











, WEDNESDAY - SATURDAY
5-8:30pm
STARTER

SEASCALLOPS 12

fresh Northern Atlantic seared scallops over parsnip purée

BRUS CHET A 1

tomato, basil, mint, parmesan or goat cheese, pine nuts and balsamic glaze on house bread

SIGNATURE FRENCHONIONSOUP ... .. 9
SALAD

PAILLARD SALAD . 12

charred cherry tomatoes and fresh parmesan over greens w/ housemade croutons and
balsamic grainy mustard vinaigrette (add steak +13, scallops +10, salmon +7, tofu +5)

ENTREE
FILET MIGNON 45

tender and juicy center cut filet (8oz, pan seared and oven finished) with rosemary butter,
mashed potatoes and balsamic asparagus served with side salad
Suggested wine pairing - Secret Cellars Cabernet Sauvignon

PAN SEARED SALMON ... 32

lemon jasmine rice, brussels sprouts and blackberry sage gastrique served with side salad
Suggested wine pairing - Parducci Chardonnay

VEGETABLE MORNAY 25
pappardelle, tomato, bell pepper, mushroom, onion and parsley purée served with side salad
(add chicken +5)

Suggested wine pairing - Te Henga Sauvignon Blanc

BISTROBURGER ... . ... 20

house beef & double smoked bacon patty, muenster, thick sliced roma tomatoes, arugula
and bistro sauce on brioche roll w/ side of chips (add bacon +5)
Suggested beer pairing - New Holland Oatmeal Stout on tap

ASK SERVER FOR TODAY’S DESSERT SPECIALS

Ask our staff about menu items served raw or undercooked. Consuming raw or undercooked
meats, poultry, seafood or eggs may increase your risk of food borne iliness.
An ingredient substitution may occur depending on availability.
We cannot accommodate any severe food allergies or dietary restrictions.









