
 

 

Bistro Prix Fixe Menu 
Three course meal for $13.13. Choose one 

item from each course, no to-go orders please! 
 

~ First Course ~ 
 

cup of soup 
see lunch menu for current soup selections 

 

BOM Caesar 
crisp romaine lettuce, pecorino‐Romano‐parmesan cheese, 

focaccia croutons, oven dried tomatoes, lemon‐caper 
dressing 

 

baby blue 

balsamic vinaigrette, candied walnuts, fruit & blue cheese 
 

~ Second Course ~ 
 

beef short ribs ‘pot roast’ style 
caramelized carrots, roasted garlic risotto, crispy leeks 

 

roasted chicken pappardelle 
fresh pasta, red peppers & fresh  

herbs, caramelized onions & baby spinach,  
boursin‐chevre cheese & extra virgin olive oil 

 

baked shrimp ‘scampi’ 
fresh tomatoes & basil, roasted onions & a pinch of  
banana peppers, feta cheese & toasted bread crumbs 

 

pan roasted Atlantic salmon 
red pepper orzo, crispy spinach, sweet balsamic reduction 

 

~ Dessert Course ~ 
 

carrot cake 
zabaglione with berries 

white chocolate-berry cheesecake 
chocolate pot de crème 

 

Discounts or promotional coupons not valid on prix 
fixe menu. 
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