
Starters
Bacon • Garlic • Crème Fraîche • Point Reyes Blue • Grilled Sourdough (GFO)

Dijon Yolk • Smoked Paprika • Bacon Jam • Crispy Shallot (GF, DF)
P A R I S I A N  D E V I L E D  E G G S . . . 1 2

Crispy Calamari • Asparagus • House Caper Aioli (GF)

C A L A M A R I . . . 1 5

White Wine • Shallots • Garlic • Parsley • Crème Fraîche •

Sourdough • Garlic Aioli (GFO)

Mushroom Caps • Herbed Breadcrumbs • Garlic • Parmesan •

Steakhouse Aioli (GF, Veg)

S T U F F E D  M U S H R O O M S . . . 1 4

Chicken Liver & Pork Pāté • Cognac • Cream • Radishes • Cornichon •

Mustard Seed • Crostini (GFO) 

H O U S E  P Â T É . . . 1 5

B I S T R O  M U S S E L S . . . 1 6

Crispy Mashed Potato • Sour Cream & Onion Sauce (GF)

P O T A T O  C R O Q U E T T E S . . . 1 3

We take pride in offering scratch-made specialties crafted with
locally sourced ingredients, both in the kitchen and behind the

bar. Each dish and cocktail is curated to showcase our
commitment to authenticity, seasonality, and exquisite flavor.

Welcome to Bistro 36!

Charcuterie
Each board is accompanied by an array of accoutrements and served with sourdough

(Gluten-Free option available for an additional $3)

Meats:
Prosciutto

High West Whiskey Salami
Barolo Wine Salami

Capicola

2 selections...23

4 selections...34

6 selections...49

Cheeses:
Brie

Manchego
Point Reyes Blue

Burrata

Allergen Notice: Please be advised that food in this establishment may contain the following ingredients:
Milk, Eggs, Fish, Crustacean, Tree Nuts, Wheat, Peanuts, Soy and/or Sesame. Please inform a member of our

team if you have food allergies prior to ordering! 

All substitutions are subject to charge

A 20% service fee will be added to parties of 8 or more

Items marked with (*) may contain raw or undercooked components. Consuming

raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your

risk of foodborne illness, especially if you have certain medical conditions.

W A R M  B L U E  C H E E S E  &  B A C O N  D I P . . . 1 5



Entrées

Colorado Lamb • Tomato Garlic Jus • Radishes • Peas •  Asparagus • Carrots •

Pearl Onions • Mashed (GF)

L A M B  N A V A R I N . . . 3 2

Egg Pasta • Beef & Pork • Prosciutto • Tomato Passata • Parmesan • Garlic

Toast Points (GFO)

P A S T A  B O L O G N E S E . . . 2 5

Chicken Breast • Tarragon • Shallots • White Wine • Cream • Mashed •

Asparagus (GF)

T A R R A G O N  C H I C K E N . . . 2 6

Roast Beef • Gruyère • Onion • Mushrooms • Horseradish Spread • Au Jus • Fries (Make

Garlic Oil & Parmesan +2)

F R E N C H  D I P  S A N D W I C H . . . 2 2

Cavatappi • Basil Arugula Cream • Asparagus • Pearl Onion • Peas • Garlic Toast Points

(Veg, GFO)

S P R I N G  V E G E T A B L E  P A S T A . . . 2 4

Bone-In Chicken Thighs • Warm Red Wine VinEGar Reduction • Shallots  • Rice Pilaf (GF)
V I N E G A R  C H I C K E N . . . 2 7

Grilled Ribeye • Peppercorn Cognac Sauce • Garlic Herb Butter • Fries (Make Garlic Oil &

Parmesan +2) (GF)

S T E A K  A U  P O I V R E  &  F R I T E S * . . . 3 9

Wild-Caught Salmon • Warm French Lentil Salad • Caramelized lemon (GF)
S A L M O N  A U X  L E N T I L L E S * . . . 3 3

Brie Cheese • Arugula • Caramelized Onions • Steakhouse Aioli •

Fries (Make Garlic Oil & Parmesan +2) (GFO)

B I S T R O  B U R G E R * . . . 1 9

S E A R E D  S E A  S C A L L O P S . . . 3 5
Sea Scallops • Shallots • Garlic • Basil Arugula Purée • Rice Pilaf •

Grilled Lemon (GF)

Crispy Duck Leg • Buttermilk Thyme Waffle • Orange Brandy Reduction (GF)
D U C K  C O N F I T  &  M A I S O N  G A U F R E . . . 3 5

Soups & Salads

White Anchovies • Boiled Egg • Pickled Onion • Blue Cheese • Bacon • 

Housemade Croutons (GFO)

C A E S A R  À  L A  M A I S O N . . . 1 6

Mixed Greens • Radish • Fresh Herbs • Vinaigrette (GF, V)

F R E S H  H E R B  S A L A D . . . 1 3

Asparagus • Potatoes • Croutons • Cream (Veg, GFO)
A S P A R A G U S  V E L O U T É . . . 9

Chef’s Daily Soup • Prepared Fresh (GF)
S O U P  D U  J O U R . . . 9

asparagus • radishes • peas • parsley • house vinaigrette (gf, v)

A S P A R A G U S  A N D  R A D I S H  C A R P A C C I O . . . 1 5



Buttery Pâte Sucrée • Fresh Strawberries •

Vanilla Crème Anglaise

STRAWBERRY TART...10

Inquire For Today’s Selections
SORBET (GF,DF)...9

Inquire For Today’s Selections

ICE CREAM (GF)...9

Espresso

Americano

Cappuccino

Caffè Latte

Flat White

5

6

7

7

7

CAFE

Desserts
Custard Trio • Chocolate •

Butterscotch • pistachio

POTS DE CRÈME (GF)...18

CRÈME BRÛLÉE (GF)...12
Vanilla Custard •

Caramelized Sugar • Berries

BURNT BASQUE CHEESECAKE (GF)...13
Caramelized Crustless Cheesecake •

Blackberry & Lemon Preserves

Lemon Cake • Meyer Lemon Preserve •

Turmeric Glaze

FROSTED LEMON CAKE (GF)...12

Speci
alty

Wine
13

19

24

18

Specialty Wine (3 oz. Pour)

Taylor Fladgate, 10 Year Port

Taylor Fladgate, 20 Year Port

Ch Climens Cypres Sauternes

Innishkillin Pearl Icewine
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