DINING AL FRESCO

Best served with drink in hand.

ROASTED CARROT SALAD

Roasted Carrots, Carrot Hummus, Pecorino

Romano, House Vinaigrette 5
BABA GANOUSH CRISPY BRUSSELS SPROUT SALAD
Whipped Charred Eggplant, Tahini, Lemon, 8 Crispy Brussels Sprouts, Candied Bacon, Roasted
Vadouvan Spiced Pita Tomato, Billy Blue Cheese, Green Goddess 14
Dressing
ARTISAN CHEESE BOARD
Daily Selection of Three Cheeses, Mostarda, 14 OCTOPUS A LA PLANXA
Honeycomb, Lavosh Grilled Octopus, Burnt Lemon Aioli, Sweet Onion, 0
Parsley Vinaigrette
FLATBREAD
Daily Selection featuring Seasonal Ingredients 15 FISH TACOS
Walleye Pike, Cabbage, Avocado, Pickled Fresno e
FRITES Chili, Cilantro
French Fries, Fine Herbs, Espelette, ;
Malt Vinegar Aioli LAMB MEAT BALLS
Ground Lamb Belly, Tomato-Harissa Sauce, .
CHOPPED SALAD Fresh Mint
Romaine, Watercress, Endive, Radicchio, Apples, o
Pancetta, Walnuts, Blue Cheese, Dijonnaise GRASS FED HOUSE BURGER
Grass Fed Burger, Marieka Gouda, Smoked -
BEET SALAD Tomato Jam, Onion Strings
Marinated Beet Salad, Greek Yogurt, Watercress, 0
Pecan Caramel Crumb, 12-year Balsamic STEAK FRITES
Marinated Skirt Steak, Frites, Bone Marrow, o8

Thyme Jus

SWEET EATS

Sized for sharing..and sharing is caring

CHURROS

Cinnamon Sugar, Coconut Caramel, 8

Mexican Chocolate Sauce

KEY LIME PIE MILKSHAKE

Vanilla Ice Cream, Key Lime Pie, Whipped Cream, 5

Graham Cracker Crumbs

PEANUT BUTTER MUDSLIDE CAKE

Peanut Butter Mousse, Chocolate Cookie Crumb, 10

Caramelized Peanuts

SUMMER BERRY PANNA COTTA

Cream Cheese Panna Cotta, i

Macerated Summer Berries, Spiced Carrot Cake
STREETERVILLE

SOCIAL

THE BISTRO EXPERIENCE



