
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 • Brussels sprouts • seasonal dipping sauces (GF)

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

Mushroom Caps • Breadcrumbs • Garlic • Parmesan • A1 Aioli •

Jalepeño honey aioli (GF, Veg)

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

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

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

Bacon • Garlic • Cream cheese • 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

thyme • cream • cognac • paprika & pork fat blanket • stone ground mustard •

endive • cornichons • sage & cheddar crackers • crostini (GFO)

C H I C K E N  &  P O R K  P Â T É . . . 1 3

S T E A K  T A R T A R E * . . . 1 9
diced filet mignon • cornichons • capers • shallots • crostini • dijon •

endive • quail egg (gfo)

C O D  &  C A P E R  R I L L E T T E S . . . 1 2
butter-poached cod • capers • white wine • brown butter cap • stone

ground mustard • endive • sage & cheddar crackers • crostini  (gf0)

Starters

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! BON APPÉTIT!

White Anchovies • Boiled Egg • Pickled Onion • Bleu Cheese •

Bacon • parmesan • Housemade Croutons (GFO)

C A E S A R  À  L A  M A I S O N . . . 1 6  ( F U L L )  1 0  ( H A L F )

roasted butternut squash • cream • brandy • croutons •

crumbled sage  (gfO, veg)

B R A N D I E D  S Q U A S H  B I S Q U E . . . 1 0

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

mixed greens • fresh herbs • radicchio • vinaigrette (gf,v, df)
F R E S H  H E R B  S A L A D . . .  1 2  ( F U L L )  7  ( H A L F )

Soups & Salads



Entrées

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

PRESERVES • MASHED POTATOES • SEARED BRUSSELS SPROUTS (GF)

F R E N C H  C O U N T R Y  P O R K  C H O P . . . 3 0

rigatoni • seared medium rare filet medallions • garlic cream sauce •

white wine • bleu cheese crumbles • arugula (gfO)

R I G A T O N I  A U  F I L E T * . . . 2 9

Chicken Breast • mushroom cream sauce• Mashed POTATOES  (GF)
C H I C K E N  F R I C A S É E . . . 2 7

fileted skin-on rocky mountain trout • browned butter • capers • caramelized

lemons • mashed potatoes (GF)

T R O U T  M E U N I È R E . . . 2 7

baked camembert • mixed greens • sage vinaigrette • brownED butter pecans •

pink lady apples • endive • radicchio • sage & cheddar crackers  (GF, veg)

W A R M  C A M E M B E R T  D I N N E R  S A L A D . . . 2 4

bacon sauerkraut • kielbasa • bratwurst • wine-boiled potatoes • mustards (gf)
C H O U C R O U T E  G A R N I E . . . 2 6

Grilled Ribeye • Peppercorn cognac AU POIVRE sauce • Fries (Make

Garlic oil & Parmesan +2) (GF)

S T E A K  F R I T E S * . . . 4 1

ROASTED CHICKEN THIGHS • RED WINE & BRANDY BRAISE • BACON • CARAMELIZED PEARL ONIONS

& MUSHROOMS • MASHED POTATOES (GF)

C O Q  A U  V I N . . . 2 9

MELTED 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

D I V E R  S C A L L O P S . . . 3 9
GIANT Sea Scallops • ROASTED SQUASH PURéE • BROWNED BUTTER PECANS •

BLACKBERRY SAGE GASTRIQUE • HERBED long-grain RICE (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 1

GRILLED ATLANTIC COD • TARRAGON BEURRE BLANC • HERBED long-grain

RICE • SEARED BRUSSELS SPROUTS (GF)

C O D  B E U R R E  B L A N C . . . 2 5

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.

SHAVED PRIME RIB • Gruyère • caramelized Onions • Mushrooms • Horseradish CREAM •

HOT 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



CREAM CHEESE FROSTING • PECANS •

CARAMEL SAUCE • cinnamon

BISTRO CARROT CAKE (GF)...14

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

Caramelized Sugar • Berries

burnt basque pumpkin cheesecake (gf)...13
Pumpkin puree • maple syrup • cinnamon • caramel

Pink lady apples • caramel • sticky

butter cake 

caramel apple cake (GF)... 12

french chocolate custard • whipped cream 
chocolate pot de crème (gf)...11

Espresso

Americano

Cappuccino

Caffè Latte

Flat White

5

6

7

7

7

CAFÉ

Desserts

Dess
ert

Wines
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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