
SMALL PLATES

Cheese Platter - $15
3 cheeses, domestic and imported

Glazed Heirloom Tomato Tart - $14
Gruyere and goat cheese, thyme and dressed greens

Ceviche - $12
market seafood marinated with cilantro, avocado, onion, lime juice

Fried Calamari - $11
topped with banana peppers and served with remoulade

Crab Deviled eggs - $12
deviled egg filling topped with crab meat

Shrimp Cocktail - $9
four jumbo shrimp served with cocktail sauce and a horseradish cream

Charcuterie & Cheese Platter - $23
Chef's selection of cured meats and cheeses

SOUP & SALADS

All salads can be Gluten free upon request

Soup Du Jour - $8
chef’s daily creation 

Caesar Salad - $11
Gruyere & house made croutons with 

white anchovies

Strawberry and 
Prosciutto Salad - $13

spinach, toasted pumpkin seed, tossed in 
sherry vinaigrette topped with warm Brie

  
Bizou Chopped Salad - $13
arugula, radicchio, spinach, red onion, 
crispy capicola & mustard ale cheddar 

tossed in citrus dressing 

Butter Lettuce - $10
heirloom tomatoes, feta cheese and savory 
granola with white balsamic vinaigrette

add: Salmon $8, Prawns $8, Chicken $6

FLATBREAD
Smoked Salmon 
Flatbread - $14

crème fraiche, caper, fried shallot

Margherita Flatbread - $13
buffalo mozzarella, heirloom tomato, basil

Prosciutto and 
Blue Cheese flatbread - $16

caramelized onions, arugula, 
port wine reduction

EXPRESS LUNCH
CHOICE OF:

 ½ FLATBREAD TO 
ACCOMPANY YOUR

SOUP OR SALAD  – $12

MAIN DISH
Doroc Pork Tender Loin Frites - $25

grilled and served with garlic and blue cheese studded home fries and house salad

Local Catch - $19
paired with chef’s selection of accompaniments

Bizou Burger - $17
Pat LaFrieda 1/2 lb. Black Angus short rib and chuck burger, 

caramelized onion, goat and brie cheese and served on a brioche bun

French Dip - $17
shaved NY strip, melted provolone on a crispy baguette. served with a house-made Au Jus and fries

Grilled Market Fish Sandwich - $16
market selection, grilled with bibb lettuce, vine ripe tomato, remoulade

All-American Burger - $15
Pat LaFrieda 1/2lb Black Angus short rib and chuck burger, cheddar cheese, 

lettuce and tomato served on a brioche bun

Turkey Club - $15
Maple peppered bacon, Gruyère cheese, lettuce, tomato & garlic aioli served on a rustic panini

Chicken Sandwich - $15
grilled herb marinated chicken breast with bibb lettuce, vine ripe tomato, mustard aioli

Eggplant Parmesan Sandwich - $13
Breaded eggplant cutlet, provolone cheese and marinara sauce

SIDES

all sides are Gluten free and Vegetarian

Wild Mushroom Medley - $6

Sauteed Garlic Baby Spinach - $6

Roasted Brussel Sprouts 
w/ Shallots - $9

Buttered Green Beans - $7

Grilled Balsamic Asparagus - $8

Pomme Frittes - $6

Market Vegetables - $7

6

Served from 11:00 am until 2:00 pm

Gluten Free       

Vegeterian


