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SOUPS AND SALADS
Soup of the Day
Ask your server for today’s great selection.

Roasted Red Pepper Bisque
Delicious peppers and spices come together to create this tantalizing soup.

Garden Salad
Crisp iceberg lettuce topped with cool cucumbers, fresh tomatees, carrots
and red onions. Drizzled with a savory sun-dried tomato,vinaigrette.

Caesar Salad
Fresh romaine lettuce dressed with real bacon bits and croutons tossed in
a rich creamy caesar dressing.

Greek Salad

A bed of refreshing remaine and icebergdettuce topped with cucumbers;
tomatoes, red onions, kalamata olives and crumbled feta cheese, tossed
in a tantalizing Greek vinaigrette.

Add a Chicken Breast
Add a Salmon Fillet
APPETIZERS
Garlic bread
Our famous foccacia bread smothered in a garlic butter and oven-baked.
Add Mozzarella.
Bruschetta

Foccacia bread topped with a delicious blend of tomatoes, onions,
garlic and basil, with your choice of mozzarella or feta cheese.

Classic Spinach Dip
A Bistro favorite! A rich and creamy blend of green onions, mozzarella
and spinach.

Shrimp Cocktail

Mouth-watering shrimp marinated with mandarin oranges, vodka and thyme.

Escargot
Oven baked escargot with garlic butter and mushroom caps topped with
golden mozzarella. A Bistro delicacy!

Oven Baked Garlic Shrimp
Oven baked shrimp in garlic butter and baked to golden perfection with
mozzarella cheese.

$5.49

$5.49

Sm $5.49
Reg $7.99

Sm $5.99
Reg $8.99

Sm $6.99
Reg $9.99

$4.99
$5.49

$5.50

$2.00

$7.99

$10.99

$10.99

$11.99

$11.99
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SIGNATURE PASTAS

Linguini Di Mare
Scallops, shrimp and baby clams sauteed in.a garlic and white wine sauce
with a variety of fresh vegetables, married with-a creamy rose sauce.

Linguini Tetrazini
A rich creamy sauce envelops sun-dried tomatoes, mushrooms'and onions
with tender strips of chicken.

Sausage Penne Arabbiata
Thick pieces of Italian sausage in+a spicy Arabbiata sauce, sauteed with
Spanish and red onions, tossed with.penne noodles.

Penne al'Salmone
A delicious combinafion of peppers, oniéns, and salmon in‘a lemon
and dill infused white wine sauce.

Fettuccini Surf and Turf
Scallops, shrimp and chicken sauteedwith a variety of fresh vegetables in
a white wine garlic cream sauce.

Lasagna
Traditionally layered lasagna in our hearty Bolognese sauee, topped with
baked mozzarella.

Veal Parmesan
Our famous Veal Parmesan smothered in marinara and mozzarella, then
oven baked and served atop a bed of al dente Fettuccini.

Baked Chicken Penne
Chicken, broccoli, mushrooms and onions combined with our garlic cream
sauce, topped with mozzarella and baked to perfection. A top seller!

Bistro Spaghetti
Classic Itallian fare. Served with our Portage Marinara.

Add our Portage Giant Meatball.

Whole Wheat Rotini Primavera
Sauteed sweet peppers, mushrooms and carrots tied together in a rich
marinara sauce.

Sm
Reg

Sm
Reg

Sm
Reg

$17.99

$17.99

$16.99

$16.99

$18.99

$15.99

$15.99

$15.99
$18.99

$9.99
$11.99
$4.50

$13.99
$16.99



¢ ike this before! Freshly'baked
rich basil pesto, toppéd with chicken and/mushrooms.
Valentino Deluxe
A tasty mix of pepperoni, bacon, onions, bell peppers, mushroomn
and green olives.

Barbeque Chicken
You will order this again and agam' A unique blend of zesty,barbeque sz
chicken, onions, bacon, mushrooms and peppers. S e A

Personal Creation
Our basic cheese pizza plus all your favorite toppings.
Each additional topping




~ Budweiser Liht ~

pecialty Beer
leeman’s Cream Ale
leeman’s Honey"BTr6
Creemore Springs

mported Beer JI5
HewmeKen-Netherlands __-Guiness Pub Draught
€orona-Mexico tella Artois

Mixed Single Cgcktails 10Z.$5.4
Caesar Singapore Sling
Dagquiris Margarita

Mixed P’ emium Cocktails 2 oz $8.
Ple e.@}eg_'your server

Specialty D;i;iﬁ = A '

House shot $4.25
Premium $4.99
Assorted Martinis $8.33 i
$10.90
Cognac - Remy Martin $7.05 -
Brandy - St. Remy X

Coolers
~ Smirnoff Ice '

Non-Alchohol n_r_ 3
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