
Starters & Appetizers
Zuppa Del Giorno . Soup of the Day
or
Paesana . Field Greens, Tomato, Basil, Chevre, Almonds, Cranberries, Tarragon Vinaigrette
or
Classic Caesar . Hearts of Romaine, Traditional Caesar Dressing, Croutons and Parmesan
or
Salade de Bistro .  Field Greens, Apple, Stilton, Ginger Glazed Walnuts, Raspberry Vinegar
or
Bruschetta Ai Fungui . Forest Mushrooms and Gruyere Cheese
or
L’homard . Lobster Puff Pastry with Saffron Veloute  

Mains
Aubergine Parmigiano . Breaded Eggplant, Parmesan,
Tomato Basil Sauce over Fettuccine 
or
Salmone con Mostarda . Honey Mustard Glazed Salmon
or
Scalloppine Piccata . Chicken with Lemon Caper Sauce
or
Frutti di Mare . Seafood in a Lobster Broth
or
Veal Scallopine Al Marsala . Tender Beef in a
Currant Marsala Sauce
or
Frenched Pork Chop .  Jerk Seasoned Double Boned,
Caribbean Sauce  

Desserts
Bread Pudding
or
Tiramisu
or
Crème Brulee
or
Vanilla Ice Cream
or
Raspberry Sorbet
or
Mango Sorbet
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Available Sunday - Thursday 5 - 6pm

3 Course Meal + a Glass of our featured La Terre Merlot or La Terre Chardonnay

303 674 7670
www.thebistroatmarshdale.com
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