
From the Kitchen
THE BISTRO Bites & Beverages

Coastal Smoke Dip. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
A rich blend of smoked fish, cream cheese, herbs, 
fresh lemon, and savory seasonings, served with 
warm house-made crackers.
 

Truffle & Parmesan Frites . .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Golden fries tossed with black truffle oil, finished 
with shaved Parmesan and fresh herbs, served 
with a smoky chili-sage aioli.

Sweet Heat Goat Cheese. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7
Whipped goat cheese layered with sweet pepper 
jelly for the perfect balance of creamy, sweet 
and spicy, served with house-made crackers.

Artisan Charcuterie . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Thinly sliced soppressata and capicola served 
with Parmigiano Reggiano, country olives, 
roasted almonds, and house-made crackers.

Chef’s Featured Flatbread . .  .  .  .  .  .  .  .  .  .  .  .  .  .  11
Ask your server about this week’s handcrafted flatbread, 
featuring seasonal flavors and premium ingredients.

Scallops Rockefeller (2) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Jumbo sea scallops topped with a rich spinach, 
herb, and Parmesan Rockefeller mixture, baked 
until golden and finished with a hint of lemon.

Crispy Calamari. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Tender calamari, flash-fried until golden and paired 
with crispy pepperoni and a zesty chili-sage aioli.

Smoke & Mirrors. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
WhistlePig bourbon, house-made 
WhistlePig syrup, and Angostura bitters.

Mad About Manhattan. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Maker’s Mark bourbon, sweet 
vermouth, and a Bordeaux cherry. 

French Kiss 75. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Tanqueray gin, St-Germain Elderflower Liqueur, 
fresh lemon juice, simple syrup, and Prosecco.

Garden Party Martini. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Tito’s Handmade vodka, St-Germain 
Elderflower Liqueur, and fresh lemon juice.

Berry Gentleman. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Bulleit bourbon, fresh blackberries, mint, and lemon.

Pretty in Pink. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Absolut Citron vodka, fresh lemon juice, 
and raspberry liqueur.

Cool as a Cucumber . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Tanqueray gin, fresh muddled 
cucumber, lime juice, and basil.

Sunset Margarita. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Patrón Silver tequila, premium orange liqueur, 
fresh lime juice, fresh orange juice, and a salted rim. 

Southern Belle Mule. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Maker’s Mark bourbon, peach purée, 
fresh mint, lime, and ginger beer. 

Strawberry Social Spritz. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Aperol, St-Germain elderflower liqueur, prosecco,
strawberry purée, and soda water.

Dirty Little Secret. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
Grey Goose vodka, olive juice, and 
blue cheese-stuffed olives.

Ruby Slipper Cosmo. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Absolut Citron vodka, premium orange 
liqueur, cranberry juice, and fresh lime juice.

Signature Cocktails

Wake Me Up Before You Go-Go. .  .  .  .  .  .  .  .  .  . 10
Smirnoff Vanilla vodka, Kahlúa, 
crème de cacao, and fresh espresso.

Bananas Gone Wild . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9
Smirnoff Vanilla vodka, banana liqueur, and creamy 
horchata, inspired by the Banana Gone Wild dessert.

Midnight Cocoa. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10
WhistlePig bourbon, house-made WhistlePig maple 
syrup, chocolate bitters, and a Bordeaux cherry.

Irish Goodnight. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Jameson Irish Whiskey, freshly 
brewed coffee, and rich cream.

Sweet Dreams Almond. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8
Villa Massa Amaretto, Kahlúa, and rich cream.

Alexander’s Nightcap. .  .  .  .  .  .  .  .  .  . 9
Brandy, crème de cacao, and rich cream

Night-Night Caps



The Bistro Wine Cellar
Bubbles & Celebration	 Glass	 Bottle

Josh Cellars Prosecco 	 9	 36
(Veneto, Italy)

Mionetto Prosecco 	 10	 40
(Veneto, Italy)

Chandon Brut 	 12	 48
(California)

Chandon Rosé 	 12	 48
(California)

Pino Noir
Silver Gate Pinot Noir 	 8	 32

(California)
Acrobat Pinot Noir 	 12	 48

(Oregon) 
Boen Pinot Noir 	 13	 52

(California)
Meiomi Pinot Noir 	 15	 55

(California)

Rich & Elegant Whites
Kendall-Jackson Chardonnay 	 10	 40

(Columbia)
Conundrum White 	 11	 44

(California)
La Crème Chardonnay 	 13	 52

(Monterey, California)
Chalk Hill Chardonney 	 15	 60

(Sonoma County, California)

Bold Reds
Conundrum Red Blend 	 12	 48

(California)
Josh Cellars Cabernet Sauvignon	 12	 48

(California) 
Federalist Zinfandel 	 14	 56

(Lodi, California)
Unshackled Red Blend 	 16	 60

(California)

Merlot & Malbec	 Glass	 Bottle

Columbia Crest Merlot 	 9	 36
(Columbia Valley, WA)

Robert Mondavi Merlot 	 10	 40
(California)

Kendall-Jackson Merlot 	 11	 44
(California)

J. Lohr Los Osos Merlot 	 14	 56
(Paso Robles, California)

Don Nicanor Malbec 	 15	 60
(Mendoza, Argentina)

Beer
Offering a curated selection of bottled beers, 
including domestic and imported varieties. 
Ask your server about the available options.

Austin Hope Cabernet Sauvignon. . . . . . .           50 
(Paso Robles, California)

Veuve Clicquot Yellow Label . . . . . . . . . . . .            70
(Champagne, France)

Cloudy Bay Sauvignon Blanc . . . . . . . . . . . .            70
(Marlborough, New Zealand)

Far Niente Chardonnay . . . . . . . . . . . . . . .               70
(Napa Valley, California) 

Stag’s Leap Cabernet Sauvignon . . . . . . . . .        80
(Napa Valley, California) 

Moët & Chandon Brut Impérial. . . . . . . . . .         90 
(Champagne, France)

Caymus Cabernet Sauvignon . . . . . . . . . . .          90
(Napa Valley, California)

The Reserve 
Collection

Crisp & Refreshing Whites
Menage à Trois Moscato 	 8	 32

(California)
Chateau Ste. Michelle Riesling  	 9	 36

(Columbia Valley, WA)
Acrobat Pinot Gris 	 12	 48

(Oregon)
Josh Cellars Seaswept 	 12	 48
    (Pinot Grigio and Sauvignon 
    Blanc blend) (California)	
Terlato Pinot Grigio 	 12	 48

(Friuli, Italy)
Kim Crawford Sauvignon Blanc	 12	 48 

(Marlborough, New Zealand)
Crowded House Sauvignon Blanc 	 13	 52

     (Marlborough, New Zealand)
Whispering Angel Rosé 	 14	 55

(Provence, France)

THE BISTRO Bites & Beverages


