Appetizers

sauce

special marinat

House Salad............

Tomato wedges, cucumber, and oni
lettuce..

- ddd. ... 0o 4
on a bed of fresh : r ) : th parmesan, tomato, and baked
! our signature Caesar dressing.

.8

hearts, tomato

Sliced grilled chicken breast stuffed wi
pesto on top of crisp lettuce, with artic
wedges, red onion rings, cucumber sl
sundried tomato pesto.

Greek Salad................ me Made Dressings
Lettuce mixture topped with feta cheese ato Vinaigrette  CranberryVinagrette
tomatoes, black olives, cugumﬁer and red Signature Greek w/Feta Caesar
our signature Greek dressing. .
Ranch Italian Vinagrette

sliced red onion, toasted almonds
s served with baby spinach.

Soup of the Day
AsR your server about the Chef’s Choice Today

Cup...... 3
Bowl.... 4




Entrees

All entrees are served with a house salad along with the starch and vegetable of the day.

Seafood

A

tro Seeen . des MarRet price

Two 4 oz. with succulent crab meat

| wﬁe

A et Ttaliano. »......... lled Salmon.......0ooh. ...
8 oz filet ] : .

N seasom;

Stuffed Salmon. ... .............. 22

Stu ith a crab meat and lemon butter sauce.

t Eappato.....

8 oz file in crushed
\J gonzola cog
8 0z. CreeRstone T1 -
ped in apple d smoked bacon Baked with garlic, capers, and a w
12 oz. Creekstomne Ribeye.. Market price
Kentucky'’s f grilled to perfection.
TVeal
Bistro Veal..............

Veal medallions, artichoke hearts,
cream sauce

Veal Spadini.............. weeeen20 ||| Chicken Bolognese............

Tender veal medallions stuffed with ap neless breast topped with prosciutto,
stuffing served over a bea rovolone and a white wine sauce

Veal Piccata................. a2l Parmesan. ............17
Veal medallions sautéed with mushroo Wi Breaded chicken breast with provolone cheese and
butter lemon sauce over ling marinara sauce

‘Vea[ MdTSd[d ......................... breast of chicken sautéed in capers, olives,
Teal medallions sautéed in a fresh mushroom blend and sweet roasted red peppers, and mushrooms in a white wine

marsala sauce tomato sauce




Pastas

Linguine Tottomare. .............. 15 Shrimp Scampi..............c...... 15

Pasta tossed with clams, shrimp, mussels, calamari and Jumbo shrimp tossed with linguine in a
mushrooms in a light white wine sauce with a tomato, basil, garlic butter sauce.

A

T o&ni
o
| o

.13

sauteed in roasted red peppers
d rice finished with marinara sauce.

Linguine tossed with clams and a g

Beef Ravioli. .. ..

Chicken..............ccouu...

Pizza il your Owp pigza. ... 9
Chicago Style. ..............

Tick Cicago deligft oaded it your s ato, artichokes, spinach, onions,
$1 each. o v g

Fresh tomatoes, artichoRe hearts, capers,
parmesan, provolone and mozza

Tomato Florentine............
Prosciutto, tomatoes, mushrooms, spin @e S Sert S
roasted garlic.
assatad (ARL.....cccveoevssarenae

val Cassata C 5
Duavalo..........cccovvvenun... P g e e Wil I r
Tender angus 5eef tips, mushrooms, 'camme[ize(f onions ane CanoliN s, Tl T 4

spicy burgundy red wine sauce. _

Mdfgdfitd ......................... 10 SPUMONL oo ovs vvveevvvvniinnne 4

Tomato, fresh basil garlic and provolone cheese.



Appetizers

Shrimp Oreganati................8  Bistro Mussels...................... 8
Jumbo shrimp rolled in seasoned bread crumbs, with Half shell green lip mussels steamed with tomato, basil,
white wine lemon oregano sauce. garlic in white wine butter sauce.
Bistro Crab CaRes............... 8 Toasted Ravioli.............vvv.... 7
Ca (amari Diavola 8 Toasted beef ravioli served with marinara sauce
Calamari sautéed i 7 ] . .

alamari sautéed in a spicy marinara sauce Mediterranean An tipasto Plate. .. 10
C(lﬁlm ari Fritt. . .oooveeennnnn, 8 Blend of olives, cheese and italian meats.
Crispy fried calamari with marinara. .

Bistro Bruschetta.................. 8

Crab S tuﬁ"ed' Mushrooms........8 Rustic pizza bread topped with fresh tomato, garlic,

red onion and basil.

Stuffed Artichoke Hearts....... 8 Baked Olives and Feta Cheese...7
Filled with cream cheese and a mixture of herbs Olives and feta cheese baRed in our special marinara
sauce.
From the Garden
Add Chicken............... 4
Add Shrimp................ 5

House Salad.................. 4 CaesarSalad..........ccc.covvvnu.. 4

Tomato wedges, cucumber, and onions on a bed of fresh Romaine lettuce tossed with parmesan, tomato, and baked

lettuce.. . - .
croutons. Served with our signature Caesar dressing.

