
Place your message here. F or maximum i mpact,  use two or thr ee sentences.  

 
Raw Bar * 
 
Oysters 2.75each   
Half Dozen 15                       
One Dozen 28 
 
Clams 1.00 each 
Colossal Shrimp Cocktail 
2.75 each  or  3 ea. For  7 
 
Sandwiches 
Choice of fries or pasta salad 
with all sandwiches 
 
All Natural Beef Burger 10 
Served on toasted ciabatta 
bread, your choice of     
Gruyere, Cheddar or Blue 
cheese add, bacon, mushrooms 
or grilled onions  1.00 ea 
 
Chicken  croissant  8 
Chicken salad , tomato,   
bacon & bibb lettuce on a  
toasted croissant 
 
Bistro Turkey Club 8 
Turkey Breast, Avocado, 
fontina cheese, crisp bacon, 
tomato, grilled red onion, 
toasted croissant 
 
Rueben    8 
House cured black pepper 
pastrami on marbled rye  
red cabbage sauerkraut, and 
gruyere cheese 
 
Tuna melt  8 
Served on a english muffin 
crisp bacon, cheddar and 
tomato 
 
Roast beef  melt  8 
Shaved prime ribeye on a 
ciabatta roll, roasted red 
peppers, gruyere cheese & 
horseradish    
 
Italian combo    8  
Salami, turkey & ham on 
ciabatta, roasted red pepper 
Fontina & garlic aioli  

 
 
 Entrees & pastas 
 
Bistro crab cakes  12 
Old bay tartar sauce, sautéed 
vegetables and fries 
 
Atlantic Salmon  13 
Potato & horseradish crusted 
salmon filet, tomato roasted red 
pepper gazpacho and zucchini 
coponata 
 
Mussels & Fries  10 
Steamed with  white wine, bacon   
lardons and Garlic Aioli   
 
Amelia’s meat sauce  12 
Fresh ground beef, pork and veal 
in a port wine tomato gravy over 
rigatoni pasta 
  
“Fish & Chips”    11 
Kettle Potato Chip Crusted 
Baked Codfish, Cole Slaw,      
tartar Sauce, french Fries 
    
 Jumbo shrimp   12 
Sauted shrimp with tomato,basil 
and asparagus in a lemon cream  
 
Marv’s fra diavolo   13   
Sautéed shrimp and mussels in a 
spicy tomato & basil sauce tossed    
with spaghetti  
 
Mac & cheese   10   
Grilled chicken , bacon and peas 
in a cheddar cheese sauce over 
penne pasta 
 
Steak frites  14 
Petite NY strip and fries with a 
mushroom ragout 
 

 
 

 
 
 
 
 

Salads 
   
Bistro House Salad     7 
Mixed Organic Lettuces, 
Vegetables, tossed with a 
Tarragon Vinaigrette,      
Vermont Feta 
Add salmon or chicken  5.00 
 
Cobb salad   9 
Mixed greens, diced chicken 
avocado, tomatoes, red onion 
bacon, cheddar tossed in a 
balsamic vinaigrette 
 
Bistro  chicken Caesar   9 
Chopped romaine, roast 
chicken breast and grated 
cheese tossed in house made 
Caesar dressing  
 
Steak salad  12 
Mixed greens, mushrooms 
bleu cheese, balsamic dressing  
hangar steak 
 
 
Soups 
 
French Onion 5 
Cave Aged Gruyere Crouton 
 
Soup of the day    
Housemade seasonal selection 
 
Bistro sampler  11 
 Choice of  a cup of soup,             
bistro salad , and a half  
sandwich, turkey, rueben, 
tuna melt, chicken salad or 
Italian combo 
 
 
Executive chef/proprietor  
Anthony Camilleri 
May  2009 

 
**Thoroughly cooking meats and poultry reduce the 
risk of food born illness 


