THE

TERRACE BISTR()

*
% SUMMER MENU :
STARTERS
Gazpacho Soup@ Soup du Jour
Crab Toast (D& Fried Calamari w/ Marinara() &%

House Salad @@ Side Caesar Salad@ b
Classic Lettuce Wedge@ (@) 4h Sliced Tomatoes, EVOO@®®

Flash Fried Chicken Wings with Honey BBQ_Glaze
Avocado, Tomato Basil OIl, Sea Salt@

ENTREE SALADS

All Salads served with Dressing on the Side - Ask Your Server for Options

Spring Roll Salad@®®)

Deconstructed with Romaine Lettuce, Rice Noodles, Julienne Carrots, Cucumbers,
Red Cabbage, Red Onion, Cilantro, Toasted Peanuts, Sesame Seeds, Citrus
Vinaigrette and Your Choice of Shrimp or Grilled Chicken

Mesclun & Mandarin Salad &@®

Mesclun Greens, Mandarin Orange, Red Onion, Blue Cheese, Glazed Pecans, Balsamic
Vinaigrette with Your Choice of Salmon or Grilled Chicken

Mediterranean Quinoa Bowl&h(®)

Romaine Lettuce, Quinoa, Cucumbers, Feta Cheese, Kalamata Olives, Cherry
Tomatoes, Red Onion, Crispy Garbanzo Beans, Tzatziki, Greek Vinaigrette with Your
Choice of Shirmp or Grilled Chicken

Triple Delight{)(®)

Your choice of 3: Shrimp, Tuna Egg and Chicken Salads served on a bed of
Lettuce with Tomato, Cucumbers, Black Olives & Hard-Boiled Egg

Classic Caesardl
Hand-torn Romaine Lettuce, Croutons, Plum Tomato Wedges, and Shaved Parmesan
. Cheese and Your Choice of Grilled Chicken or Salmon

SANDWICHES

All Sandwiches served with Homemade Potato Chips & Cole Slaw or Fruit

Turkey Club &b Monte Cristogs 6oz Angus Burger
Grilled Cheesews Grilled Hot Dog Grilled Ham & Cheese@%
Tuna Meltdh Turkey Burger Veggie Burger‘ 7
Marinated Chicken Breast® =y
Applewood Bacon, Lettuce & Tomato
Housemade Egg Salad‘ Y

Contains Low Contains ~ /~ Contains Vegetarian
Shellfish i Nuts T & i

Sodium

@ Gluten
Dairy Option Free




ENTREES
Grilled Red Snappers(®)

Wild Caught Red Snapper with Citrus Butter Compote

Grilled Flank Steak@ @)

Grilled Flank Steak with Sauteed Mushrooms, Peppers & Onions

Grilled Shrimp (@) &5®)

Grilled Shrimp with a Garlic Herb Butter and Corn Relish

BBQ Pulled Pork Sliders
Two Slider Buns filled with Pulled BBQ_Pork & Dill Pickle Chips y

Faroe Island Salmon@
Marinated Grilled Chicken Breast (@)

Quiche Lorrainedh

Chef’s Special of the Day - available at Dinner only

BUILD YOUR OWN

Choose your Toppings for an Omelet, Flatbread or Pasta - Alfredo or Marinara

Pepperoni Bell Pepper Onion Bacon
Cheese Black Olives Ham Mushroom
Tomato Spinach
SIDE OPTIONS

Onion Rings French Fries
Baked Beans
Mac-n-Cheese Applesauce
Green Beans
Corn on the Cob Cole Slaw

DESSERTS
¢+ Smith Island Cake Fresh Watermelon Dutch Apple Pie

-: Ice Cream Sorbet Frozen Yogurt
"« % Mudslide Chocolate Pudding Brownie
§ Fresh Fruit Pound Cake Sugar Free Gelatin ’

Consuming Raw or Uncooked Meat, Poultry, Seafood, Shellfish &

Increase Risk of Foodborne Related Illness
Please be aware that our food may contain or come into contact with common allerg

ke steps to minimize risk and safely handle all foods, our kitchens contain dairy, egg,
nut, peanut, fish and shellfish foods.

Contains Low Contains /=  Contains Vegetarian @ Gluten
Shellfish Sodium Nuts ) Dpairy g Option Free




