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•Snacks 
Hearth Roasted Flat Breads- 
Roasted Vegetable and goat cheese  8.95 
Adobo Short Rib    9.95 
4-cheese with roasted garlic   8.95 
 

Lump Chesapeake Crab and Artichoke Dip 
Warm ciabatta     9.95 
  

Tuna Tartar Martini   7.95 

Avocado puree, sushi grade tuna, micro-greens 
 

Adobo Short Rib Empanadas  8.95 
Gorgozonla cream 
 

Warm Goat Cheese Tart   8.95 
Truffle honey, candied pecans, caramelized onions 
 
      

 
 
 

 
 
• Cheese Board-3 Local Cheeses 
2-$12.50 3-$16  
 

Keswich Cheddar-Newburg 
Creamy and mild 
  

Birchrun Blue-Downingtown 
Sweet, rich, tangy cow’s milk 
 

Amazing Acres Goat Cheese-Elverson  
  
 
 

• Soups and Salads 
 
Butternut Squash Soup      4.95/8.95 
Tarragon honey drizzle 
 

Classic Caesar     7.95 
Reggiano, house made croutons, creamy garlic dressing  
-add fire roasted chicken for an entrée  11.95 
 

Granny Smith Apple Salad 8 
Mixed greens, shaved Granny smith, candied 
pecans, goat cheese, apple cider dressing 
 

Bistro Salad     12.95 
Fresh mozzarella, prosciutto, fire roasted chicken 
White beans, tomato, mixed greens  
 

Baby Spinach     7.95 
Bacon, creamy blue cheese dressing 
 
• Small and Large Plates   App//Entree 
 

Fettuccine Bolognese  9//18 
Creamy veal sauce, grated Reggiano, mozzarella bread 
 

Grilled Pocono Trout Salad 17 
Served over baby spinach, haricot vert, capers, 
warm lemon, caper and Dijon dressing 
 

Grilled Flat Iron Steak Frites 22 
Rubbed with garlic and rosemary, crispy 
steak fries with Keswick cheddar, veal demi-glace 
 

Moules Frîtes   10 /19 
Mussels steamed with tomatoes, saffron cream,  
crispy frîtes 
 

Butternut Squash Ravioli  8//16  
Brown butter sauce with sage and roasted pine nuts
   

Forever Braised Short Rib  19 
Blue cheese soft polenta, reduced braising liquid 
 

Scottish Organic Salmon  19 
Mustard crusted, grilled polenta, pan roasted root 
vegetables  
 

Fired Roasted ½ Chicken  18 
Fried polenta, pan roasted root vegetables 
 

 
 
• From the Brick Oven 

 
Traditional Margherita-   12.95 
Buffalo mozzarella, marinara 
 

White Pizza  12.95 
Roasted garlic, wilted spinach, tomato, house made 
ricotta cheese 
 

Short Rib Pizza    15.95 
Braised short rib, apple quince, cheddar, cilantro 
 
Black and Blue    14.95 
Roma tomatoes, apple wood smoked bacon,  
Buttermilk blue cheese, fresh basil, wine reduction 
 

Kennett Square Mushroom Pizza          13.95 
Roasted red onions, garlic, goat cheese, mozzarella 
 
•Sandwiches-served with fries 
 
Bistro Saku Tuna Club Wrap  12.95 
Seared medium-rare, arugula, bacon, avocado, 
Wasabi mayo 
 

Short Rib Panini    13.95 
Ciabatta bread, pomodoro, blue affine cheese 
 

 
  
 

  
   

    
    

     
  

   
  

     
 
 
 

Dinner Specials 
 
Wednesday Wellingtons-$20 Beef Wellington 
 

Thursday-Date Night-$45 Dinner for 2-Cup of 
soup or split salad, your choice of entrée, shared 
dessert  
 
Fridays-Wine Night-1/2 price bottles of wine 
from our Bistro list 
 
*Consuming raw or undercooked meat, poultry,  
dairy or seafood may increase your risk of a  
Food borne illness 
 

Bistro also offers full service and drop off catering 
to fit any budget! 

Serving Lunch M-Sun@ 11:30  
 Dinner M-Sun@4pm 


