Q(’\mCI biSh’O
3-5 menu

prima greens
mixed greens, red wine
vinaigrette, pt. reyes blue cheese or
cypress grove chevre
/13

add chicken breast or bay shrimp
15/19

' island caesar '
romaine, croutons, anchovies, roasted garlic
vinaigrefte, pormlﬁglono—regglono
11/T15

add chicken t])r7eo§1; or bay shrimp

fried cashews
olive oll, sea salt, (5)gmem‘ d’espelette

chickpea fries
curry mggonncuse

chicken liver mousse
cornichons, croutons

foie gras terrine
preserves

crispy pork belly
moslfgrdo

paté maison
honeyed filberts, corr)rickgjons, whole grain mus-
ar
18

 farmers plate
charcuterie, artisanal cheeses, house
pickles, grapes, wﬂole grain mustard

_ calamar frit .
chickpea and rice flour, harissa rouille

fried washington oysters
semolina flour, fruffle mayonnaise

penn cove mussels "a la mariniere”
white wine, shog%’rs, celery, garlic

penn cove clams and chorizo
house made chorizo, white wine, oregano, to-
mato coulis
26

*bistro burger
painted hills ground beef, watercress, red wine
onions, aioli, beecher’s white cheddar,
french fries

Qx'\mO biSh’O
3-5 menu

prima greens
mixed greens, red wine
vinaigrette, pf. reyes blue cheese or
cypress grove chevre
/13

add chicken breast or bay shrimp
15/19

) island caesar )
romaine, croutons, anchovies, roasted garlic
vinaigrette, porn)l?lono-regglono
11/15

add chicken breast or bay shrimp
17 /21

‘ . fried cashews
olive oil, sea salt, é)gﬂem‘ d’'espelette

chickpea fries
curry mgéonncuse

chicken liver mousse
cornichons, croutons

foie gras terrine
preserves
24

crispy pork belly
mos]fgrdo

. paté maison .
honeyed filberts, corr}rld(wjons, whole grain mus-
ar
18

. farmers plate
charcuterie, artisanal cheeses, house
pickles, grapes, Wﬂole grain mustard

calamar frit
chickpea and rice]glour, harissa rouille

fried washington oysters
semolina flour, Tq%ffle mayonnaise

penn cove mussels "a la mariniere”
white wine, shogo’rs, celery, garlic
6

penn cove clams and chorizo
house made chorizo, white wine, oregano, to-
mato coulis

) ) *bistro burger .
painted hills ground beef, watercress, red wine
onions, aioli, beecher’s white cheddar,
fren%] fries

hapgy:‘_’ hour

$6 drafts, $1 off wines by the glass
$6 well drinks

campuget red, white or rosé
6/ glass 10/ pichet

seabiscuit bakery pretzel with dijon and a pint
8

brochette du jour
(limited oz/oilobili’ry)

marinated castzzlvetrano olives

hquys hour

$é drafts, $1 off wines by the glass
$6 well drinks

campuget red, white or rosé
6 /glass 10/ pichet

seabiscuit bakery pretzel with dijon and a pint
8

brochette du jour
(limited oZoiIobiIify)

marinated cqstflvetrqno olives




