
PLEA SE A LERT Y OU R SERVER OF A N Y  A LLERGIES . 

3.38% Cash Discount offered 
NOTE:  Cash discount does not apply to split checks,  

sorry for any inconvenience.  

 

 

A lle rg e n  S t a t e m e n t * Ple a s e  b e  a d vis e d  t h a t  f o o d  p re p a re d  h e re  m a y 

co n t a in  m ilk,  e g g s ,  w he at ,  s o yb ean , s es am e, p e an u ts ,  t re e n u t s ,  f is h  a n d  

s h e llf is h .  
G F =  G l ute n f r i e ndl y  D F =  D a i r y  F r e e   V = V e g e ta r i a n  

©2026 Pan to u f le’s Bistro  

 

 

Pantoufle’s    
Bistro 
Dinner 
Menu 
 

(Thursday, 

Friday, and 
Saturday starting 

at 4PM) 
 
 

 
Nibbles & Sharables 
 

W hipped Fet a & D at e S pr ead     
Feta w h ip ped w ith  lemo n , c ream c h eese, an d  

o liv e o il  w ith c hop ped d ates f o ld ed  in .  To p ped 
w ith  h o u se mad e Du kkh a , c h iv es,  an d  sp ic y  

c h ili  o i l !   Serv ed  w ith  p ita c h ip s.   GF o p tio n  

av ailab le u p o n  req u est.  ( Co n tain s sesame, 

w h eat,  d airy ,  n u ts)  12. 42 

Br ead,  But t er  & T o mat o  Jam  

A  slab  o f  b u tter an d  a d allo p  o f  h o u se mad e 
to mato  jam serv ed  w ith  to asted  b read !  No  

alteratio ns c onsidered!   Con tains d airy  w h eat,  
Glu ten  f rien d ly  altern ativ e av ailab le u p o n  

req u est.  12. 42 
 

Soups & Salads 
S o up du Jo ur     

A  b o w l o f  o u r so u p  o f  th e d ay .  Bo w l serv ed  
w ith  tw o  slices o f b aguette, c u p serv ed  w ith  o n 

slic e o f  b aguette.   A dd itional b read av ailable at 
ad d itio n al c o st.   A d d  a sid e salad  f o r $4.14.    

Bo wl 9. 31 Cup 5. 43 

S alad Addit io ns 

A d d  c o ld ro tisserie c hicken, smo ked salmon, or 
p ro sc iutto  f or $4.00 mo re to make it  an  en trée 

o r A d d  seared  tro u t f i llet f o r $14.49.  

 
 

Mains  
G r illed Chic k en Co r do n Bleu  

Grilled  c h icken  b reast,  h am an d  Sw iss c h eese 
serv ed  o n  a to asted  b un  w ith  mu stard  sp read , 

p ic kled  red  o n io n  an d  f resh  lo c al lettu c es.   
Co mes w ith  y our c ho ice o f c hip s,  sid e salad  o r 

a c u p  o f  so u p . ( Co n tain s w h eat ,  d airy ,  an d  
p o rk) .   14. 49 

Chipo t le Chic k en W r ap   
Ro tisserie c h ic ken  w ith  ro main e lettu c e,  

sh red d ed  c h ees e, to mato es, p ic kled  o n io n s, 
an d  c h ip otle may o in  a so f t f lou r to rti lla w rap . 
Co mes w ith  a c h o ic e o f  c h ip s,  sid e salad  o r a 

c u p  o f  so up . ( Con tains soy , d airy,  eggs,  w h eat.   
GF o p tio n  av ailab le u p o n  req u est)  14. 49  

D uc k  T ar t  
Slo w  ro asted p ulled d uck w ith  c elery ,  c arro ts,  

o n io n  an d  d u c k grav y  s an d w ic h ed  b etw een  
p u f f  p astry  c rusts.   Comes w ith a c h o ice o f sid e 

salad , c h ips o r a c u p  o f  so u p . ( Co n tain s ,  so y ,  
egg, w h eat an d  d airy ) .  16. 56  

