
 

W I N E S   
B Y   T H E   G L A S S 

 

Mionetto Prosecco, Italy ………………………………… 8 
 

Erath Pinot Gris, Williamette Valley, Oregon …………… 9 
 

Sanford Chardonnay, Santa Barbara, California ………. 12 
 

Hob Nob Pinot Noir, France …………………………….. 9 
 

Hawk’s Crest Merlot, California ………………………… 9 
 

Villa Mt. Eden Cabernet, Oakville, California…………… 10 
 
 

_____________________________________________ 

 

 

M  S A V O R I E S  m 
 

BAKED MACARONI & CHEESE……………………………. 9 
 

CRISPY ARTICHOKES……………………………………... 9 
 

FRIED CALAMARI…………………………………………..  9 
 

AHI TUNA TARTARE 
Mixed with diced Avocado…………………………………….. 13 
 

SEARED AHI TUNA 
With Cucumber Salad……………………………………….. 15 
 

CHICKEN & STEAK SATAYS……………………………. 10 
 

BACON WRAPPED DATES    
Stuffed with Bleu Cheese……………………………………… 10 
 

ARTISAN CHEESE PLATE ……………………………….. 15 



R  S A N D W I C H E S  r 
 
GRILLED CHEESE w/ English Cheddar……………………… 9 
With Bacon add $2 
 
GRILLED CHICKEN SANDWICH 
Roasted Peppers, Avocado, Cheddar, Jalapeno Aioli……………… 9 
 
SLICED STEAK SANDWICH 
Grilled Onions, Sautéed Mushrooms, Swiss Cheese…………….. 13 
 
 
 

 

R  B U R G E R S  r 
 
THE “CHLOE” BURGER 
Hamburger topped with English Cheddar  
& Caramelized Onions………………………………………. 10 
 
BISTRO BURGER 
Hamburger topped with Sautéed Mushrooms……………………. 9 
 
BURGER BLEU 
Hamburger topped with Bleu Cheese, 
Bacon & Sliced Avocado……………………………………… 11 
 
TIN OF FRIES 
With Malt Vinegar & Sea Salt………………………………… 7 
 
 

* * * 

 
PETIT STEAK FRITES, Red Wine Reduction……………….. 18 

 


