BISTRO & BREW

CREATIVE DINING EXPERIENCE

LOCAL RESTAURANT WEEK $20.18 DINNER FEATURES
TOSTART:
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Today's Soup

House Salad
Mixed Greens, Tomato, Cartot, Cucumber with a Selection of Dressings: Balsamic Vilzaigrette, Asian P oppy Viuaigretl‘e, South West Ranch

Classic Caesar
Romaine, Herb Croutons, Asiago, Caesar Dressing

MAIN COURSE:
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General Tso's Chicken
Spicy Red Pepper, Honey Citrus Soy Glazed Chicken, Steamed Rice and Stir Fried Vegetables

Five Spice Seared Tofu
Oven dried Toma to, Garlic Ginge/ Greens, Pickled Red Onion, Coconut Basil Risotto, Beet Reduction and Miso V}'uaigrette

Asian Broiled Haddock
Ginger, Gar[ic, 5ca1]1’ons, House Soy Sa uce, Steamed Rice and Stir Fried Vegeta]:]es

~

Seafood Goat Cheese Wonton Tortellini
Oven dried Toma to, Shiitake Sweet Peas, Garlic Greens and Lemon SA@I’I’Z] Butter Sauce

Grilled Flatiron Steak
Red Onion ]am, Crumbled B]ue, Garlic Greens, Bacon Mas[z, Horseradish Cream Sauce and Root Beer Demi

$20.18 Bottles of Wine Special~Please refer to your server



