
Starters

Smoked Paprika • HOUSE MADE RASPBERRY JAM • Crispy ShallotS (GF, DF, VEG)

P A R I S I A N  D E V I L E D  E G G S . . . 1 2

Crispy Calamari • BELL PEPPERS • House Caper Aioli (GF)

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

White Wine • Shallots • Garlic • CREAM •  Parsley  • Sourdough •  (GFO)

Mushroom Caps • Breadcrumbs • Garlic • Parmesan • A1 Aioli (GF, Veg)

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

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

Crispy Mashed Potato • bacon • Cheddar & Gruyere • Sour Cream & Onion Sauce (GF)
P O T A T O  C R O Q U E T T E S . . . 1 3

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

W A R M  B L U E  C H E E S E  &  B A C O N  D I P . . . 1 4

Yellowfin tuna • CASTLEVETRAVO OLIVES • CUCUMBER • TARRAGON • crostini (GFO)

M E D I T E R R A N E A N  TA R TA R E * . . . 1 7

We take pride in offering scratch-made specialties
crafted with locally sourced ingredients. Each
dish 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

Chicken Liver Pâté

2 selections...21                4 selections...32                 6 selections...43

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.



Entrées

BONE-IN PORK CHOP • DIJON CREAM • BACON BROWN SUGAR PRESERVES •

MASHED POTATOES • GARLIC BUTTER GREEN BEANS (GF)

F R E N C H  C O U N T R Y  P O R K  C H O P . . . 2 9

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

Garlic Toast Points (GFO)

P A P P A R D E L L E  B O L O G N E S E . . . 2 3

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

Mashed POTATOES • GARLIC BUTTER GREEN BEANS (GF)

T A R R A G O N  C H I C K E N . . . 2 5

Roast Beef • Gruyère • Onion • Mushrooms • Horseradish Spread • Au Jus • Fries
F R E N C H  D I P  S A N D W I C H . . . 2 2

RIGATONI • ROASTED TOMATOES & GARLIC • WHITE WINE CREAM • SAUTÉED ARUGULA •

BASIL • CRUMBLED GOAT CHEESE (Veg, GFO)

S O U T H  O F  F R A N C E  P A S T A . . . 1 8

BONE-IN CHICKEN THIGHS • CASTLEVETRANO OLIVES • GARLIC WHITE WINE •

HERBED RICE • THYME • CARAMELIZED LEMON (GF)

P R O V E N Ç A L  C H I C K E N  T H I G H S . . . 2 3

WILD ATLANTIC COD • TOMATO & GARLIC CONFIT • HERBED RICE • GARLIC BUTTER GREEN BEANS (GF)
G R I L L E D  S U M M E R  C O D . . . 2 4

Grilled Ribeye • Peppercorn Cognac Sauce • Garlic Herb Butter •

Fries (Make Garlic & Parmesan +2) (GF)

S T E A K  A U  P O I V R E  &  F R I T E S * . . . 3 7

SEARED YELLOWFIN TUNA • MIXED GREENS • POTATOES • GREEN BEANS • HEIRLOOM TOMATOES •

BOILED EGG • WHITE ANCHOVIES • OLIVE MEDLEY • HOUSE VINAGRETTE (GF, DF)

T U N A  N I Ç O I S E * . . . 2 7

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

C O R N  O N  C O R N  S C A L L O P S . . .  3 5
Sea Scallops • POLENTA • Sautéed FRESH CORN •

GARLIC BUTTER GREEN BEANS • BASIL CHIFFONADE (GF)

 Duck Leg • Buttermilk Thyme Waffle • WHIPPED BUTTER • Orange Brandy Reduction (GF)
D U C K  C O N F I T  &  W A F F L E S . . . 3 2

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 • GREEN BEANS • Fresh Herbs • Vinaigrette (GF, V, DF)
F R E S H  H E R B  S A L A D . . . 1 2

TOMATOES • ONION • PEPPERS • CUCUMBER • GARLIC • SHERRY VINEGAR • CROUTONS (V, DF, GFO)
G A R D E N  G A Z P A C H O . . . 8

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

HEIRLOOM TOMATOES • CUCUMBER • BELL PEPPERS • PICKLED ONIONS • OLIVE MEDLEY •

BASIL • CRUMBLED GOAT CHEESE (GF, VEG)

V I L L A G E  S A L A D . . . 1 4
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