Bistro Blanc

SOUPS
SWEET PotaTo (
i OUP OF THE MOMENT
MAPLE FOAM * CANDY WALNUTS 8 L pCE
STARTERS
Perme GReens .
LEMON BALSAMIC VINMIGRETTE * GARLIC RUBBED SKJNMURE CABAR SALAD
. BABY ROMAINE * ROASTED GARLIC ANCHOVY
CIABATTA CROSTINI~ 6
DRESSING * PARMESAN CRISP~ 8
e o Chor Sipe B Sup
AIERICANE AOL T HUMBOLDT FOG CHEESE * SHREDDED ASPARAGUS
SALAD * TRUFFLE HERB VINNIGRETTE™ /
GRILLED BRI
CROSTINI * TRUFFLE HONEY * CRACKED PEPPER & APPLE SALAD * MACHE 12
ENTREES
Prpper TURKEY Mustiroon GRILLED FLATBREAD
HOUSE BAKED CROISSANT * ONION SPROUTS * TOMATO * BALSAMIC CARAMELIZED SHALLOTS * GRUYERE
BRIE * GRANNY SATH APPLE~9 * TRUFFLE CHIVE AloL~ 11
BLack ANGUS HAMBURCER Prosciuito GRILLED FLATBREAD
CARAMELIZED SHALLOTS * GRUYERE * BRIOCHE BUN * ROASTED PLUM TOMATO * BANANA PEPPERS *
BLACK PEPPERCORN AIOLI= 14 BABY ARUCAULA * FONTINA * BALSAMIC REDUCTION T1
| AN BURCER SEARED SCALLOPS
CRUMBLED FETA * BRIOCHE BUN * HOUSE FRITES * BLACK JTTERNUT SQQUASH RISOTTO * PISTACHIO * PARMIGIANO
PEPPERCORN AIOLI 16 RECGIANO * TRUFFLE OIL* FRESH SACE™T
Arcric Char

ROASTED SPACHETTI SCQUASH * APPLE & FENNEL SALAD * SLOW REDUCED CIDER BUTIER SAUCE~ 15



BRun

QU bu Jour STeak & Facs
FRESH FRUIT * PETITE SALAD™ $0US VIDE FLANK STEAK * POTATO
* POACHED EGG * TRUFFLE HOLLANDAISE~ 15
CGRILLED PORTOBELLO
PINACH * CRISP POTATO * POACHED EC.G, Seicep Duck Lec, Conrnt
* TRUFFLE HOLLANDAISE~ 9 POACHED EGG * BABY SPINACH * POTATO HASH

* TRUFFLE HOLLANDAISE™ 14
Bercium Stve WaArRLE

BERRY COMPOTE * VANILLA CHANTILLY CREME~ 9 Nushroom OMELET
B CARAMELIZED SHALLOT * PARMIGIANO CHEESE
FLUN FRENCH ToAST D * FRESH FRUIT- 0
FRUIT COMPOITE * HONEY BUTTER
* DARK AMBER MAPLE SYRUP~ 9 EGG BeveDICT
HOUSE MADE BREARFAST SAUSAGE ™ POACHED EG.G
Brack Forest Ham @ Cieopar OMiLET HOLLAYDARE * ENCALIH AUFFI O

PETITE SALAD * FRESH FRUIT~ 9

Cra CAKE BenDiCT
BABY SPINACH * ENGLISH MUFFIN * POACHED EGC * HOLLANDAISE 10

A A CARTE ~ 3 EACH
Two Ec.cs aw Stvte, A\apte Prpper Bacon, Toastep BRIOCHE, SAUTEED SPINACH, HousE SAUSACE, Bistro
FRIES
Brunat COCKTAILS
o B|vsmo ﬂf\gRY o TEQUILLA SUNRISE
EPPER INFUSED VODRA ™ BISTRO /AWARY AIX PATRON SIVER = ORMWGE Juict * GREVADINE
CGARNSHED WITH STEAMED SHRINP g
1
K Bisiro Cockial
CHAMPACNE = GRAND AARMIER = POMECRANATE Juic
Dry Wiite WiNe = Crene DE CAssls 0
9
B
CHAMPACAE * Praci Samapps + ORWGE Juice
9
Hor Appir Pir

Tuaca = Corrs CIWAMON SUGAR Rim
9
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