
 

POWER 
UP 
 
STARTERS, SALADS AND SOUPS 
CALAMARI 
fried crisp, zesty marinara  $9.25 
 
MUSSELS 
steamed in white wine with garlic and shallots – or – simmered in cream with spinach, tomato and 
garlic $12.75 
 
SHRIMP COCKTAIL 
horseradish, spicy tomato sauce, lemon wedges  $12.50 
                                              
FRIES TWO WAYS  
original  $6.00 
fresh garlic and herb  $6.50 
           
GARDEN GREENS 
candied walnuts and crumbled sonoma goat cheese, balsamic vinaigrette  $7.50  
 
PETITE CAESAR SALAD 
crisp romaine hearts, focaccia crouton, white anchovy, shaved locotelli  $8.00   
 
HEIRLOOM TOMATOES 

fresh mozzarella, micro greens, truffled balsamic glaze   $9.00      
 
MARKET FRESH FRUIT PLATE   $9.50  
 
CHEF’S FRESH DAILY SOUP SELECTION  $6.50 
 
BISTRO SIGNATURE L.A. CHOWDER    $7.25  
 
ONION SOUP 
baked with brioche crouton and gruyere cheese  $8.00 
 
 

ENTRÉE SALADS 
CRISP ROMAINE HEARTS 
focaccia crouton, white anchovy, shaved locotelli  $13.00 
with rotisserie chicken breast, grilled shrimp or calamari, add $4.00 
 
ROASTED CHICKEN COBB 
iceberg lettuce, bleu cheese, chopped egg, pancetta, tomatoes, choice of dressing  $16.00 
  
ASIAN CHICKEN SALAD 
napa cabbage, scallions, mandarin oranges sesame ginger dressing   $16.00 
  
 
 

SANDWICHES  
FRESHLY GROUND ANGUS BEEF ON A TOASTED BRIOCHE ROLL  
sliced spanish onion and heirloom tomato, lettuce, choice of cheese served with crispy fries  $12.50 
ragout of forest mushrooms, add $2.00 
crispy bacon, add $2.00 
 
ROASTED TURKEY CLUB WITH FRESH POTATO CHIPS  $14.50  
 
GRILLED PESTO CHICKEN BREAST ON TOASTED FOCACCIA SUB ROLL 
provolone cheese, roma tomatoes, baby greens served with crispy fries  $14.50   
 

 
  these dishes contain ingredient(s) have been designated as a superfood and are indicated with SuperFoods logo 

 
**“these nutritional powerhouse foods can help extend your health span - extend the time you have to be healthy, vigorous and 
vital.” 
 - Dr. Steven Pratt, Superfoods Rx: Fourteen Foods That Will Change Your Life. 

 



 

BISTRO CLASSICS  
MAKE YOUR OWN OMELET  
served with roasted potato edges or a mixed green salad, three eggs with your choice of three items: 
ham, bacon, spinach, green onions, bell peppers, mushrooms, tomatoes or cheese   $17.00  
 
FISH AND CHIPS, MALT VINEGAR, HOUSE MADE TARTAR SAUCE    $16.00 
 
BISTRO PIZZA 
shredded mozzarella, plum tomato sauce and market mushrooms or pepperoni and italian  
sausage $14.00 
 
PENNE PASTA POMODORO 
shallots, garlic, white wine and basil tossed with fresh roma tomato sauce, shaved parmesan  
reggiano $14.00 
herb-marinated chicken breast, add $3.00 
 
FIRECRACKER SHRIMP QUESADILLA 
grilled shrimp, onion, tomato, monterrey jack cheese  $16.00 
 
ROASTED HALF CHICKEN 
with yukon mashed potatoes and haricot verts  $14.00  
 
WILD PACIFIC SALMON 
pan seared, market vegetables, herb roasted rosti potatoes  $16.00  
 
BISTRO STEAK  WITH CARAMELIZED SHALLOTS 
served with traditional pommes frites  $17.00 
 
 
 

“MARKET FRESH” SOUP, SALAD , ANTIPASTO & 
CARVERY BUFFET  $14.00 

monday through friday 
11:45 a.m. to 2:00 p.m. 
 
 select from five specially prepared home-style soups, fresh market salads, slow-roasted    
 meats  freshly-sliced to order, shrimp cocktail, an authentic antipasto station and freshly 
baked cookies.  
 
 need something a little lighter?  our soup and salad buffet is only $12.00. 
 
 mix and match your appetite! 
  

 
 

SIDES 
YUKON MASHED POTATOES  $4.75 
 
WILTED SPINACH WITH GARLIC  $4.75          
  

HOUSE-MADE POTATO CHIPS  $5.00  
 
HARICOT VERTS  $4.75                                  

 

DESSERTS
CARROT CAKE $6.00 
 
CRÈME BRULEE CHEESECAKE $6.00 
 
TIRAMISU  $7.00 

HAAGEN DAZS ICE CREAM   $6.00 
   
ORANGE SHERBERT   $6.00

 
          

 consumer advisory: these items are served raw, undercooked or may have raw products as part of their preparation. consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  
 
chemicals known to the state of california to cause cancer, birth defects or other reproductive harm may be present in foods or 
beverages sold or served here.  foods such as french fries and potato chips cooked in oil at high temperatures can produce proposition 
65-listed chemicals such as acryl amide, which is known to the state to cause cancer. broiling, grilling and barbecuing fish and meats can 
produce proposition 65-listed chemicals such as benzo-a-pyrene, which is known to the state to cause cancer. nearly all fish and seafood 
contain some amount of mercury and related compounds, chemicals known to the state of california to cause cancer, and birth defects 
or reproductive harm.  certain fish contain higher levels than others. pregnant and nursing women, women who may become pregnant 
and young children should not eat swordfish, shark, king mackerel or tilefish. they also should limit their consumption of other fish, 
including tuna 

 
 
15% gratuity will be added on parties of 6 guests or more  


