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Wood-Fired Flatbreads 
Caramelized Onion and Applewood Bacon   17 
Fresh Grated Gruyère, Fresh Mozzarella, Parmesan Cheeses, 
Housemade Marinara
Classic Margherita   17
Vine Ripe Tomatoes, Fresh Mozzarella, Basil, Housemade Marinara V
Wild Mushroom   17 
Wild Mushrooms, Laura Chenel Goat Cheese, Fresh Mozzarella, 
Parmesan Cheeses, Truffle Oil V
Chef’s Daily Creation   17 
Fresh Seasonal Ingredients
Pepperoni   18 
Housemade Marinara, Parmesan and Fresh Mozzarella
Bee Sting   18 
Dry Salami, Red Onion, Serrano Peppers, Mozzarella, Local Honey, 
Olive Oil, Micro Basil

Chilled Seafood For Two   Market Price
King Crab Legs, Jumbo Prawns, Fresh Oysters, Drawn Butter, 
Housemade Mignonettes, Cocktail Sauce, and Fresh Lemon
*Oysters on the Half Shell
Seasonal Oysters Served Fresh from the Pacific Northwest  
with a Selection of Housemade Mignonettes
each  3.50	 1/2 dozen  21	 dozen  40
Seafood Cocktails
Housemade Cocktail Sauce with Vodka, Key Lime and Wasabi
Jumbo Prawns  25	 Lump Blue Crab  22
King Crab  MP	 Seafood Combo  MP

Soups and Salads
Jumbo Lump Crab Chowder   14
Wood-Fired Sweet Corn, Roasted Peppers, Fingerling Potatoes
Creamy Five Onion Soup   12
Parmesan Gratinée, Colossal Onion Bowl
Baby Iceberg Wedge   14
Tear Drop Tomatoes, Applewood Bacon, Caramelized Onions,  
Maytag Bleu Cheese Dressing GF
Caesar   14
Chopped Romaine Lettuce, Brioche Croutons, Parmesan Crisps
Add Anchovies  15   |   Add Grilled Organic Chicken Breast  21
Tomato Caprese Salad   15
Heirloom Tomatoes, Burrata Mozzarella, Basil Pesto, Tomato Vinaigrette,  
California Olive Oil, Balsamic Reduction, Toasted Pine Nuts, Crostini V
Bistro Garden Salad   14
Mixed Greens, Tomatoes, Cucumber, Artichokes, Poppyseed Dressing V

Big Plates
Pan Roasted Chilean Sea Bass   48
Maine Lobster and Corn Risotto, Blistered Tomatoes, Brandied Lobster Sauce
Lobster Fra Diablo   Market Price
Whole Maine Lobster, Housemade Basil Pasta, House Marinara, Chili Flakes,
Garlic Broccolini
*Steak and Frites   38   
Grilled Top Sirloin Steak, Crumbled Point Reyes Bleu Cheese, Sexy Fries
Pan Roasted Ora King Salmon   46
Garden Ratatouille, Wood-Fired Tomato Puree, Basil Oil
Roasted Mary’s Chicken Breast   32
Grilled Asparagus, Trumpet Mushrooms, Bacon, Garlic Mashed Potatoes, 
Sautéed Spinach, Marsala Pan Sauce
Fettuccine Fruits De Mer   38
Housemade Lemon Pepper Pasta, Jumbo Prawns, Scallops, Sea Bass,  
Cherry Tomatoes, Asparagus, Saffron Cream
Bacon Wrapped Scallops   42 
Gnocchi, Sugar Snap Peas, Garden Carrots, Pea Shoots, Red Pepper Puree, 
Crispy Shallots
Calamari Steak   38   
Alaskan King Crab Beurre Blanc, Lemon Pepper Fettuccine,  
Fresh Seasonal Vegetables
Roasted Eggplant Cannelloni   28
Housemade Pasta, Roasted Red Pepper Puree, Baby Arugula, 
Basil Crème Fraiche V 
Veal Piccata   34
Veal Medallions, White Wine-Lemon Sauce, Capers, Lemon Pepper Pasta,  
Fresh Seasonal Vegetables
Bistro Cioppino   44
Spicy Tomato Saffron Broth, Fresh Fish, King Crab, Clams, Shrimp, Scallops
*Bistro Burger   28
American Wagyu Beef, Nueske’s Bacon, Aged Cheddar, Lettuce, Tomato, 
Garlic Aïoli, Brioche Bun, Sexy Fries
Cabernet-Braised Boneless Short Ribs   42
Boursin Mashed Potatoes, Braised Red Cabbage, Baby Carrots,
Organic Micro Greens
*Slow-Roasted Prime Rib
Fingerling Potatoes, Fresh Seasonal Vegetables, Horseradish, Au Jus
10oz Cut  39	           14oz Cut  43
Butter-Poached Lobster Tail   Market Price 
Saffron Rice, Fresh Seasonal Vegetables, Drawn Butter, Fresh Lemon GF
Braised Lamb Shank   39
Saffron Rice, Garlic Broccolini, Dried Currants, Marcona Almonds, Mint Lamb Jus

