
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 

S o ut her n S t yle Pic k led S hr imp  

Co ld  sh rimp(6) marinated in  o ur h ou se p ickling 
liq u id -  sligh tly  sp ic y ,  tan gy , d illy  an d  mo re!  

( Co n tain s sh ellf ish )   14. 49 
 
 

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 

Bist r o  G ar den S alad   
A  b ed  o f  green s w ith  to mato es, c u c u mb ers,  
p ic kled  red  o n io n , an d  c h eese.  Ch o ic e o f  

d ressin g-   ( GF, V)   ( Co n tain s d airy )   7. 24  

 

 

Mains  
Po r k  & Pr et z el Bagel S andwic h    
Slo w  ro asted p ulled p ork sho ulder to p ped w ith 

h o u se mad e ap p le c ab b age slaw  an d  ap p le 

b u tter Dijo n gastrique . 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 u p . ( Co n tain s  

p o rk an d  w h eat)  14. 49  

S mo k ed T r o ut  Cr epe 

Herb y  c rep es f i lled  w ith  a COLD c reamy  
smo ked  tro u t sp read  ( y o gu rt,  may o , lemo n , 

c u ke, & h erb s) .   To p p ed  w ith  a lemo n  c ap er 
sau c e.  Co mes w ith a c h o ic e o f  sid e salad  o r a 

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

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 

Cr eamy Cajun Chic k en S au sage Penne   

A  sp ic y  c reamy - c h eesy  sau c e w ith  Caju n  
c h ic ken  sau sage, serv ed  o v er p en n e an d  
garn ish ed  w ith  p arsley .  ( Co n tain s d airy  & 

w h eat) .  25. 87 

 
 

 
Bur r at a Capr ese 
Fresh  lo c al to mato es w ith  f resh  b u rrata,  p esto , 

b alsamic  redu ction an d garnished w ith f resh b asil!  
Y U M   ( Co n tain s d airy ) .  A d d  to asted  b agu ette f o r 
ad d itio n al c o st.   14. 49 

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 

 
 
 

 
 

S alad du Jo ur   
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 ients.   A sk y our serv er f o r d etails.   ( Lettu c e 
kn o w  y o ur allergies to  en sure o ur w ild  c ard salad is 
righ t f o r y o u )   13. 45  ( one  s ize , s ubs titutions  a re  
ra re ly  a llow a ble -  s o e njoy  the  a dv e nturous  s a la d! )  

D r essings & Addit io ns 
Green  Go d d ess ( GF) ,  ap p le - M ap le v in aigrette 

( GF/DF/V)  o r Dijo n  v in aigrette ( GF, DF/V) .  

A d d  c o ld c h ic ken , smo ked  salmo n , o r p ro sc iu tto  
f o r $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.  
 

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

Pan  seared  lo cal tro ut f illet w ith lemon -caper Dijon 
sau c e asid e sau teed  seaso n al v eggies.  DF/GF.   

$33. 12 

T hai Co c o nut  Cur r y Chic k en  

Ch ic ken th ighs in  a sp ic y red  c u rry  c o c o n u t sau c e 
w ith  red  b ell  p ep p er,  an d  green  o n io n s .  Serv ed  

o v er ric e.   Co n tain s  c o c o n u t,  so y  an d  sesame.  
25. 87 

Ro ast ed Beet s & E ggplant  (V egan) 
A  c reamy , lemo n y , galric ky  sp read  o f  ro asted  

eggp lan t to p p ed  w ith  ro ast  lo c al b eets an d  
b u ttern u t sq u ash , d rizzled  w ith  b alsamic  
red u c tio n, an d to pp ed  w ith  mic ro green s .  Serv ed  

w ith  c ru sty  b read .  26. 91  GFA /DF/V 

S eafo o d  in T o mat o  Olive S auc e  
Sau teed  sh rimp  & b ay  sc allo p s in  a to mato - o liv e-
c ap er sau ce .  Serv ed  o ver rice an d  garn ish ed  w ith  

p arsley .   Co n tain s sh ellf ish .  26. 91  


