
 



 

A L L D AY M E N U 

Small Plates 
Loaded Fries  
  Choice of: 
  Prosciutto, scallions, provolone, roasted cherry peppers, parmesan, or 
  Black pepper, smoked paprika, sour cream, scallions 

6 

Spicy Beer Shrimp & Polenta  
  Tri color peppers, lime crema 

10 

Spicy Meatballs  
  Ricotta stuffed, roasted tomato sauce 

8 

Mediterranean Vegetable and Hummus Plate  
  Grilled vegetables, spinach & artichoke hummus, flat bread 

9 

Wings & Flaps  
  Celery sticks, blue cheese dip 
  Choice of:  Asian Glazed Jerk, Honey Barbeque or Traditional Buffalo 

8 

Fried Calamari  
  Lemon basil aioli & marinara 

9 

Cheese Quesadilla  
  Caramelized onions and peppers, tomatoes, jack cheese 

8 

  Add chicken or shrimp  10 

Grilled Flats  
  Choice of: 
  Shrimp with roasted tomatoes and goat cheese, 
  Buffalo chicken and blue cheese, or 
  Grilled vegetable with pesto and roasted shallots 

Soups 

9 

Onion Gratinee  
  Four onion, gruyere cheese 

6 

Roasted Chicken Escarole  
  Cheese tortellini, pecorino cheese 

Salads 

6 

Bistro House  
  Mixed greens, tomatoes, cucumbers, candied bacon, aged cheddar, polenta 

croutons, balsamic vinaigrette 

8 

Caesar  
  Romaine, tomatoes, olives, caesar dressing, parmesan  

8 

  with grilled Chicken  11  
with grilled Shrimp  12 

Pacific Rim Salmon  
  Mixed greens, candied almonds, dried cranberries, mandarin oranges, goat 

cheese, pomegranate vinaigrette 

14 

Greek Chicken Salad  12 
  Grilled chicken, romaine, tomato, red onion, cucumber, feta cheese, kalamata 

olives, peppers, red wine vinaigrette 

Sides 
Grilled Polenta  5 

Grilled Asparagus  5 

Fresh Cut Fries  5 

Wild Mushroom Risotto Cake  5 Seasonal Vegetable  5 

Hand Helds 
all hand helds come with your choice of fries or slaw 

The 401 Burger  11 

  Our all natural “Fresh Black Angus” 8 oz. beef patty served on a toasted Brioche 

bun, lettuce, tomato & fresh cut fries 

  Choice of one cheese selection, two toppings & one sauce 

  Cheese choices:  aged cheddar, provolone, smoked gouda, swiss, american, 

gorganzola, jack 

  Toppings:  bacon, mushooms, roasted peppers, avocado, caramelized onions, 

jalapenoes, onion straws 

  Sauces: honey dijon mayo, bourbon bbq, horseradish cream, buffalo 

sauce, lemon basil mayo, onion chutney, chile paste aoli   extra cheese - 

$1.50        extra topping - $1.00        extra sauce - $.50 

Steak Melt  13 

  Grilled tenderloin, caramelized onions, tomatoes, provolone with red pepper, 

horseradish cream, fresh baked baguette 

Bistro 401 Club  11 

  Capicola, turkey, bacon, avocado, swiss, smoked gouda, honey dijon mayo, 

fresh baked baguette 

Tuscan Chicken Breast  11  
Grilled chicken, portabella mushroom, provolone, sweet and hot cherry 

peppers, humus, brioche bun 

Pastrami on Rye  11 

  Swiss cheese, onion chutney, grilled rye 

Grilled Salmon  12 

  Caramelized onions, bourbon bbq sauce, bacon, tomato, romaine, lemon basil 

mayo, grilled rye 

Entrees 
Entrées are available from 5:00 pm - 10:00 pm daily 

“Prime” Flat Iron Steak   
Bourbon sauce, fresh cut fries  

24 

Grilled Atlantic Salmon  
Mango pineapple salsa, wild mushroom risotto cake 

18  

Roasted Half Chicken  
  Grilled polenta, natural au jus 

17 

Pork Tenderloin  
  Orange rosemary brine, balsamic glaze, asparagus 

18 

Garlic Shrimp Fettuccini  
  Roasted peppers, asparagus, wild mushrooms, boursin cream 

Sweets 

17 

Triple Chocolate Cake  7 

Cheese Cake with berries  6 

Deep Dish Apple Carmel Pie  
Selection of Ice Creams & Sorbets 

6 

  Two scoops  5 

  Three scoops  6 



*Consuming raw or undercooked meat, poultry, seafood, shellfish and eggs may increase your risk of foodborne illness, especially those with 
certain medical conditions.  For guests with food allergies or specific dietary requirements, please ask to speak to a Manager.  GF items are 
available. 


