(A-B:r & Bistro

Spring Menu
Executive Chef -Richard Boone

~~~Cheese & Meat Boards~~~

Build your own Charcuterie / Cheese Board. (Served with Nicoise olives, cornichons, candied walnuts, grapes, dried figs, and honey.)

Meats Cheeses
- Saucisson................. $6 - Laura Chenel (California, USA)........ $7 Two meats and two cheeses........... $24
- Serrano Ham............. $7 - Taleggio (Valtaleffio, Italy)................. $7 Cheese only..........cooveeiveieecennnne $24
- Foie gras paté.......... $8 - Garrotxa (Tarragona, Spain)............. $8 Meat only........cccooeveeveiiiiiennne, $24
- Duck Proscuitto........ $9 - Tilston (Wisconsin, USA)................ $6 Full Board (4/4).........ccovvevecuiennne. $39
~~~Appetizers~~~
Nicoise Olive Medley Marinated Nicoise olives. Sautéed mushrooms and mozzarella Ciliegine in Herbs $6
de Provence and olive oil served with a demi-baguette

Steamed Buns Korean Barbequed Duck Confit, cucumber, red onion and cilantro $10
Crab & Artichoke Dip Baked Jumbo lump crab and artichokes with mozzarella and grilled baguette slices $12
Shrimp Bruschetta Wild mushroom and seared jumbo Gulf Shrimp sautéed with shallots and garlic $13
Tuna Tartare in Belgium endive, with a Key Lime horseradish sauce. A house specialty!! $12
Market fresh soups of the day priced daily

Caprese Salad A stack of sliced fresh local tomatoes and fresh mozzarella with balsamic reduction and fresh basil $8
Caesar Salad Hearts of Romaine tossed with house made croutons, Parmesan Reggiano and a light garlic dressing $8
Spinach Salad Baby spinach, endive, candied walnuts, currants, strawberries and Maytag blue cheese, $9

tossed with Passion fruit vinaigrette

Spring Salad Organic field greens, red onion, carrots, Daikon radish, edamame and cucumber tossed with a $9
orange miso vinaigrette and peanut sauce

*Add to any salad: Shrimp..$6 Chicken...$5 4 oz. Filet mignon...$12  Crab cake...$12  Ahituna....$8

Tuna Poke Spicy marinated Big Eye tuna, cucumber, seaweed salad, Masago mayo and Wasabi Tobiko Roe $14
Moules Frites Prince Edward Island Mussels simmered in a savory tomato-Pinot Noir broth, $16
tossed with arugula and served with fresh cut pomme frites

Tempura Daily Catch Lightly fried served over roasted Yukon Gold potatoes and Mango slaw $17

Pasta Primavera A variety of fresh vegetables sautéed in a garlic beurre blanc sauce over penne $16

Tortellini Spinach & cheese stuffed pasta with a wild mushroom cream sauce with spring peas and fresh basil $19

~~~Entrees~~~

Pork Loin Chop Apple cider brined boneless chop, house made apple butter, apple chutney, $20
sweet potato hash and sautéed broccolini

Pasta Sonoma Shrimp and scallops sautéed with fire roasted red peppers, zucchini, olives, tomatoes and tossed with $22
feta cheese and penne in a garlic beurre Blanc sauce. A favorite for nearly 5 years!!

“Spring” Salmon Fresh Atlantic salmon served over shitake mushrooms, asparagus and Yukon Gold $24

hash topped with a cucumber dill creme fraiche

Stuffed Shrimp Tempura fried Crab stuffed shrimp, over fried rice, sautéed Asian vegetables, served $27
with an orange marmalade horseradish sauce

Jumbo Lump Crab Cakes over coconut scented risotto, topped with a pineapple, mango, papaya salsa $26

Seared Scallops with roasted beet risotto, goat cheese cream and a truffle salad $24

Grilled Hereford Rib-Eye 16 oz. Cowboy over mashed Yukon Golds, asparagus, onion straws and $35

house made “57” sauce
Filet Mignon An 8 oz. Hereford Tenderloin over plank fries, sautéed arugula, topped with a caramelized $34
onion and oyster mushroom demi-glaze
Smoked Breast of Duck served with sweet potato pave and spring pea and bacon puree, sautéed broccoli $29
Sweet Potato Hash  $4  Sautéed Broccolini  $5  Fried Rice $4  CoconutRisotto ~ $4

Sautéed Spinach  $5 Sautéed Asparagus $5 Sweet Potato Pave $5 Yukon Gold Hash  $4

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne iliness.
20% gratuity is added to parties of 6 or more.



