
The consumption of raw or undercooked foods may pose a health risk. Consumer discretion advised.
Parties of 8 or more subject 18% gratuity

NIBBLESNIBBLES

BACON WRAPPED PRAWNS
Succulent colossal shrimp baked in crisp apple wood bacon 10.99

GARLIC PARMESAN CALAMARI
Lightly fried &  served with a pepperoncini dipping sauce  8.99

BLACK & TAN ONION RINGS 
Served warm & crispy with our special dipping sauce 6.99

SEARED AHI TUNA 
Ahi tuna seared to your liking over a bed of baby field greens 9.99 

SHRIMP & CRAB PARMESAN DIP
A great way to start off any meal. Served warm & creamy with crusty bread 8.99

WINGS OF THE WORLD (10)
Pick your flavor, Asian Sweet, 44 Bistro beer buddies (dry rub), Southern Barbecue or Buffalo 7.99

SEAFOOD APPETIZER PLATTER
Our Seared Ahi Tuna, Shrimp & Crab Dip and our famous Calamari 20.99

SHRIMP COCKTAIL
Succulent shrimp garnished with homemade cocktail sauce 7.99

DRY RUB SHRIMP
Our large shrimp fried and rolled in our dry rub seasonings 9.99

Fried Mushrooms
Beer Battered mushrooms fried to perfection 6.99

FRIED APPETIZER PLATTER 
A combination of Black & Tan Onion Rings, Fried Mushrooms and Wings 16.99

SOUPSOUP

SOUP OF THE DAY
Crock 3.99

CHEF'S SPECIAL SAUSAGE & LENTIL
Crock 3.99

SALADSSALADS

BISTRO SALAD
Apples, mandarin oranges, tomatoes, cucumbers, walnuts, red onion & cheddar jack cheese topped on a bed

of Romaine hearts 8.99

SEARED AHI TUNA SALADŸ
Ahi tuna seared to your liking over a bed of Romaine hearts, mandarin oranges, red onions, and tomatoes

10.99

SALMON CAESAR SALAD
Seared salmon on crisp Romaine hearts tossed in Caesar dressing, parmesan cheese and croutons 9.99

SPINACH SALAD
Crisp clipped spinach with walnuts, bacon, mushrooms, hard boiled egg,  home made croutons, and hot

bacon dressing 7.99



The consumption of raw or undercooked foods may pose a health risk. Consumer discretion advised.
Parties of 8 or more subject 18% gratuity

SANDWICHES

ROASTED VEGGIE SANDWICH
Seasonal veggies with garlic, sunsried tomatoes, olive oil and cheese on cibatta bread 7.99

BISTRO FRENCH DIP
Seasoned Angus Beef with horsy mayo, served on cibatta, with au jus 8.99

BLACKENED AHI TUNA
Served open face with wasabi mayo, lettuce, tomato, red onion, on toasted sour dough  10.99

WALDORF SALAD SANDWICH0
A beautiful combo of chicken, apples, grapes & cheese served on toasted 7 grain bread  7.99

BISTRO BURGER
1/2 lb Thick & Juicy handmade burger, topped with lettuce, tomato & onion. 7.99  Black & Blue 8.99

Mushroom Swiss 8.99  A Kings Burger featuring apple-wood bacon, crumbled blue cheese 10.99

MEATLOAF MELTb
Served with melted cheese & grilled onion on toasted 7 grain bread 7.99  

FRISCO MELT
Thick & juicy 1/2 lb. burger served on sour dough bread with grilled onions, horsy mayo, and melted

cheddar cheese. 8.99 

BELLA BURGER0
Our extra large portabella mushroom grilled & topped with lettuce, tomato, and red onion. 7.99

SIGNATURE CHICKEN SANDWICH
Our fresh chicken breast smothered in cheddar & Monterey jack cheese, Applewood smoked bacon,

mushrooms, ranch and served on sour dough bread 8.99

BISTRO BST
Applewood bacon, spinach, tomato, cheese & mayo. Served on 7 grain bread.  6.99

