THE BISTRO

Hot Entrées

Appetizers
Smoked Salmon Plate

Stuffed Mushrooms
If you have a food allergy, please speak to the owner, manager, chef,
Or your server

Large mushroom caps, filled with crab meat, shallots & leeks, baked with butter
and served with creamy mashed potatoes.

Simply Salmon
A boneless filet of salmon, lightly seasoned, grilled and finished with lemon
butter and boiled golden bliss potatoes.

SOUP OF THE DAY

Whole Flounder
A Bistro classic, skinless bone in flounder, seasoned, broiled, and served
with a savory rice pilaf.

HOUSE SALAD
A selection of mixed greens, served with carrots, artichoke hearts,
olives, onions, tomatoes and sliced European cucumbers

Osborn Stir Fry
Any combination of chicken, beef or shrimp, stir fried with an array of vegetables,
soy and teriyaki sauces, served with white sticky rice and a spring roll.

Dressings
Honey Balsamic, French, Raspberry Vinaigrette, Herbed Italian, Blue cheese,
Russian, Lemon Thyme Vinaigrette.

Cold Entrée
Poached Salmon filet
Served with sliced red onions, asparagus, cherry tomatoes & a side of
Your choice of dressing.

Rack of Lamb
New Zealand lamb rack, grilled to your desire, and finished with an
olive tapenade, mint sauce and hash brown potatoes.

Grilled Chicken
Your choice of leg & thigh or French breast, grilled and drizzled with
truffle scented honey, served with mashed sweet potatoes.

Pasta Your way
Blanched angel hair pasta tossed with your choice of either garlic & oil,
marinara sauce or pink vodka sauce.

Sirloin Steak
A 6 to 8 oz aged sirloin steak, grilled as you like, and topped with
sautéed mushrooms & onions, a brandy sauce, and whipped potatoes.

Casual Corner
Grilled Angus Burger
Served with bacon, lettuce & tomato on fresh soft roll
with home fries, and your choice of American or Swiss cheese

Turkey Club
Thin sliced turkey breast, layered on your choice of white or wheat toast,
with bacon, lettuce, tomato, Swiss cheese and a sweet cranberry mayo.

Cobb Salad
A variety of mixed greens topped with chicken, bacon, avocado, blue cheese
Hard cooked eggs, tomatoes and your choice of dressing.

Vegetables
Sautéed French Beans
Sautéed Spinach
Buttered Carrots
Early Florida Corn
Orange Honey Beets
Choice of any two

Nightly Specials
Monday
Chicken
Du Jour
Wednesday
Pasta
Du Jour
Friday
Fresh
Catch

Tuesday
Beef
Du jour
Thursday
Chef’s
Special
Saturday
Chefs
Coice

Wines by the glass
$6.00
Whites
Callaway Chardonnay
Folonari Pinot grigio

Reds
Callaway Cabernet Sauvignon
Callaway Merlot
Woodbridge Zinfandel
Parduci Pinot Noir

BISTRO
1. A small bar, tavern, or nightclub.
2. A small, informal restaurant serving wine.
WORD HISTORY: According to a popular story, bistro came into existence as a French word when Russian soldiers entered Parisian
restaurants and cafes after the fall of napoleon in 1815 shouting
“bystro, bystro” Russian for “quickly, quickly”. Bistros seem to
have been named not for the desire for quick service but possibly
for a commodity to be found in at least some of them, “raw spirits,
rotgut”. Another possibility is that the word bistro comes from
the dialectic word bistraud “young cowherd”. In standard French
the term may have come to mean “wine merchant’s helper” and then
“an establishment selling wine”.
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