce

Paircd with aPPlc & celcry root slaw 7.99

~]>|casc inquirc about ourglutcn free menu items~

~Welistas many ingrcdicnts as Possib]c in the event
of food allcrgics~

~]>|casc inquirc about our catering~

~\We offer ghct certificates~

BBQ SHRIMP & GRITS
3 largc shrimP coated with chipotlc bbq

sauce atop creamy grits 8.25

SPRING ROLLS
| oaded with Asian veggies served with

peanut sauce & soy ginger sauce 7.25

KODBE SLIDER

4 oz. Kobe burgcr with choice of chipotlc
chevre, gorgonzola, Pcppcrjack, swiss, or
cheddar served with Picklcd onions &

chimichurri sauce 7.99

REUDEN DIF

Tiny diced corned beef, sauerkraut, &
swiss cheese served Piping hot with

rye toasts 7.25

FOMMLES FRITES &
SWEET FOTATO FRITES

French fries served with 3 sauces:

delicimo, gorgonzola, & sambal aioli 4.95

DAKED GOAT CHEESE

Served with marinara sauce & crostini

799



% Qfuumm./ SOUPS & SALADS

Our soups & dressings are created daily

SOUFS
CREAM OF TOMATO BASIL BISQUE
and

SOUF du JOUR
Cup 4.50; Bowl 5.50
Our soups & drcssings are created daﬂg

BISTRO SALAD
Mixed greens, crumbled gorgonzola cheese, dried cranberries, seasoned
housemade croutons, & toasted PePitas lightly dressed with
cha mpagne dﬁon vinaigrette
6.50
Add shrimP 4.50; gri“cd chicken 3.50
SFINACH SALAD
Fresh baby sPinach combined with candied pecans, swiss cheese, bacon,
& Posc pears dressed with shagbar‘c drcssing
6.50
Add shrimP 4.50; gri“cd chicken 3.50
THE WEDGE
CrisP iccbcrg crowned with creamy gorgonzola drcssing, sweet grape

tomatoes, crispg bacon crumblcs, & red onion slivers

6.75
STEAKeFTOTATO SALAD

Romaine crowned with marinated & gri“ccl striPs of flank steak, gri”ed
asparagus, gorgonzola cheesc, rosemary roasted Potatocs, & sweet

grape tomatoes dressed with balsamic vinaigrcttc

13.50

BEVERAGES
Sti“ or 5Par‘<|ing water $3, Frcsl-lly brewediced tea, lemonade or soft drinks $2.25
]:rcnch roasted coffee $2.50, cappuccino, or espresso $%,

double caPPuccino/csPrcsso$+; hot herbal tea $3



% QU fuumm /ENTREES

BASA MEUNIERE
Southeast Asian mild white fish filet,

crowned with toasted almonds & lemon
butter wine sauce, accompaniccl by wild
rice with dried cranberries, caramelized

onions é'vcggics clu_jour 22

CHICKEN FOT FIE

Brimming with tender Picccs of
chicken, leeks, fresh veggies, & cream,

baked with a ﬂakg Pumcmc Pastry crust 18

CRISFY DUCK BREAST
Maplc | eaf Farm’s duck Paircd with
blood orange sauce, sweet Potato

fries, & veggie clu_jour 2%

COQ AU VIN

A French classic comPosccl of tender
chicken Picccs, wild mushrooms, onions,
& bacon, slow cooked in herbs & red

wine served over creamy Polcnta i8

GNOCCH]
Housemade fittle potato dumplings
with Porcini, & crimini mushrooms

sauced with creamy marinara 18

~20% gratuity & one check for Parties
of 6 or more~

~$15 cor‘(age fee for all our friends,
patrons, & neigl'xbors"'

~BYO dessert fee per person 2.50~

FILET MIGNON
6oz. tender é'_juicy USDA choice

filet crowned with exotic mushrooms,
gorgonzola & dcmi—glacc, served with

chefs Potatocs & vcggics clu_jour 28

MERLOT BRAISED BEEF

SHORT RIBS
Paired with Pappardcﬂc pasta ribbons,

glazccl baby carrots, Parsnips, &
Chévrc goat cheese 2%

BISTRO KOBE. BURGER
Acquircd from JoscPh Decuis Farms
in Koanokc, Jn. an 8oz.juic3 K obe
burgcr crowned with Picklcd onions,
rosemary black pepper bacon, lcttucc,
& tomato with choice of chipotlc
chevre, gorgonzola, Pcppcrjack or

cheddar served with pommes frites 18

STUFFED FPORK CHOF
House seasoning, stuffed with baby
sPinach, caramelized onions, &
PcPch’ack cheese Pairccl with
bourbon, & grainy mustard reduction
served with chef's potatoes &
veggie dujour 22

~$7 shared Platc charge~
~Thoroug}1]3 cooking meats, Pou]trg,
seafood or eggs reduces the risk of

food-borne illnesses~



