BISTRO MENU

Starters

Burgers and sliders

Calamari

Served with our Signature Truffle Fries

Fresh squid rings lightly breaded and fried. Sprinkled with our house seasoning
and served with charred lemon, house aioli and Thai chili dipping sauces. 10

Tuna Ceviche
Fresh tuna, cubed and delicately prepared in habanero oil, lime juice and lime
zest. Served with an exquisite mango purée and crisp plantain chips. 12

Poutine Truffle Fries

Streamline Burger
Hearty 7oz. prime beef burger cooked to your liking. Served with lettuce,
tomato, pickles and onion plus our special sauce. 10

The Intimidator

The King

Our Streamline Burger topped with
pepper jack cheese and spicy aioli. 12

A double portion of burger and cheese,
topped with 3 slices of bacon. 15

Streamline truffle fries fried to golden perfection. Our silky house gravy with
beef and aged cheddar is poured over fries table-side for the
ultimate topping. 10

Chicken Sandwich

Mac N Cheese

Pork Sliders

Beef Sliders

Three hand-pulled pork sliders tossed
in our creole BBQ sauce and
smothered in caramelized onions. 11

Three 2oz. prime beef burgers topped
with herb infused feta, caramelized
onions and spicy aioli. 11

Exquisite pasta cooked al dente, lavishly covered with aged cheddars and
topped with garlic panko crumbs. 10

Your choice of grilled or crispy fried chicken breast. Served with lettuce,
tomato, onion and lemon aioli. 10 Jerk or Spicy style +1

Crispy Ribeye Eggrolls

Entrées

Stuffed with mouthwatering slices of rib eye beef masterfully rolled with
caramelized onion and aged cheddar. Served with our roasted beef au jus. 12

Buffalo Bites
Hand shredded chicken, cheese and red onion smothered in hot sauce and
enveloped in crispy dough. 10

Soup and Salad
Creamy Potato Soup
A creamy delight, topped with bacon and chives. Cup 5 Bowl 8

Prohibition Stew
A nostalgic return to the 1940’s. This heirloom recipe blends premium beef
and chorizo with fresh vegetables and select spices. Cup 5 Bowl 8

Caesar Salad
Romaine lettuce and our exclusive dressing with homemade croûtons. 8
Bacon Pieces +2 Chicken +5 Salmon +8

Add Cup of Soup or Side Salad +2

Bacon Wrapped Filet Medallions
Four filet medallions wrapped in bacon and seared to order. Served with rice
and vegetable medley. 22

NY Strip
An 8oz. prime cut, perfectly marbled strip steak grilled over an open flame to
enhance its natural flavors. Served with baked potato and asparagus. 24

Balsamic Chicken
Grilled chicken breast topped with hand-sliced tomato, mozzarella, fragrant
basil and drizzled with a balsamic glaze. Served with vegetable medley. 16

Fire Grilled Salmon
Atlantic Salmon lightly seasoned and grilled to perfection, topped with fresh
lemon. Served with asparagus. 22

House Salad
A mix of fresh spring lettuces topped with tomato, cucumber, carrots, red onion
and homemade croûtons. 8
Bacon Pieces +2 Chicken +5 Salmon +8

Sides

Truffle Fries • Vegetable Medley • Rice • Baked Potato • Asparagus

Desserts
Mild

Medium

Vegetarian

Gluten-Free.

A 22% gratuity will be added to parties of 8 or more.
Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase
the rise of foodborne illness.

Cheesecake Trio • Flourless Chocolate Cake
I

drinks
Coke • Diet Coke • Sprite • Ginger Ale • Coffee

