IFall Bistro Menu s,

Veggies, Chips ‘n Dip £14 Crispy Hand Cus P Truffle Fri

. , 14 y Hand Cut Parmesan Truffle Fries $12
7 iﬁi@f@hﬁg kR e Bp i bt S i i ik & Hoxe e il e
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- Fried Mozzarella Paviolis $10

== g@'ﬂi‘fh& Cel}ffg:egﬁ Enﬂsf &512 st mozzarello, parmesan & ricotta cheeses blended with roosted
- chipoile é:l'gmpm s i garlic, served with house-made marinara & grated parmesan cheese
- - Sweet ‘n Spicy Apgave Chicken Wings $12

= Eﬂ:%gisgigggbig Ewé%om st plump & juicy gv:g’ IDCISETE:d then fied crispy, sewgd with

: a sweet chili sauce

7 Zorvino Charcuterie Board $24

selection of imported meats, artisanal cheeses, jams & crostini “ask your server for details

+ T ~ IR A
Tuscan Ribollita Chicken Soup $8 :
rich chicken broth, escarcle, white bean, squash, shaved parmesan, toasted focaccia <A W
Classic Caesar Salad $12 il
fresh romaine, blistered cheny tomatoes, olives, creamy Caesar dressing, pamesan cheese & focaccia croutons -l':-

Aurumn Salad §14

crisp baby spinach, apples, cranberry Stilton cheese, caramelized pecans, red onions & pepitas
finished with our house made Mapplez wine vinaigrette

Fall Harvest Bowl $14

fresh baby greens, roasted buttemut squash, brown rice, sliced dimonds, sun-dried cheries finished with
a sweet & savory honey dijon dressing

Add Grilled Chicken +56  Add Grilled Shrimp + 38

THAT'S A HANDIUL
Chicken Cutler Parmesan $16

breaded chicken breast, house made sauce & provolone
served on a seeded scali roll

Bistiro Burger $16
a 6oz buger, bocon, cheddan, lettuce & tomato on a
toasted brioche roll

Caesar Salad Wrap $12 ; .
fresh romaine letiuce, Caesar dressing, croutons, pamesan cheese Roasted Turkey, Cranberry & Brie $14
in a fiour tordilla oven roasted apple cider brined tukey, cranbeny brie spread
add chicken +6 add griled shimp +7  GF Wrap +2 and bibb letiuce served on a seeded scali roll
Al sondwiches are sevved with house madee chips ond o piclle.  Upgrode fo #uffie fies + 35 o seasoned French fies +53 “odd gluten-fee bun §2

ARTISANAL FLATBREADS
Margherita Flatbread $14

fresh mozzarello, house made sauce, chery tomatoes, aged balsamic, fresh micro-basil

Falling Leaf $16

apple-bacon-pepper jam, fresh sage, roasted buttermut, red onion & mozzarella cheese

Servers Favorite $15
each week a unique presentation of an employee creation

Cluten-free fiatbreod crust available for +$3

DESSERT

Cheesecake of the Week $12 Pumpkin Crisp $12
layers of cake and cheesecake baked exclusively by light & sweet pumpkin in a graham cracker tarl, oatmeal
Chickadee Bakery crumble & varnilla ice cream

SCONSUMING BAW OF UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OF EGGS MAY Before placing your order, please inform your server

INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS, if a person in your parfy has a food allergy



