Small Plates

Crab cakes

$12

Shrimp & Chorizo

$13

Black & Tan Clams

chipotle aioli

Lighter Side
Bistro Soup

$7

Tomato Vegetable Soup

$6

$14

Hummus plate

$8

Zucchini sticks

$10

North fork salad

$11

Crescent Duck Confit Tacos

$15

Southwest salad

$11

onions, peppers, white wine broth
steamed littleneck clams with local brews
horseradish sauce, chipotle aioli
vegetable slaw, sweet & sour hoisin

cucumber, carrot, celery, peppers, chips

mixed greens, red onion, candied almonds, craisins,
gorgonzola, house dressing

Fire Roasted tomato cheese Dip

$11

romaine, avocado, tomato, black bean, onion, cheddar
jack cheese, jalapeno crisps, ranch dressing

Chicken Tortilla panini

$9

Roasted vegetable salad

$12

Pulled pork sliders

$10

Garden

$7

housemade potato chips

caramelized onion, provolone, picante herb sauce
pulled pork, pumpernickel ry-ry pickles

Bistro Wings

house recipe picante sauce or dry rub,
blue cheese, ranch dressing, celery, carrot

Chicken & Chorizo Rice Bowl

$12

beets, carrots, butternut squash, onions, spinach, goat
cheese, maple dijon vinaigrette
mixed greens, tomato, cucumber, red onion, carrots,
your choice of dressing
Add to chicken for $5,
shrimp, salmon or *steak for $8 to any salad.

Entrees

$23

spicy tomato rice, topped with avocado, sour cream

Oven Roasted chicken breast

$23

Seared salmon

$24

Crescent farm Duck Confit

$29

*Pork rib chop

$24

*Sliced Steak

$27

*12 ounce new York strip steak

$34

roasted potatoes, vegetable, herb cream sauce
rice pilaf, vegetable, dijonaise
local duck legs, rice pilaf, vegetable, blueberry thyme chutney
roasted root vegetables, sautéed spinach, local apple bourbon chutney
roasted potatoes, vegetable, cracked pepper steak sauce
roasted potatoes, vegetable, garlic herb compound butter

Pasta
shrimp scampi

$24

fettucine, herbs, blistered cherry tomatoes, garlic white
wine butter sauce

Butternut squash & sage ravioli

$21

Vegetable Cavatelli

$18

Fettucine & Clams

$26

spinach, sun dried tomatoes, brown butter sauce

mushroom, arugula, cherry tomatoes, olive oil & garlic
clams in a white wine herb broth

Homestyle mac & Cheese
house recipe cheese sauce

$19

Bistro Burgers

All burgers served with french fries,

The Portobello

$13

*BAY BREEZE Dry aged Burger

$14

*Smothered burger

$17

*Pulled pork BURGER

$18

*Surf & turf

$20

portobello mushroom, roasted red peppers, basil aioli,
arugula, provolone, balsamic glaze

8oz burger, griddled napolis bun, lettuce, tomato, onion,
your choice of cheese
add bacon, sautéed mushrooms or onions $1
8oz burger, covered with Boursin cheese, sautéed onions
& mushrooms,
8oz burger, topped with cheddar cheese & BBQ pulled
pork, finished with onion rings

*THIS ITEM MAY BE COOKED TO YOUR LIKING. CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

garlic sautéed shrimp atop of an 8oz burger

