T e Bristro

MOTHER’S DAY MENU

BENEDICTS *

Served over House Made Focaccia Bread with
your choice of Bistro Potatoes or Grilled Tomato.
V3 & V5 Sides - $4 upcharge

Prime Rib Benedict 20
Shaved Prime Rib, 2 Poached Eggs,
House Made Chipotle Hollandaise Sauce

Smoked Salmon Benedict 22
Smoked Lox, 2 Poached Eggs,
House Made Dill Hollandaise Sauce

Traditional Benedict 20
Canadian Bacon, 2 Poached Eggs,

House Made Hollandaise Sauce

SWEET

Sweet Strata 18

Baked Sweet Bread topped with Candied Pecans
and Maple Syrup

Brunch dishes are cooked in butter, please inform your
server of any dietary restrictions you have.

Most items can be prepared gluten free

*These items may be served raw or undercooked,
or contain raw or undercooked ingredients.
Consuming raw or undercooked meat, poultry,
seafood, shellfish, or eggs may increase your risk

of foodborne illness.

OMELETTES *
Served with House Made Focaccia Toast with
your choice of Bistro Potatoes or Grilled Tomato.

V3 & V5 Sides - $4 upcharge

Cajun Shrimp Omelet 20
Topped with Avocado and House Made

Cajun Hollandaise

Marshdale Omelette 19
Bacon, Cheddar Cheese, topped with Avocado

Veggie Omelette 19
Zucchini, Onions, Spinach, Tomato,

and Mozzarella

TRADITIONAL
BREAKFAST *

Served with House Made Focaccia Toast with
your choice of Bistro Potatoes or Grilled Tomato.

V5 & V5 Sides - $4 upcharge

Traditional Breakfast 18
Two Eggs your way, and choice of Bacon,

Ham Steak, or Turkey Sausage

$10 Split Plate Charge
$4 for Additional Sauce
A 20% Service Charge will be added

to all parties of 6 or more



Tlse Bistvo

MOTHER’S DAY MENU

SANDWICHES *

Served on Grilled Hoagie Rolls with your choice
of Sun Chips, Bistro Potatoes or Grilled Tomato
V3 & V5 Sides - $4 upcharge

Bistro BLT 18
Bacon, Lettuce, Sliced Tomato

with Garlic Aioli

Prime Rib Sandwich 20
Shaved Prime Rib with Lettuce,
sliced Tomato with Garlic Aioli

ENTREE SALADS

Entrée Bistro 20

Field greens, apples, blue cheese,

pistachios, blackberry vinaigrette

- Add Grilled Chicken (1) $7.5
or Grilled Shrimp (8) $13

Entrée Classic Caesar 20
Hearts of romaine, Caesar dressing,
croutons, parmesan
- Add Grilled Chicken (1) $7.5

or Grilled Shrimp (8) $13

DESSERTS

Belgium Chocolate Mousse 9.5

Candied orange

Créme Brulee 9.25

Madagascar vanilla bean
Vanilla Ice Cream 7

Sorbet 7

LIBATIONS
Coffee, Tea, Iced Tea, Sodas 3.5

Apple, Cranberry, Grapefruit,
Pineapple Juice 4.5

Bloody Mary 9

Mimosa 9

Mango, Blueberry, or Orange Juice

ADDITIONAL SIDES

Per Slice of Gluten Free Bread 3
2 Eggs 8

Bacon (4) 6

Turkey Sausage (4) 4

Ham Steak 6

Bistro Potatoes 6

Grilled Tomato §



