Starters
Calamari - graham tempura crust, pickled peppers, and lemon-thyme aioli 14
Sweet Potato Fries - garam masala cream sauce, goat cheese, and scallion 9
grilled baguette topped with caramelized onion jam,

Caramelized Onion Crostini - goat cheese, bacon and spicy honey drizzle 10

Roasted Bone Marrow Butter - cured egg yolk, fresh herbs, roasted bone marrow, crostini 14

Salads & Soups

Add Chicken - 5

Caesar Salad

house made croutons
shredded parmesan
7 half /11 whole

Ambrosia Salad

Ambrosia Club

red & golden beets,
feta cheese, pistachios,
dried cranberries,
red onions, cilantro,
orange vinaigrette
8 half /12 whole

Classic French Onion

asian pear, candied walnuts,
carbonated grapes, celery,
arugula, yogurt pepper dressing 12

Handhelds

Beet Salad

mixed greens,
raspberry vinaigrette,
dried cranberries,
candied walnuts,
red onion, feta cheese,
& reduced balsamic
8 half /12 whole

Waldorf Salad

Add Salmon - 10

Cobb Salad

shaved brussels sprouts, bacon,
avocado, heirloom cherry
tomato, grilled chicken,
gorgonzola crumbles & egg
tossed in black trufﬂe ranch 17

Soup of the Day

caramelized onions in a
red wine beef broth
topped with baguette crouton
provolone & parmesan cheese 8

fresh, house-made soup
ask your server for details
5 cup / 8 bowl

Served with your choice of fries, soup, Caesar or green salad
Upgrade to sweet potato fries, or ambrosia salad - 2
Garam masala sweet potato fries, bowl of soup or french onion soup - 3

house pepper turkey, pit ham, bacon, provolone cheese, avocado spread, lettuce, tomato, and garlic aioli on a croissant 16

Blackened Salmon BLT

Chilean Atlantic salmon served with bacon, lettuce, tomato, red onion, and lemon thyme aioli on a croissant 17

Bistro Burger

half pound grilled Wagyu-Angus beef, bacon, white cheddar, red onion, greens, tomato, and sweet relish aioli on a brioche bun 16

Turkey Gouda Melt

house pepper turkey, smoked gouda cheese, bacon, avocado spread, and garlic aioli on grilled Italian bread 15

Mediterranean Chicken

marinated chicken, garlic yogurt aioli, English cucumber, heirloom cherry tomatoes, feta cheese on house made Naan, 16

Coq au Vin Risotto

Entrees

Chicken, pancetta, cremini mushrooms,
pearl onions, sundried tomato pesto
red wine, arborio rice 28

Chilean Atlantic Salmon

grilled salmon, sun dried
tomato pesto cream sauce,
orzo and seasonal vegetable 27

Prawns and Purses

porcini stuffed pasta tossed with prawns,
mushrooms, and garlic in a parmesan
cream sauce with black trufﬂe essence 27

Apricot Curry Chicken

sautéed chicken, bell pepper, red onion,
bok choy, apricot curry cream sauce,
apricot rice, cilantro, cashews 24

Cajun Pasta

fettuccine tossed with sautéed chicken, andouille
sausage, shrimp, bell peppers, red onions, and
mushrooms in a Cajun cream sauce 25

Top Sirloin

8oz choice certiﬁed Angus beef top sirloin
with roasted bone marrow butter,
potatoes and seasonal vegetable 30

Chicken & Orzo

sautéed chicken, asparagus,
shallots and garlic in lemon
caper cream sauce over orzo 25

