
Bistro-To-Go 
Weekly Menu

October 21 - 27, 2024

11am-2pm 11am-2pm 11am-2pm 11am-2pm 11am-2pm 11am-2pm 11am-8pm

4-8pm 4-8pm 4-8pm 4-8pm

MON TUE WED THU FRI SAT SUN

Spinach Feta Tomato
Stuffed Portobello

Mushrooms with
Roasted Red Potatoes and

Sage Buttered Carrots

$12.99/meal

4-8pm
Crab Cakes with Cajun

Remoulade, Pasta 
Primavera

and Mixed Veggies

$20.99/meal

Housemade Meatballs
with Mushroom Marsala,
Scalloped Potatoes and

Grilled Asparagus

$12.99/meal

Classic Meatloaf
with Brown Gravy,

Garlic Mashed Potatoes
and Roasted Vegetables

$12.99/meal

Beef Tenderloin with
Roasted Tomato Kalamata

Relish, Fontina Polenta
and Roasted Turmeric

Cauliflower

$40.99/meal

New York Strip
with Port Jus, Yukon

Smashed Potatoes and
Lemon Zested Broccoli

$25.99/meal

Grilled Citrus Chicken
with Black Bean
Cilantro Crema,
Grilled Zucchini

Planks and Wild Rice

$15.99/meal

Sweet Soy Marinated
Grilled Pork Chops
with Twice Baked

Potatoes and Fresh

$15.99/meal

Parmesan Crusted
Salmon with Bruschetta

Topping, Rice Pilaf
and Roasted Squash

$19.99/meal

TACO TUESDAY
2 Tacos  

Choose Beef,  
Carnitas, or Fish  

with Rice & Beans

$12.99/meal

FISH FRY
Cod, Shrimp, and Clam 

Strips with Fries and 
Mixed Vegetables        

$15.99/meal

4-8pm
PASTA NIGHT

Experience an array of 
Italian cuisine. Visit your 

local store to discover the 
chef’s latest creations.

SUNDAY DINNER
RIB ROAST  

WITH AU JUS

$27.99/meal

Meal Includes 
Choice of 2 Sides

ROASTED TURKEY 
BREAST WITH GRAVY

$19.99/meal

Meal Includes  
All 3 Sides

TRADITIONAL HAM  
WITH ORANGE GLAZE

$16.99/meal

Meal Includes 
Choice of 2 Sides

SIDES:
Mashed Potatoes

Homestyle Stuffing
Veggie du Jour