SALMON BST0
A delicate fillet of salmon grilled and topped with our Applewood smoked bacon, spinach, tomato and ranch

dressing served on sour dough bread. 10.99

TILAPIA SANDWICH
Fried or grilled, with lettuce, tomato, onion and a red pepper remoulade  7.99 Blackening add.99

All sandwiches come with slaw and your choice of Steak or Sweet Potato Fries, and pickle spear

THE LIGHTER SIDE

GARLIC SHRIMP and SPINACH
Large shrimp sautéed in fresh chopped garlic, fresh spinich, butter and herb sauce served over pasta.  12.99

MEDITERRANEAN PASTA
Seasonal roasted veggies tossed with olive oil, sun dried tomatoes & garlic  9.99 (Add Seafood Medley 8.99)

SEAFOOD STUFFED PORTABELLA MUSHROOM CAP
Filled with crab & shrimp stuffing,then topped with bacon & melted cheese. A meal all by itself 10.99

CAJUN CHICKEN ALFREDO
Tossed in a creamy cheese sauce with mushrooms and scallions 9.99

WALDORF STUFFED TOMATO0
A vine-ripped tomato overflowing with our famous Waldorf salad served on a bed of Romaine hearts.  8.99



DINNER IS SERVED AFTER 4PM  All items cooked to order with love & detail please allow ample timep

The consumption of raw or undercooked foods may pose a health risk. Consumer discretion advised.
Parties of 8 or more subject 18% gratuity

DINNER ENTRÉESDINNER ENTRÉES
PORK OSSO BUCCO

Slow cooked, bone-in pork shank, seasoned in a beautiful demi-glaze broth, then served over mashed
potatoes 18.99

PRIME RIBN
Our USDA Choice Beef Ribeye seasoned perfectly, slowed cooked to perfection.  Queen Cut (12oz) 18.99

King Cut (14-16oz) 21.99  

DELMONICO STEAK
Our aged USDA Choice rib-eye, grilled to your liking, served with a baked potato 19.99

FLAT IRONED STEAKC
A 10oz USDA choice tender and juicy flat iron steak seasoned and seared to perfection on an iron skillet,

served with homemade mashed potatoes & gravy. 15.99

NEW YORK STRIP STEAK
A center cut USDA Choice strip loin grilled to perfection, served with baked potato  18.99

BRAISED SHORT RIB–
A tender mouth watering boneless beef rib in a rich demi-glace sauce served over mashed potatoes 19.99

BISTRO MEATLOAF
Chef's special creation with a mushroom demi-glace, served with home- made mashed potatoes  14.99

VEAL or CHICKEN PICCATA or MARSALA
A tender veal cutlet or chicken breast lightly pan seared and offered in our garlic butter Piccata Sauce or our

sweet Marsala sauce served with choice of mashed potatoes or pasta. 15.99

BISTRO SIGNATURE CHICKEN
Smothered with a blend of cheeses, Apple-wood bacon & mushrooms, served over a bed of rice 14.99

SEAFOOD AU GRATIN
Shrimp, scallops & crab baked in a creamy sauce with a crunchy Panko topping 16.99

SCALLOP CHIPOTLE'[C
Bacon wrapped medallion scallops grilled and topped with our homemade habañero pepper chipotle' sauce

served over cork screw pasta.  16.99 

SHRIMP CAYENNEg
Tiger shrimp sautéed in a creamy seafood sauce with a hint of cayenne then finished with parmesan cheese. 

Served over linguini pasta. 16.99

FRUTE  DE MAR
Shrimp, scallops, calamari, tilapia and mussels in a zesty garlic butter and herb sauce, served over pasta. 19.99 

Available Diablo upon request

GROUPER DI 'JON
A pair of white flaky grouper filets blackened and topped with our Dijon cream sauce served over rice. 15.99

GARLIC PEPPER SALMON
A flaky salmon filet in a black pepper garlic and lemon cream sauce baked to perfection served over rice.

$13.99

MANGO CRUSTED SALMON
A Pan seared salmon filet with a delightfully sweet crust, covered in our mango glaze served with rice 14.99

TILAPIA FLORENTINE
Sautéed with garlic, olive oil and fresh clipped spinach, served with rice 15.99


