
Bistro Blanc 

Soups

Sweet Potato
maple foam + candy walnuts 8 Soup of the moment  

market price

Starters

Petite Greens 
lemon balsamic vinaigrette + garlic rubbed 

ciabatta crostini~ 6

Maine Lobster Salad
grilled endives + black grapes + 

americaine aioli  14

Signature Caesar Salad‘  
 baby romaine + roasted garlic anchovy 

dressing + parmesan crisp~ 8

Candy Stripe Beet Salad
humboldt fog cheese + shredded asparagus 

salad + truffle herb vinaigrette~ 7

Grilled Brie 
 crostinis + truffle honey + cracked pepper & apple salad + mache 12

Entrees

Pepper Turkey 
house baked croissant + onion sprouts + tomato + 

brie + granny smith apple~9

Black Angus Hamburger 
 caramelized shallots + gruyere + brioche bun + 

black peppercorn aioli~ 14

Lamb Burger
crumbled feta + brioche bun + house frites + black 

peppercorn aioli 16

Mushroom Grilled Flatbread
balsamic caramelized shallots + gruyere 

+ truffle chive aioli~ 11

Prosciutto Grilled Flatbread
roasted plum tomato + banana peppers + 

baby arugula + fontina + balsamic reduction 11

Seared Scallops 
utternut squash risotto + pistachio + parmigiano 

reggiano + truffle oil+ fresh sage~15

Arctic Char
roasted spaghetti squash + apple & fennel salad + slow reduced cider butter sauce~ 15



Brunch
Quiche du Jour

fresh fruit + petite salad~ 9

Grilled Portobello
spinach + crisp potato + poached egg

+ truffle hollandaise~ 9

Belgium Style Waffle
berry compote + vanilla chantilly creme~ 9

Bellini French Toast
fruit compote + honey butter
+ dark amber maple syrup~ 9

Black Forest Ham & Cheddar Omelet
petite salad + fresh fruit~ 9

“Steak & Eggs
sous vide flank steak + potato

 + poached egg + truffle hollandaise~ 15

Spiced Duck Leg Confit
poached egg + baby spinach + potato hash 

+ truffle hollandaise~ 14

Mushroom Omelet
caramelized shallot + parmigiano cheese 

+ salad + fresh fruit~ 9

Egg Benedict
house made breakfast sausage + poached egg

+ hollandaise + english muffin~ 9

Crab Cake Benedict
baby spinach + english muffin + poached egg + hollandaise 10

A la Carte ~ 3 each
Two Eggs any Style, Maple Pepper Bacon, Toasted Brioche, Sauteed Spinach, House Sausage, Bistro 

Fries

Brunch Cocktails
Bistro Mary

Pepper Infused Vodka + Bistro Mary Mix
Garnished with Steamed Shrimp

12

Kir
Dry White Wine + Creme de Cassis

9

Bellini
Champagne + Peach Schnapps + Orange Juice

9

Hot Apple Pie
Tuaca + Cider+ Cinnamon Sugar Rim

9

Tequilla Sunrise
Patron Silver + Orange Juice + Grenadine

9

Bistro Cocktail
Champagne + Grand Marnier + Pomegranate Juice 

\10
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