Starters & Greens

Calamari

eel & yum, yum sauce 10
Crab Meat Beignets

basil butter sauce 12
Bacon WraPPccl Dates

gorgonzola cream cheese stuffed 10
Artichoke Fritters

spicy remoulade 9
Board

assorted meats, cheese, vegetables 2

Panzanella Salad

cabbage, greens, carrots, cucumbers, tomatoes, crispg
ham, fresh mozzarella, crouton, green goddess 8
Spinach & Arugula Salad

bacon, artichoke hearts, dried cranberries, Pickled
grapes, gorgonzolaJ bourbon maple vinaigrette 6/ 8
Matilda

roasted beets, goat clﬁeese, gri“e& pear, mixed greens,
candied walnuts, cranberrg balsamic 7/9
chgc

bacon, eggs, red onions, blue cheese dressing 7

The Bistro

Brunch

Add soup, house salacl, or Caesar 4

Benedict

toclay’s creation, brunch potatoes, fruit 12
Frittata

sPinac]ﬁ, tomato, mus]ﬁrooms, mozzarella 9
Mediterranean Tilapia

garlic, capers, tomatoes, artichoke hearts, white wine butter sauce »
Fried Chicken

bacon potato hash, sPicg béchamel 12
Artesian Hot Brown

brea&, chicken, coun’crg lﬁam, tomato, cheese sauce 10
Steak & Eggs

6oz ribege, brunch potatoes, fried eggs 15

Salmon BLT Panini

smoked salmon, arugula, tomato, bacon, avocado crema 12

Breakfast chctablc Egg MuFfin

bacon, choice salad or brunch potatoes 12
Cinnamon Ricotta Beignets

sugar glaze, housejam 9
Penne Rustica

country 1’1am, chicken, s]ﬁrimp, au gratin sauce 4
Bistro Burger

house grounc{ Prime cuts, changes claily 10

‘ 129 Co”egc St. BG,KY 270.781.9646. thebistrobg.com

We SuPPort Our Local Farmers

Consuming raw or undercooked meat & seafood may increase your risk of foodborne illness. Please nothtg us of any food a”ergies 18% automatic gratuitg on Parties of 8 or more.



