
Appetizers
	b	 Edamame “green goddess” hummus 
	 	 With warm pita bread $5
	 	 With crudités $6

	b	 Crab cakes 
	 	 With spring salad Vidalia onion dressing $8

	 b	Bruschetta
	 	 Topped with feta + calamatas + parsley $4

	 b	Baby Portabellas
	 	 With boursin cheese + benton bacon $5

	b	Grilled smoked sausage bites 
	 	 With grain mustard $5

	 b	Pimento Cheese Fritters
	 	 With tomato jalapeno jam + bread and butter pickles $

Sandwiches and Black Angus Burgers
Served with gourmet kettle chips and kosher pickle

	 b Pimento Cheese Triple Decker Club
	 	 On toasted whole wheat  with turkey, ham, bacon, lettuce, 
	 	 tomato and jalapeno pimento cheese  $6.99

	 b Smoked Turkey Reuben
	 	 On marble rye  $8

	 b Grilled Chicken Sandwiches
	 	 A huge eight ounce boneless breast filet 
	 	 served on a kaiser roll with lettuce and tomato  $7.95
	 	 Rosemary Garlic: topped with asiago 
	 	 Smokey Chicken: with bourbon barbecue sauce and bacon, smoked cheddar
	 	 Buffalo: lightly blackened, dipped in hot sauce and served with homemade blue 
	 	 cheese dressing

	 b Bistro Burger
	 	 Eight ounces of black angus lightly seasoned, cooked to order & served 
	 	 on kaiser roll  $6.95
	 	 Add cheese, bacon, mushrooms  or pimento cheese  50 cents each

	 b Black and Bleu Burger
	 	 Cajun seasoned burger topped with maytag bleu cheese  $7.95

	 b Ol’ Smokey Burger
	 	 Our 8 ounce burger topped with BBQ sauce, bacon and smoked cheddar cheese  $7.95

	 b Grilled Fish Sandwich 
 	 	 A generous portion of our fresh fish of the day served on a kaiser roll with 
	 	 tartar sauce  $8.95

Optional sides: 
Sautéed Mixed Vegetables, Sliced Tomatoes, Onion Rings, Yam Fries, Fresh Fruit, 
Collard Greens, Fried Brussel Sprouts, Red Beans & Rice, Cottage Cheese, Fries, 
Cole Slaw  / upcharges apply
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Salads 
	 b Bistro Chef Salad  
	 	 Romaine lettuce, with turkey, ham, swiss cheese, eggs, tomatoes, 
	 	 cucumbers and bacon, served with your choice of dressing  $7

	 b Antipasti Chicken Salad 
	 	 Our tender rosemary chicken is grilled and served over salad greens with 
	 	 feta, red onion, tomatoes, black and green olives served with our 
	 	 feta vinaigrette  $9

	 b Caesar Salad
	 	 Our version of the classic with calamata olives,  croutons and parmesan 
	 	 served with our extra garlicky caesar dressing (anchovies are available on request)  $6

	 b Caesar Salad topped with Grilled Chicken  
	 	 $9  / with fish of the day  $12

	 b House Salad
	 	 Mixed greens, tomatoes, cucumbers, carrots, alfalfa sprouts,  croutons  $3 

	 b Soup and Salad
	 	 House salad or small caesar  with a bowl of our homemade soup  $7.25

Dressings:  Blue Cheese, Ranch, Feta Vinaigrette, Balsamic Vinaigrette, 
Russian, Caesar, Vidalia Onion

Light Lunches
	 b Protein Plus Two
	 	 Options for our guests with special dietary needs, served  with your choice of 
	 	 two side dishes
	 	 Fish of the Day: 8 ounce serving of our fresh fish  $12.95
	 	 Rosemary Garlic Chicken: Our succulent grilled chicken breast  $8.95
	 	 Grilled Pork Loin: Tender pork medallions lightly seasoned  $8.95
	 	 Chop Steak Black Angus: 8 ounces grilled to order  $7.95
	 	 Veggie Plate: Choose any three side dishes  $6.95

	 b + 2 Side Dishes 
	 	 Sautéed Mixed Vegetables, Sliced Tomatoes, Onion Rings, Yam Fries, Fresh Fruit, 
	 	 Collard Greens, Fried Brussel sprouts, Red Beans, Yellow Rice, Cottage Cheese, 
	 	 Fries, Cole Slaw, House Salad, Small Caesar, Cup of Soup

	 b Soup and Sandwich  
	 	 Enjoy a cup of our homemade soup with your 
	 	 choice of ham, turkey, pimento cheese, tuna salad, 
	 	 chicken salad or BLT on whole wheat or rye  
	 	 $6.95 / Sandwich only $3.95

	 b Chicken Salad or  Tuna Salad 
	 	 With fruit and cottage cheese  $5.95

	 b Red Beans and Rice 
	 	 Vegan with no meat products  $6.95
	 	 Add Chicken or Grilled Pork Loin  $9.95

	 b Pasta of the day 
	 	 Ask your server about today’s selection  Market Price
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