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

3.38% Cash Discount offered  

 

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  

©2025 Pan to u f le’s Bistro  
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Nibbles & Sharables 
 

House N uts     
Pec an s, w aln u ts,  an d  almo n d s seaso n ed  w ith  
map les sy ru p an d  h erb s.  Co n tain s n u ts  ( d o es n o t 
c o n tain  p ean u ts) .  6. 21 

C aprese Flatbread  
To asted  f latbread  to pped w ith p esto , f resh  c h erry  
to mato es, f resh  mo zzarella ,  lo c al aru gu la,  an d  
b alsamic  red u c tio n .   ( Co n tain s w h eat,  d airy ,  

p in en u ts)  14. 49 

 
 

Soups, Salads and Lighter 
Fare 
 

Ham &  C heese C repe    
A  h o u se mad e c rep e f i lled  w ith  b lac k f o rest h am, 

Dijo n  mu stard  an d  gru y ere - sw iss c h eese.  Co mes 
w ith  y o u r c h o ic e o f  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)  A dd  egg f or $2.07 

mo re 13. 45  * * G lut en fr ee c r epe o pt io n may be 
available* *  

Buffalo C hi cken W rap   
A  so f t w h eat to rti lla f i lled  w ith  sh red d ed  c o ld  

ro tisserie c h ic ken , b u f f alo  sau c e, b lu e c h eese 

c ru mb les,  p ickled o n io n, lettuc es,  an d b lue c h eese 

d ressin g.  Co mes w ith y o ur c hoice o f c hip s,  gard en  
salad  o r a c u p  o f  so u p . ( Co n tain s so y , w h eat an d  

d airy .  So y  f ree w ra p  may  b e av ailab le u p o n  
req u est)  14. 49 

C hi potle C hi cken W rap   
A  so f t w h eat to rti lla f i lled  w ith  sh red d ed  c o ld  

ro tisserie c hic ken , c h ip o tle may o n n aise,  p ic kled  
o n io n , lettu c es,  c h erry  to mato es an d  c h ed d ar 
c h eese.  Comes w ith y o u r c h o ic e o f  c h ip s,  gard en  

salad  o r a c u p  o f  so u p . ( Co n tain s so y , w h eat an d  
d airy .  So y  f ree w rap  av ailab le u p on req u est)  14. 49  

Mains  
Brai sed Bone less  Beef Short Ri bs    

Red  w in e b raised b eef w ith c arrots an d  mu shroo ms 

serv ed  w ith  c reamy  mash ed  p o tato es .  ( GF, 
Co n tain s d airy ;  Glu ten  an d  d ai ry  allergy  

su b stitu tio n s av ailab le )  28. 98  
 

Poached C od wi th Veggi es  
Co d  p o ac h ed  in  o liv e o il  c o mes w ith  sau teed  
seaso n al v egetab les, gri lled p o tato es an d  d rizzled  

w ith  an  Italian  salsa v erd e ( p arsley ,  b asil,  garlic ,  
lemo n , c ap ers,  an d  o liv e o il) .   D F G F  28. 98 
 

Pork Tenderloi n Medall i ons  
So u s v id e p o rk ten d erlo in  slic ed  in to  med allio n s 

to p p ed  w ith a mu stard- sh erry c ream sau ce .  Co mes 
w ith  mash ed p o tatoes an d  sauteed  v egetab les .   G F 

( Co n tain s d airy )  33. 12  

 
 
 

 
 

Fi g &  Prosci utto Flatbread 
To asted  f latb read  to p p ed  w ith  f ig jam 
sp read , lo c al aru gu la,  w aln u t sti lto n  

c h eese, an d p rosciutto .   ( Co n tains w h eat,  
d airy ,  n u ts)  14. 49  

C ri spy Polenta C aprese Plate  
Ro u n ds o f  c rispy  p an-fried p o len ta w ith  a 

small salad  o f  f resh c herry  to matoes, f resh 
mo zzarella,  lo c al aru gu la,  p esto , an d  

b alsamic  red u c tio n . GF   ( Co n tain s d airy  

an d  p in enu ts) Dairy  f ree o p tion  av ailab le .  

14. 49 
 

 
 

Salad du J our  
A  salad  c o n c o c ted  b y  o u r c h ef  u sin g f u n  
in gred ien ts th at h av e sh o w ed  u p  in  th e 

f rid ge.  A sk y o u r serv er f o r d etails.  
( Lettu ce kn ow y o ur allergies to  en sure o u r 

w ild  c ard  salad  is righ t f o r y o u ) .   A d d  
salmo n  f i llet,  smo ked  salmo n  o r 

p ro sc iu tto  at ad d itio n al c h arge.   

Full 14. 49    Half 9. 31  S ide S alad 
Upgr ade addit io nal 3. 10  

Bi stro Garden Salad   

A  b ed  o f  green s w ith  to mato es, 

c u c u mb ers, p ic kled red  o nion,  an d c h eese.   
Ch o ic e o f  d ressing -  Green Go ddess ( GF)  or 

Dijo n  v in aigrette ( GF , V/DF) .   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 .  Full 12. 42 Half 7. 24 

Soup du J our    
A  b o w l o f  o u r sou p o f th e d ay.  Serv ed w ith 
b read .  A d d  a sid e salad  f o r $4.14.    

Bo wl 9. 31 Cup 5. 43 
 

 
 
 

Eggplant C aponata    ( Vegan)  
Creamy  med ley  o f  ro asted  eggp lan t,  

ro asted  red  p epp er,  o liv e,  p ine n uts, garlic 
an d  lemo n  atop  o liv e o il  c on f it c an n ellin i  

b ean s.  Serv ed  w ith  c ru sty  b read  an d  

aru gu la d ressed  in  o liv e o il  an d  lemo n  
ju ic e.    A d d  salmon f i llet,  smo ked  salmo n  

o r p ro sc iutto f or ad ditio nal c h arge .  23. 80  
G F/D F/V   

 

Butter C hi cken    
Ch ic ken  in  a c u rry  sp ic ed  c reamy  sau c e 
o v er jasmin e ric e.   To p p ed  w ith  c ilan tro  

an d  y o gu rt.  ( GF, Co n tain s d airy )  $25. 87  
**This  ha s  s pice , a ka  not f or w imps **  



 

 
 

 

 

 
 

 

 

 

 