Br aised Bo neless Beef S ho r t  Ribs   
Red  w in e b raised  b eef  w ith  c arro ts an d  

mu sh ro o ms serv ed  w ith  c reamy  mash ed  
p o tato es.  ( GF, Co n tain s d airy ;  Dairy  allergy  
su b stitu tio n s av ailab le)  28. 98 

 
 

 
 
T r uffled G r illed Po t at o es 

Grilled  p o tato es d rizzled  w ith  tru f f le o il  an d  
to p p ed  w ith  J Q Saltw o rks h eirlo o m salt.  Co mes 
w ith  garlic  aio li .   8. 28 

Cheese & Cr ac k er  Plat e 

A  p late o f  asso rted  c heeses w ith asso rted c rackers, 
p ic kles, f ru it sp read , an d  o lives .  Co n tains w h eat & 

d airy .   GF o p tio n  av ailab le u p o n  req u est.  12. 42 

  

 
 

 
Mandar in & Ro maine “Nana’ s”  S alad  
A  salad  c o mp rised  o f  lo c al c h o p p ed  ro main e 

lettu c es, man d arin  o ran ges an d  c an d ied  ro asted  
almo n d s.  Co mes w ith  an  ap p le c id er v in aigrette.  

( c o n tains n u ts DF/GF/V)  Lar ge 12. 49  o r  side 5. 99  

Cr ispy Pr o sc iut t o  & Bibb S alad  

A  salad  c o mp rised  o f  lo c al b ib b  lettu c es,  

c u c u mb er,  c rispy  p rosciutto,  sh red d ed  p armesan , 

p ic kled o n io n, c herry  to mato es, an d  h o u se mad e 
c ro u tons.  Co mes w ith  gr een go ddess .  ( Co n tain s 

d airy ,  w h eat,  egg, an d  p o rk)  Lar ge 13. 45  o r  side 
5. 99  

 
 

 
 
S almo n & Aspar agus Or z o     

Seared  salmo n  ato p  a c reamy  asp aragu s o rzo .  
To p p ed  w ith  sh av ed  p armesan .  GF o p tio n  

av ailab le.   ( Co n tain s w h eat an d  d airy ) .   28. 98 

S mo k e in Chimney’ s  T r o ut  Fillet  & Ric e  

Pan  seared  lo cal tro ut f illet seasoned  w ith  h arissa 
an d  garn ish ed  w ith  p o megran ate - red  p ep p er 

d rizzle  an d  micro green s. Serv ed  w ith  c eleb ratio n  
ric e-  saf f ro n  ric e,  c ash ew , d ates,  c arro ts,  an d  

o n io n . Co n tain s n u ts .  DF/GF.   $33. 12 

Po r t o bello  & Har issa Car r o t s (V egan)  

Creamy  tah in i  sau c e to p p ed  w ith  seared  h arissa 
sp ic ed  b ab y  p o rto b ello  mu sh ro o ms, rain b o w  

c arro ts an d  ro asted  sw eet p o tato es.   Garn ish ed  
w ith  f resh h erbs,  p inenuts an d a p o megran ate - red  

p ep p er d rizzle.  ( Co n tain s p in e n u ts ,  so y  an d  

sesame) .   A d d  salmo n  f i llet,  smo ked  salmo n  o r 
p ro sc iu tto  f o r ad d itio n al c h arge .  26. 91   

GF/DF/V/A GF 

Mar ylander  Cr ab Cak e G r it  Bo wl   

Creamy  c h ed d ar c h eese grits to p p ed  w ith  th ree 
c rab  c akes,  p ic kled  green  to mato es, p arsley ,  o ld  

b ay ,  an d  Gray so n ’s sign atu re remo u lad e aio li  
sau c e.  ( GF,  Co n tain s d airy ,  sh ellf ish ,  egg) .  32. 08 


