4 Delicate Fala’ce Bistro e
Bar Menu

T omato Soup to ed with Puff Pastr
baked in ’cEe osgn to finish 7.95 J

Bistro Caesar Salad

house made dressing, reggiano~Parmesan cheese, brioche croutons 795

]::uji APPIC & Gorgonzola Salacl
organic babg lettuces, choPPed romaine, candied wa]nuts, red onion,
c}‘xampagnevinaigrettc 8.95

Roastccl Baby Bcct Salacl

arugu]a, Frisee, SPicecl pecans, man arin orange vinaigrette, goat cheese 9.95

House Made Hummus DiP

warm Pita breacl, kalamata olives & goat cheese 5.95

Tri—Colorccl Bc" FcCFPcr f)ruschctta

toasted baguette, fresh mozzare”a, arugula, red onion, capers, balsamic vinaigrette 11.95

Braised Baby Back Ribs

Oregon marion berr9 barbeque sauce, crispg sweet potato fries 9.95

Duck Carnitas T ostadas

crispg corn torti”as, black bean puree, cabbage—rac{ish s]aw, cilantro- lime
sour cream, salsa 14.95

Dungcncss Crab Cakcs

arugu]a, white corn -red onion égrape tomato sa acl, emon~caPer~PaPri1<a aioli 1%5.95

Bistro [Fish & Chips

fresh cocl, herbed shoestriﬂg Fries, tartar sauce or cocktail sauce 9.95

Barbcquc Fu"cd Pork Slidcrs
house made BBleauce, coleslaw, brioche bun 10.95

Hal{: Pound Bluc Mesa Kanch Natural Burgcr

on Grate]cu] Bread brioche bun, sweet onions, iceburg ettuce, Ti”amook monterey jack cheese,
house made aioli & tomato ketchup, served with herbed shoestriﬂg fries 9.95
add applewood smoked bacon $2.00

Vc:? Adult Mac & Chccsc

gruyere, Fontiﬂa, tillamook sharP ched ar, tillamook montereyjack & reggiaﬂo~ParmesaH cheeses,
bacon gremolata 11.95

Herbed Shocstring Fries
with garlic aioli 4.95

Drink Specials
Bistro Martini Bistro Bloody Mary Hand Shaken Margarita

Flatinum\/odka or Flatinum Vodka, house made Jose Cuervo tequi]al fresh
Flcisc}‘xmann’s Giin, Hoodg mary mix, cclery, onion, limc, ’criple sec and a salted rim
Dry Vermouth, Olives  6.50 olive and lime wedge with our 6.00

own spicg salt 6.00
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