
served with Laffa or Za’atar Pita chips

White Bean Hummus, Tahini, Espelette Pepper $15
Whipped Feta, Aleppo, Honey, Pepitas (GF) $16
Tzatziki, Persian Cucumbers, Mint (GF) $16
Fire-Roasted Eggplant, Red Tahini, Marinated Eggplant, Sumac
(GF) $16

Bistro’s Pickles, Chef’s Seasonal Selection, Garlic, Dill (GF) $10
Warm Olives, Za’atar (GF) $12
Leek & Potato Velouté, Crispy Leeks, Crème Fraîche & Chervil $16
Roasted Cauliflower, Red Pepper Aioli, Gremolata, Hazelnut (V-GF) $16
Boquerones, White Anchovies, EVOO, Salsa Macha, Pita Chips $15
Tuna Tartare, Avocado, Radish, Ponzu, Wonton Chips $24
Roasted Octopus, White Beans, Red Pepper Aioli, Baguette $25
PEI Mussels, Fresh Chorizo, Calabrian Chili Butter, White Wine,
Torched Goat Cheese, Grilled Sourdough $24
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Chicken Demi-Glace $35
8 oz. New York Strip Steak, Parsnip Purée, Roasted Pearl Onions,
Veal Demi-Glace $44
Seared Branzino, Charred Onion Velouté, Corn Succotash, Roasted
Fennel, Chervil $37
8 oz. Dry-Aged Burger, Caramelized Onions, Goat Cheese, Butter
Lettuce, Calabrian-Chipotle Aioli, Brioche Bun, Za’atar Shoestring
Fries $28
Tuscan Gnocchi, Scallops, Sausage, Spinach, Peppers $38
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Strozzapreti Bolognese, Slow-Braised Meat Ragù, Parmigiano
Reggiano $27
Charred Cauliflower Steak, Guajillo Romesco, Chermoula, Toasted
Hazelnuts, Crispy Shallots $29

Margherita, Mozzarella, Cherry Tomato, Basil $19
Tartufo, White Mushrooms, Speck, Mozzarella $22
Soppressata, Spicy Cured Pork, Chile Honey, Oregano $23
Chorizo, Tomato Sauce, Mozzarella, Spanish Chorizo, Jalapeño,
Shishito Peppers $24
Prosciutto, Arugula, Shaved Parmesan $26

Caesar Salad
Baby Gem Lettuce, Cream

Cheese Croutons, Parmesan,
Ritz
$23

Baby Beet Salad
Golden, Red & Candy Beets,

Whipped Goat Cheese,
Pistachio Dukkah,
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Carrot Cake, Toasted Walnuts, Cream Cheese Frosting $14
Sticky Toffee Pudding, Warm Date Cake, Salted Caramel Toffee
Sauce, Brown Butter Ice Cream $14
Panna Cotta, Passion Fruit Gel, Gooseberries, Graham Crumbs $14

CHEF DE CUISINE MARGARETH VILLEGAS
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Please alert us to any allergies. Nuts and gluten are present in our kitchen.
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$23

$24
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$12

CHEF DE CUISINE MARGARETH VILLEGAS

Gazpacho soup, Persian cucumber, grapes, 
almond foam

starters
Bistro’s pickles, Chefs seasonal selection, garlic, dill(gf)

Warm olives, za’atar (gf)
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Half Roasted Chicken, roasted Maitake, muhmmara
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$10
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$28
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* Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.* We are not liable for allergies. Please alert us if you have any allergies as we do have nuts & gluten in house.
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Soppressata, spicy cured pork, chile honey, oregano

Chorizo, tomato sauce, mozzarella, spanish chorizo,
jalapeno, shishito peppers

Prosciutto, arugula, shaved parmesan

$16

$10

$12

$24

$25

$35

$44

$37

$28

$38

$19

$22

$23

$24

$26

Shoestring fries

Heirloom Baby Carrots, 
citrus labneh, dukkah, honey

Sides

Shoestring fries, za’atar

Asparagus, yuzu aioli, crispy
shallots, parmesan

$17

$15

$17

* Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.* We are not liable for allergies. Please alert us if you have any allergies as we do have nuts & gluten in house.

Tuscan Gnocchi, Scallops, sausage, spinach, peppers

Roasted Cauliflower, red pepper aioli, gremolata, hazelnut (v-gf)
$16

Boquerones, white anchovies, EVO, salsa macha, pita chips
$15

sPREADS served with Laffa or Za’atar Pita chips

White Bean Hummus, Tahini, espelette pepper $15
Whipped Feta, aleppo, honey, pepitas (gf) $16

Tzaziki, Persian cucumbers, mint (gf) $16

Fire-roasted eggplant, red tahini, marinated eggplant, sumac (gf)  $16

DE�ERTS
Olive oil cake, marsala sabayon, flame orange segments, tuile

Vegan Chocolate Mousse (GF)
Flourless Chocolate Cake
Panna Cotta, passion fruit gel, gooseberries, graham crumbs

$14

$14
$14
$14

Cappellacci Ai Funghi, truffle butter, parmesan cheese, 
shiitake & white mushrooms $31

Tagliatelle bolognese, traditional ragu, parmigiano $27

Hen of the Woods roasted maitake, coconut citrus yogurt, 
hon-shimeji mushrooms, pickled Fresno peppers, 
zhug, and dukkah $29

DESSERTS



