


FRENCH ONION SOUP AU GRATIN

Sweet caramelized onions, home made beef stock,
topped with Swiss and Parmesan cheese.
8.95

CHEF’'S SOUP DU JOUR
Please ask your server.
6.95

Add a side of bread to make it a light meal.

MI BISTRO GREENS
Micro greens, oven dried tomatoes,
goat cheese & balsamic vinaigrette.

8.95

0.95

CAESAR SALAD

Crisp Romaine Lettuce with home made dressing,
grated Parmesan Cheese & Garlic Crouton.
8.95

Add Chicken or Prawns to any Salad.

POMMES FRITES

French Fried Potatoes and our
signature Garlic Mayonnaise.
4.95

BEER BARRED ONION RINGS
Beer Battered rings, drizzled with a dark stout.
5.95

WINGS

Ten Crispy Chicken Wings served with your choice of
Hot Sauce, Honey Garlic, Salt & Pepper, or BBQ.
9.95

Add ranch or blue cheese dip.

3.95

BACON WRAPPED SCALLOPS

Sea Scallops and water chestnuts wrapped in Smoked
Canadian Side Bacon. Served with our Lemon Basil Aioli.
9.95

DRY RIBS
Moist Pork Ribs fried to perfection and mildly seasoned.
Best served with a cold pint of Beer.
7.95

CALAMARI

Our twist on a Mediterranean Classic. Lightly
Breaded, Fried and Served with our Lemon Basil Aioli.
9.95

Prices subject to tax.

Parties of 6 or more are subject to a 15% Gratuity.
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GRILLED FLAT IRON STEAK
Char Broiled to order and topped with Café de Paris butter.

Paired with fries & a micro green salad.
16.95

PEPPERCORN NEW YORK STRIPLOIN STEAK
An 8 oz cut, Char Broiled to order with a demi Peppercorn Red Wine reduction.
Served with Garlic Mashed Potatoes and Seasonal Vegetables.
20.95

Add Prawns
3.95

SPAGHETTI & MEATBALLS
A traditional dish featuring our house made meatballs and tomato basil sauce

served on top of a generous portion of pasta. Over one pound of food!
12.95

GRUYERE MACARONI & CHEESE AU GRATIN
A classic home style meal baked with Andouille sausage, 3 cheeses and a crispy

bread crumb topping. Served with a micro green salad.
13.95

WEST COAST NEPTUNE
Fresh Wild Salmon Filet, Oven Baked & topped with a Crab Cream Cheese.

Served with Basmati rice and seasonal vegetables.
19.95

MEDITERRANEAN HALIBUT
Pan seared Halibut finished with bell peppers, onion, kalamata olives and beurre blanc sauce.

Accompanied with roasted potatoes.
21.95

BARBEQUE CHICKEN DINNER

70z Chicken Breast smothered in our house-made BBQ sauce.
Paired with south west style corn salsa, roasted potato, and cilantro sour cream.
19.95

Prices subject to tax.
Parties of 6 or more are subject to a 15% Gratuity Feb 2010
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FRENCH Dip
Thinly Sliced Roast Beef, Piled High with caramelized onions on fresh baguette.
12.95

SMOKED BACON CHEDDAR BURGER
Topped with crisp Canadian side bacon, smoked Apple wood Cheddar and caramelized onions.
A Mi Bistro must!!!
12.95

GARDEN BURGER
A mushroom and rice patty topped with Chipotle Aioli, Mixed Micro Greens & Tomato on a Toasted Ciabatta.
10.95

CHICKEN BLT
Grilled Breast of Chicken, with Bacon, Lettuce, Tomato on a Toasted Ciabatta.
12.95

CAJUN CHICKEN WRAP

Grilled Cajun Chicken Breast, Micro Greens, Tomato, Goat Cheese & Balsamic Vinaigrette.
Wrapped in a Spinach Tortilla.
12.95

MEATBALL SANDWICH

A hearty sandwich featuring our signature meatballs and tomato basil sauce.
Served on a French baguette.
12.95

All sandwiches are served with your choice of Green Salad or Fries. Ask your server about our other side options.

FisH & CHIPS

Two Battered Cod Fillets. Served with French Fries and Tartar sauce.

14.95
Add a piece of fish
3.95
A Fresh Made Personal Pizza... CHICKEN FINGERS & FRIES
CLASSIC PEPPERONI, HAWAIIAN 5 breaded Chicken Fingers,
or VEGETARIAN Fries and Hoyzey9 ZS\/Iustard Dip.

11.95

Prices subject to tax.
Parties of 6 or more are subject to a 15% Gratuity
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