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“an bistro

breakfast | available 6:30am - 10:30am

fruit plate 8.00
seasonal fruit, yogurt sauce

irish oats 5.00
brown sugar, raisins, banana bread
cereal 4.00
choose from a daily assortment

2 eggs 7.00
any style, hash browns,

choice of meat, and toast

plain pancakes 6.00

3 pancakes with butter and syrup

“V” egg sandwich

2 toasted english muffins,
layered with scrambled eggs,
canadian bacon, melted cheese,
spicy tomato sauce

parfait
mixed berries, granola, yogurt

7-75

8.25

viand omelette 8.00
choice of onions, peppers, ham,
bacon, mushrooms, cheese,

served with hash browns

all day | available 11:30am - 10:00pm

appetizers & salads

tomato soup 5.00
signature tomato garlic soup

chips 6.00
tortilla with sea salt and lime,

roasted tomato salsa

caesar 9.00
herb croutons

with grilled chicken or salmon 12.00
cobb 12.00
chicken, ham, corn, avocado,

cheese, tomato, bacon

steak 12.00
marinated red onion, goat cheese,
tomato, emulsified tarragon dressing
chinese chicken 12.00

cabbage, sesame seeds, scallion,
peanuts, cilantro, chicken, crispy wontons

sandwiches

served with french fries

triple turkey 10.00
three layers of turkey, lettuce,

tomato, bacon, mayonnaise

chicken wrap 8.00
shredded lettuce, tomato, cheddar,

carrot, ranch dressing

cheeseburger 8.00
cheese, lettuce, tomato, onion

tuna salad 10.00
wheat bread, lettuce, tomato

grilled chicken breast 12.00

lettuce, tomato, onion, brioche bun

entrees

salmon
roasted, asparagus,
lemon butter, parsley potatoes

amish chicken 19.00
crispy red potatoes,lemon garlic rosemary
sauce, peas, arugula salad

wings
12 piece, choice of mild, spicy, bbq,
with french fries

23.00

11.00

ribs 16.00
fall off the bone, homemade bbq,
french fries

bistro
8 oz. steak, bordelaise, french fries

pizza
12” thin crust with your

choice of 2 toppings,
additional toppings $1.50 each

19.00

10.00

sweets

cookie
pan with vanilla ice cream
and caramel sauce

8.00

chocolate
cake, vanilla ice cream,
chocolate sauce

7.00

cheesecake 8.00
Chicago’s best, fresh fruit sauce,

berry salad

beverages

juice 3.00
orange, apple, cranberry, grapefruit

milk 2.50
non-fat, 2%, whole

coffee

regular or decaf cup 3 pitcher 7
iced tea 2.50
unsweetened

hot tea 4.00
ask for selection

bottled water small 4 large 8
soft drinks 2.50
Pepsi, Diet Pepsi, Sierra Mist

Beer

Budlight 4.95
Budweiser 4.95
Coors Light 4.95
Michelob Ultra 4.95
Goose Island IPA 5.95
Goose Island Honkers Ale 5.95
Newcastle 5.95
Amstel Light 5.95
Heineken 5.95
Corona 5.95
Buckler (non-alcoholic) 4.95
Wine

Castle Rock, Pinot Noir, Mendocino 7.50
Oxford Landing, Merlot, Australia 7.50
Oxford Landing, Cabernet, Australia 7.50
Avalon, Cabernet, Napa Valley 10.50
Santa Julia, Malbec, Argentina 9.50
Oxford Landing, Shiraz, Australia 7.50
Oxford Landing, Sauvignon Blanc, Australia ~ 7.50
Fire Road, Sauvignon Blanc, New Zealand 9.50
Oxford Landing, Pinot Grigio, Australia 7-50
Oxford Landing, Chardonnay, Australia 7.50
Au Bon Climat, Chardonnay, Santa Barbara 14.00
Riesling, Trimbach, France 10.50
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