Bistro Salad.................. 8

Sliced grilled chicken breast stuffed with sundried tomato szmcﬁ Sa[ad: .................... 5

pesto on top of crisp lettuce, with artichoRe hearts, tomato . .
wedges, red onion rings, cucumber slices and topped with QOIyole ola cheese, sﬁcgd‘red‘onzorf, toasted almonds
sundried tomato pesto. and pine nuts served with baby spinach.

GreeRSalad................... 5 Blackened Salmon. .............. 12

Lettuce mixture topped with feta cheese crumbles,
tomatoes, black olives, cucumber and red onion slices with 1 ’ ¢
our signature Greek dressing. fresh gorgonzola cheese drizzled with balsamic cranberry

vinaigrette and topped with grilled Cajun salmon.

Crispy wedges of romaine, plump tomatoes, red onions, and

Lunch Combos

Soup and Grilled Four Cheese Sandwich....8

Chef’s Choice % Sandwich and Soup.........7

Pasta Marinara and Soup or Salad..........7
Soup and Salad..........6

Soup of the Day
ASsR your server about the Chef’s Choice Today
Cljtboo000 3
Bowl.... 4




Pastas

Linguine Tottomare...............12

Pasta tossed with clams, shrimp, mussels, calamari and
mushrooms in a light white wine sauce with a touch of
marinarad.

Tortellini Alla Pana...............9

Tortellini in a cream sauce tossed with fresh green peas,
mushrooms and prosciutto ham.

Penne Ricottd........oovvvneennd

Fresh spinach, ricotta cheese, and pine nuts tossed in
garlic sauce and penne pasta.

Capellinni Mediterranean....... .9

Delicate angel hair pasta with portabella musfirooms,
black olives, roasted red peppers, and capers tossed in
marinara sauce.

Fettuccini Alfredo
Chicken................covveeevvnnnnn 10

Pizza and Calzones

Chicago Style......................13
Thick Chicago delight loaded with your choice of toppings
1.5 each.

637X 7 () R [/

Fresh tomatoes, artichoke hearts, capers, basil, shredded
parmesan, provolone and mozzarella.

Tomato Florentine................12
Prosciutto, tomatoes, mushrooms, spinach and garlic

Diavalo.......ccoovvviieeennnnnend2

Tender angus beef tips, mushrooms, caramelized
onions and a spicy burgundy red wine sauce.

Margarita........................ 10

Tomato, fresh basil garlic and provolone cheese.

Build your own pizza.............9
Spinach Calzone..................10

Stuffed with ricotta cheese, spinach, and musfirooms.

Meat Lovers Calzone............10

Filled with savory pepperoni, sausage, and ham with our
pizza sauce and mozzarella provolone cheese blend.

Veggie Calzome.................10
Chef’s choice of veggies with our pizza sauce and blend of
mozzarella and provolone.

Choice of toppings 1.5 each.
Toppings: Mushroom, tomato, artichoRes, spinach, onions, prosciutto,
chicken, sausage, steak, capicola, and roasted red peppers, pepperoni.

Shrimp Scampi......................12
Jumbo shrimp tossed with linguine in a
Tomato ,basil, garlic butter sauce.

Shrimp Clam Rjsotto................10

Shrimp and baby clam sauteed in roasted red peppers
and rice finished off with marinara sauce.

Beef Cannelloni....................12
Pasta tubes stuffed with beef and baked in a marinara
Cream sauce.

Penne Rusticd........oovvvevnenen...13

Penne tossed in prosciutto ham, chicken, and shrimp, topped

with au gratin sauce and fresh parmesan and then baked.

ClamPastd..........cooovvuveenenn9

Linguine tossed with clams and a garlic wine butter sauce.

Beef RavIoli.........cocovvvninnn

Jumbo beef ravioli served in spicy marinara cream sauce.

Sandwiches and Wraps

Served with pasta of the day or fries.
Portabella Sandwich.................8

Portabella mushrooms, egg plant, roasted red peppers with
sundried tomato pesto eoli

Bistro Sandwich.....................8

@rosciutto, mozzarella, tomato, basil and sundried
tomato pesto eoli

Caichof the Day.............c.c....o.... 9

AsR your server for fresh fish of the day
Chicken Parmesan Sandwich. ........8

Breaded chicken breast with provolone and marinara sauce.

Sausage Sandwich. ..................8

Italian sausage, caramelized onions, red pepper and herbs

Italian Cold Cut.........cccuverun..

Capicola, pepperoni, provolone, lettuce, tomato and onions

8
Portabella BLT. .....coueevvueeeeee...8

Grilled portabella mushroom, bacon, lettuce and tomato
topped with sun dried tomato mayo.

Black and Blue Ribeye Sandwich..12

Tender hand cut ribeye seasoned with Cajun spices and topped with
gorgonzola cheese, lettuce, tomato, and onion.

BISLTO BUTGET. ..o vvvirininnennens s/
% pound 100% angus beef dressed your way.

Artesian Hot Brown ................8

Our version of this KY classic. Rustic bread topped with thinly
sliced chicken, prosciutto, tomato, and parmesan cheese sauce.

Chicken Caesar Wrap. ..............8

Grilled chicken, romaine lettuce, tomato, Caesar dressing.

Grilled Vegetable Wrap..............8

Grilled artichoRe hearts, portabella mushirooms, roasted red peppers, tossed in

Jresh greens, with Greek Feta dressing.



