
Bistro Blanc
Soups

Soup of the moment  
market price

Sweet Potato
maple foam + candy walnuts 8

Salads
Petite Greens 

 lemon balsamic vinaigrette + baby greens + ciabatta 
crostini 6

 Signature ’Caesar’ Salad ‘
 baby romaine + roasted garlic anchovy dressing + 

parmesan crisp 8

Composed Salad
humboldt fog + baby carrot + haricot vert + enoki 

mushroom + beet + truffle herb vinaigrette 9

Poached Maine Lobster Salad
grilled endive + black grapes + citrus americaine aioli 

+ chili oil 14

Starters

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

Charcuterie
nostrano & gentile salame + cherry tomato salad + toasted ciabatta 9

“’Pig & Fig’” 
citrus braised pork shoulder + black mission fig + 

toasted brioche + vanilla muscato froth 11

Open Face Taco
24 hour pork belly sous vide + crisp house made tortilla 

+ local tomato salsa + plum bbq sauce 11

Tuna Tataki
soba noodle + wakame salad + edamae citrus puree + ponzu + crisp shiitake + wasabi tobikko 13

Pan Seared Scallops 
peas & carrots + prosciutto ham + saffron white wine butter sauce + pea tendrils  13

Lump Crab Empanadas
baby arugula + cherry tomato + avocado puree 12

‘Sauteed Shrimp*
 chorizo sausage + roasted garlic + warm organic chic pea vinaigrette 13

Foie Gras of the Moment
market price

 Rustic Rabbit
crisp potato dumpling + sage brown butter + pancetta + parmesan + truffle oil 14

--- Due to the amount of ingredients we use to prepare our dishes, we are unable to print them all. 
Please inform our service staff of any allergies  or dietary needs  you may have so we may best serve you ---

 * Notes items on the menu that are cooked using ’Sous Vide’ (French for under vacuum), 



Bistro Blanc
5 petite baguettes + assorted dips + XVO 4

Mushroom Grilled Flatbread 
 roasted portobello + caramelized onions + gruyere + 

truffle chive aioli 10

Prosciutto Grilled Flatbread 
 roasted plum tomato + banana peppers + baby arugula 

+ fontina + balsamic reduction 10

Mediterranean Sampler
 golden raisin sundried tomato tapenade + parmigiano gelato + amfissa olives + lemon cumin pita 10

Cheese Plate 
 walnuts + black globe grapes + fresh fruit + flatbread crackers 15

Prince Edward Island Mussels 
 white wine + parsley + garlic butter + petit baguette 12

Bistro Burgers
Wood Camp Farm’s Beef Burger

 caramelized shallots + gruyere + brioche bun + house 
frites + black peppercorn aioli 14

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

peppercorn aioli 16

Entrees

Roasted Butternut Risotto 
 toasted pistachio + parmigiano reggiano + truffle oil+ fresh sage 17

~add Seared Scallops + 8 
add Seared Chicken Breast + 7

Braised Lamb Shank
duck & pork confit cassoulet + smoked ham hock jus 

+ aromatics 26

Free Range Chicken*
braised greens + bacon lardons + toasted brioche + 

whipped parsnip puree 18

Artic Char* 
mushroom pain perdu + miatake + pancetta beurre 

noisette + kohlrabi + fines herbs oil 21 

Rainbow Trout & Serano Ham ’Sandwich’ *
sour apple & fennel salad + roast spaghetti squash + 

cider butter sauce 21

Peking Duck Breast*
 scallion pancake + ginger orange reduction + pea 

tendril + radish salad 22

Mushroom ’Wellington’
baby spinach + leek fondu + roasted baby carrot + 

white truffle oil 18

Delmonico ’Filet’
smoked moody bleus polenta + balsamic glazed cipolini onion + baby greens + 

lemon caper thyme butter +  red wine glace 28 
add 24 hour sous vide Spinalis Dorsi~12
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