
Bistro Salad        20
Mixed Greens, Cherry Tomato, Red Onion,
Cucumber, Almonds, Feta, Balsamic Dressing

Caesar Salad            18
Romaine, Shaved Parmesan, Brioche 
Crouton, House Caesar

** These are cooked to order (e.g., rare, medium, well done.
Upon request, we will cook to your specifications. 

Gr i l led  Ch icken Breast   8   |   Gr i l led  Sa lmon  14  |  8oz  F la t  I ron Steak   14

* Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk for food-borne illness

Oysters On The Half Shell   MP
Chef’s Selection Of Oysters, Mignonette, House Cocktail Sauce, Lemon, Horseradish

Available In Half Or Full Dozen

Roasted Beet Salad        22
Mixed Greens, Arugula, Roasted Beets, 
Fennel, Red Onion, Candied Walnuts, 
Goat Cheese, Green Goddess Dressing

Crispy Brussels Sprouts       15
Gochujang Soy Glaze, Candied Walnuts, Chives

Pretzels & Queso                18
Bavarian Pretzel Sticks, Chilies, Chives, 
Roasted Red Peppers

Fried Zucchini Sticks       16
Side Of Chipotle Ranch

Garlic Rosemary Fries          8

Smal l  P lates

Grilled Shishito Peppers       17
Lemon Aioli, Maldon Sea Salt, Chives

Lobster Mac & Cheese       26
Cold Water Lobster, Smoked Cheddar,
Cayenne Breadcrumbs, Chives

Mushroom Spinach Dip        18
Parmesan, House-made Tortilla Chips, Chives

Bang Bang Chicken        16
Fried Popcorn Chicken, Sweet Chili Glaze, 
Scallions, Sesame Seeds

Vegan Vegetarian Gluten Free

Salads



Starters

Bistro Burger          23
8 oz Sierra Beef Patty, Cheddar Cheese,
Romaine, Tomato, Crispy Onion, Spicy Pickles, 
Bistro Sauce

Fried Chicken Sandwich      22
Brined Chicken Thigh, Mayo, Spicy Pickles
Make It Nashville Hot +2

Black Bean Veggie Burger       22
Black Bean Burger Patty, Lettuce, Tomato, 
Onion, Chipotle Ranch        Add Avocado +$4

Smoked Brisket Grilled Cheese    22
Smoked Brisket, Cheddar, Pepperjack, 
American Cheese, Chipotle Bacon Jam, 
Served On Toasted Sourdough

Sandwiches

Chef’s Burger         23
8 oz Sierra Beef Patty, Gorgonzola, Arugula,
Caramelized Onions, Spicy Pickles, Mayo

Grilled Chicken Bacon Ranch    22
Lettuce, Tomato, Pepperjack Cheese, 
Bacon, Ranch        Add Avocado +$4 

Lobster Roll             38
Butter Poached Cold Water Lobster, Old Bay 
Mayo, Topped With Smoked Trout Roe & Dill 
Served On A Split Top New England Roll. 

CC Cheesesteak            22
Rib-eye, Sauteed Bell Peppers, Onions, 
American Cheese, Pickled Fresno Peppers, 
Crispy Garlic, Chives, Served On A Hoagie Roll

Served with a choice of hand cut Garlic Rosemary Fries or Bistro Side Salad

 

Sl iders
3 Per Order, No Mix and Match

Entrées
Miso Mustard Salmon       36
Grilled Asparagus, Fingerling Potatoes, 
Scallion Garlic Oil

Wild Mushroom Ravioli        27
Cherry Tomato, Asparagus, Pesto, 
Parmesan Cream, Crispy Prosciutto, Chives

Steak Frites             36
8 oz Certified Angus Flat Iron, Chive Butter, 
Roasted Garlic Purée, Garlic Rosemary Fries

* Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk for food-borne illness

** These are cooked to order (e.g., rare, medium, well done.
Upon request, we will cook to your specifications. 

Tavern Burger   18
Beef Patties, Diced Onions,

American Cheese, Pickle, Ketchup

BBQ Pulled Pork    18
Smoked Pulled Pork, Slaw, Spicy Pickles

Crispy Cod    20
Cajun Remoulade, Slaw, Spicy Pickles

Vegan Vegetarian Gluten Free