Small Plates
Crispy Buttermilk Calamari   18 
Fresh Herbs, Zesty Marinara, Bistro Aïoli
Baked Brie   19
Lingonberry Sauce, Crushed Pistachios, Wood-Fired Crostini
Grilled Baby Artichokes  17
Meyer Lemon Aïoli V/GF
Butternut Squash & Pumpkin Ravioli   14/25   
Hazelnut Sage Butter— Half or full order V
Bistro Crab Cakes   25   
Avocado Remoulade, Fennel and Cabbage Slaw, Micro Greens
Artisan Cheese Platter   22	
Chef’s Selection of Artisan Cheeses, Seasonal Fruit, Honeycomb, 
Balsamic Reduction, Cranberry-Pistachio Crackers
Classic Escargot Bourguignon   20   
Herb and Garlic Butter, Toasted Crostini
*Oysters Rockefeller   1/2 Dozen   25
*Ahi Tuna Crudo   22   
Napa Cabbage Slaw, Crispy Lotus Root, Watermelon Radish, Wasabi Aioli, Ponzu
Lobster Escargot   28
Maine Lobster, Shallot Pernod Butter, Gorgonzola Crumbles
King Crab Legs    Market Price	
Chilled with Meyer Lemon Aïoli  
or Steamed with Clarified Butter and Lemon 
or Panko Crusted with Cocktail Sauce
Five Cheese Lobster Mac   24 
Maine Lobster, Macaroni Pasta
Roasted Bone Marrow   22	
Short Rib and Cremini Mushroom Ragu, Toasted Bread Crumbs, Meyer 
Lemon Zest, Parsley, Crostini
*Beef Carpaccio   25	
Beef Tenderloin, Caper Berries, Pickled Red Onion, Arugula, California Olive 
Oil, Lemon Aioli, Parmesan Grissini

*Drinking alcoholic beverages during pregnancy may negatively impact the health of your unborn child. The 
Washoe County Health Department advises that eating raw, undercooked animal foods or animal foods 
that are not otherwise processed to eliminate pathogens such as meat, poultry, eggs, milk, seafood or 
shellfish pose a significant risk to everyone, especially the elderly, young children under the age of four years, 
pregnant women, and other susceptible individuals with compromised immune systems. Thorough cooking or 
processing of foods to eliminate pathogens reduces the risk of illness.

Steaks and Chops
Proudly serving 28-Day-Aged Allen Brothers Steaks. 
Grilled. Demi-Glace or Béarnaise Sauce. 
Fresh Seasonal Vegetables and choice of Garlic Mashed or Roasted Fingerling Potatoes.

*Filet Mignon 8oz   58
Maitre d’ Butter, Garlic Confit
*Kansas City Bone-in Ribeye Steak 18oz   72
Maitre d’ Butter, Garlic Confit
*Filet & Lobster Tail   Market Price
Maitre d’ Butter, Garlic Confit, Drawn Butter, Fresh Lemon
*Filet & King Crab   Market Price 
Maitre d’ Butter, Garlic Confit, Drawn Butter, Fresh Lemon 
*Herb-Brined Kurobuta Pork Chop   39 
Wood-Fired Grapes, Port Reduction GF 
*Colorado Lamb Chops   58
Pistachio Dusted, Pomegranate Port Wine Reduction
*Elk Chops   58 
Pink Peppercorn Crust, Trio of Berries, Balsamic Veal Reduction 

Dennis Houge, Executive Chef  |  Sean Zampella, Chef de Cuisine 
Mark Steele, Maître d'  |  Christian O’Kuinghttons, Sommelier
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Gluten-FreeVegetarian GFV

Sides to Share   12

Sautéed Asparagus  V/GF	 Three Cheese Mac  V
Smashed Yukon Potatoes  V/GF	 Bistro Spinach Sauté  V/GF
Colossal Baked Potato  V/GF	 Sweet Potato Fries  V
Wild Mushroom Risotto  GF	 Sexy Fries  V


