
add to any salad:

Grilled Chicken $3  Beef Medallions $3
Shrimp $5  Seared Ahi $5

EntrÉes
Penne Pomodoro fresh tomatoes, basil, shallots and garlic	 13.95
	 add grilled chicken 3.00   shrimp 3.95   sausage & meatballs 3.00

Linguini Portofino mussels, shrimp and cherry tomatoes	 17.95
in a saffron lemon cream

Kebabs with sautéed peppers and onions, homemade flatbread and 
Mediterranean orzo
	 Greek marinated pork loin served with tzatziki   14.95
	 Ahi tuna and shrimp with wasabi lemon cream   16.95
	 Filet tips with chimichurri   15.95

Chicken Marsala sautéed with mushrooms, garlic and	 16.95
butter, served over pasta with sautéed spinach

Pork Loin Piccata with lemon caper butter, 	 16.95
sautéed spinach and mashed potatoes

Sesame Seared Ahi prepared rare, 	 18.95
with hoisin ginger soy and purple sticky rice cabbage stir-fry

Rocky Mountain Trout baked with toasted almonds, 	 18.95
served with Mediterranean orzo and seasonal vegetables

5 oz North Atlantic Lobster Tails	M arket
twin lobster tails served with drawn butter, mashed potatoes and seasonal vegetables

20 oz Alaskan King Crab steamed and served	M arket
with drawn butter, mashed potatoes and seasonal vegetables

chops and Steaks Includes complimentary garden salad
Sterling Silver® USDA Certified, 21-Day Aged, Hand Cut Steaks
Served with seasonal vegetables and potato of the day

The Bistro 8 oz Center Cut Filet	 25.95

12 oz Herb Rubbed New York Strip	 22.95

14 oz Rosemary and Sea Salt                 
Encrusted Ribeye	 24.95

The Cowboy:	M arket
USDA Prime 18oz ribeye

Pork Chop Scarpariello grilled pork chop with	 16.95
Italian sausage, kalamata olives, peperoncini, garlic with sautéed spinach

St. Louis Fall-off-the-Bone BBQ Pork Ribs	 18.95
with homemade bourbon barbecue sauce

Medallions Rustica tender beef and sautéed shrimp	 17.95
with lemon garlic butter and wilted spinach

No separate checks, please!  -  20% gratuity will be added on parties of six or more
Our prime pork products are hormone and antibiotic free  -  Our cooking oils are trans fat free

Not all ingredients are listed, please advise your server of any food allergies  -  We are happy to accomodate gluten free diets

starters
Filet tips with	 9.95
gorgonzola

Seared Ahi Tuna	 8.95
with wasabi citrus soy and seaweed salad

Feta, Artichoke and   
Spinach Dip	 6.95

Hummus, Tzatziki and Roast 
Garlic with homemade flatbread	 7.95

Sautéed Mussels	 9.95
with tomatoes, garlic, scallions, white wine and 
butter

Buffalo Hot Wings	    9.95
with blue cheese dressing

Gorgonzola and Roast 
Garlic Fondue	 6.95

Cranberry Chipotle   
Glazed Ribs	 9.95

Homemade Fried 
Mozzarella   	 6.95

salads

Caesar romaine, parmesan, 	 7.95
croutons and homemade dressing

Yia Yia’s Greek feta, mixed	    8.95
olives, cucumbers, onions and tomatoes

Blue Cheese Wedge bacon,	 7.95 
romaine, blue cheese and caramelized onions

Bistro mixed greens with	    8.95
cucumbers, walnuts, bacon, cranberries, blue 
cheese vinaigrette

Garden Salad	 4.95
	 with entrée  2.95

Soups
French Onion Soup	 6.95

Soup Du Jour	 cup 3.50/bowl 4.75

Add to any Steak or Chop:
Lobster Tail or King Crab  9.95    

Gorgonzola Fondue  3.95     Sautéed Shrimp  3.95

P



Serving pizzas & pub fare
from 3pm 'til close

pizzas  13 inch hand-tossed pies

Cheese	 13.95

Margherita fresh basil,	 14.95
tomatoes, mozzarella

Berkeley Boulder peppers, 	 15.95
mushrooms, artichokes, onions, tomatoes

DiCola South Side	 15.95 
sausage, onions, mushrooms

Asbury Park	 16.95
everything but anchovies

Rustica fontina cheese, artichokes, 	 15.95
roasted peppers, caramelized onions, 
mushrooms...a white pie

pub fare
Pub Garden Salad	 4.95

Hummus, Tzatziki and    
Roast Garlic	 7.95
served with homemade flatbread

Buffalo Hot Wings	 9.95	
with blue cheese dressing

feta, Artichoke 	 6.95         
and Spinach Dip

Gorgonzola and	 6.95
Roasted Garlic Fondue

Gyro with fries	 10.95

Homemade Falafel	 9.95
and Hummus wrapped in flatbread, 
served with fries and a small greek salad

Prime Rib French Dip	 11.95
with fries

Half Pound Burger	 9.95
and Fries
toppings .95 each: cheddar, american, swiss, 
sautéed mushrooms, bacon, grilled onions

Cajun Burger	 10.95
cajun spices, cheddar and grilled onions

Hickory Burger	 10.95
cheddar, bacon and BBQ sauce

Pepper Bleu Burger	 10.95
cracked black pepper and blue cheese

Wines by the Glass
- sparkling -

Freixenet Cava Brut 187ml Spain   7

Zonin Prosecco Italy   7/28

Deno's Strawberry Prosecco   9

- white -
Chardonnay House   6

Chateau St. Jean Chardonnay California   7.50/28

Matua Sauvignon Blanc New Zealand   7.50/28

Cavit Pinot Grigio Italy   6.50/22

Viña Reboreda Spain   9/36

White Zinfandel House   6

- red -
Merlot House   6

Banrock Station Shiraz Australia   6

Ravenswood Lodi Zinfandel California   8.50/30

Bouschard Pinot Noir France   7.50/28 

Estancia Merlot California   8.50/30

Colores del Sol Malbec Argentina   7/27

Los Cardos Cabernet Sauvignon Argentina   6.50/22

Alexander Valley Cab. Sauvignon California   9/36

Rodáno Poggialupi Tuscany, Italy   9/36

The Back Side

May substitute  a 
grilled  chicken 

breast for any 
burger.

Extra sides $.40:
ranch, bbq,
bleu cheese, 

tzatziki

Cosmo  9
Apple Tini  8

Peach Margarita  7
Gold Margarita  6

Ski Tini  9
Bistro Margarita  8
Pomegranate Tini  8

Cocktails

draft 16 oz/Pitcher

Budweiser   3.25/13

Coors Light   3.25/13

Mirror Pond Pale Ale   4/16

Inversion Ale   4/16

Shock Top   4/16

Black Butte Porter   4/16

Long Board Lager   4/16

Stella Artois   4.50/18

Murphy's Irish Stout   4.50/18

Shiner Bock Amber   4/16

non-alcoholic 
bottle

Haake Beck Germany   3.75

O'Douls Amber Colorado   3.75 

bottle
Budweiser & Bud Light   3.25

Newcastle Brown Ale UK   4

Coors & Coors Light   3.25

Becks Germany   4

Michelob Ultra   4

Paulaner Hefeweizen Germany   4

Miller Hi Life & Miller Lite   3.25

Heineken Holland   4

Fat Tire   4.50

Corona Mexico   4

Odells 90   4.50

Carlsberg Denmark   4

Sierra Nevada Pale Ale   4

Bass Ale UK   4

Herman Joseph's  
Private Reserve Colorado   4.50

Taj Mahal Bomber India   6.50

Beers


