
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  

©2026 Pan to u f le’s Bistro  

 

Pantoufle’s    
Bistro 
Dinner 
Menu 
 
( Th u rsd ay , Frid ay , an d  

Satu rd ay  starting at 4PM )  
 

 

 
Nibbles & Sharables 
 

Ho use Nut s    
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 

Cheese & Br ead Plat e 

A  p late o f  asso rted  c h eeses  w ith  to asted  

b agu ette.  Co mes w ith a small o live o il/b alsamic 
red u c tio n  d ip p in g sau c e.  s.  Be ad v en tu ro u s!   

12. 42  
 

Soups, Salads and Lighter 
Fare 
 

 

Turkey &  Bri e  C roi ssant Pani ni  
A  b u ttery  c ro issan t f i lled  w ith  slic ed  ro asted  
tu rkey , b rie,  mixed b erry jam, aru gu la an d Dijon  

p ressed  p anini  sty le .   Co mes w ith y o ur c ho ice o f 
sid e salad  o r a c u p  o f  so u p . ( Co n tain s w h eat,  
an d  d airy )  $14. 49  * no  alt er at io ns po ssible*  

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 hipotle may onn aise,  p ickled 
o n io n, lettuc es,  c h erry  to mato es an d  c h ed d ar 

c h eese.  Co mes 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 ) .   14. 49 

Southwe st C hi cken Pani ni  
A  grilled  c h icken b reast w ith p ep perjack c heese, 
aru gu la,  p ic kled  o n io n s an d  c h ip o tle may o  

p an in i  p ressed o n  an  artisan  b u n .  Co mes w ith  
y o u r c h oice o f c hips,  side salad o r a c u p  o f soup. 

( Co n tain s w h eat  an d  d airy ) .   14. 49  

Phi l ly  Beef Melt  Sandwi ch 
Slo w  ro asted shredd ed b eef to p ped w ith melted 
p ro v o lo n e  an d  gri lled  p ep p ers & o n io n s o n  a 

to asted  b u n.  Co mes w ith y o ur c h o ic e o f  c h ip s,  

sid e salad  o r a c u p  o f  sou p. ( Contains w h eat  and 

d airy ) .   14. 49  

Mains  
Brai sed Bone less  Beef Short Ri bs    

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  
 

Thai  Red C urry Shri mp 
Sau teed  sh rimp , b ell  p eppers , o n io ns an d  sn o w  

p eas in  an  A sian  red  c u rry  sau c e .  Serv ed  o v er 
ric e an d  garn ish ed  w ith  c ilan tro .  Co n tain s 
w h eat,  so y ,  c o c o n u t,  an d  sesame.  25. 87  

Vegan N ut Loaf ( Vegan)  
A  sav o ry  slic e o f  lo af  mad e o f  a mixtu re o f  

ro asted  n u ts,  w h ite b ean s, h erb s,  mu sh ro o m 
an d  v eggies.  Serv ed w ith a c arro t gin ger w h ite 

b ean  sau c e an d  sauteed  v eggies.   26. 91  GF/DF/V 

 

 
 
 

 
W hit e T r uffle Oil Po t at o es 
Grilled  min i  p o tatoes th at to pped  w ith  w h ite 

tru f f le o il  an d  garn ish ed  w ith  a f resh  h erb  
f in ish in g salt mad e w ith  J Q Salt w o rks 

h eirlo om salt an d serv ed  w ith  a lemo n  garlic  
aio li .  ( GF, d ip ping sauce c on tains eggs) .   8. 28  

 

 
 
 
 

 
 
 

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 n io n ,  an d  c h eese.  Ch o ic e o f  

d ressin g-   Green  Go d d ess ( GF)  o r Dijo n  
v in aigrette ( GF , V/DF) .   A d d  salmo n  f i llet,  

smo ked  salmon o r p ro sc iu tto  f o r ad d itio n al 

c h arge.   Full 13. 45 Half 7. 24 

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.   A d d  
salmo n  f i llet, c old ro tisserie c hic ken, smoked  

salmo n  o r p ro sc iu tto  at ad d itio n al c h arge.  
( Lettu c e kn o w  y o u r allergies to  en su re o u r 

w ild  c ard  salad  is righ t f o r y o u )   13. 45  (o ne 
siz e,  subst it ut ions ar e r ar ely allo wable - so  
enjo y t he advent ur o us salad!)  

Soup du J our    
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  slic es o f  to asted  b agu ette,  c u p  
serv ed  w ith  o n  slic e o f  to asted  b agu ette.   

A d d itional b read  av ailab le at ad d itional c o st.   
A d d  a sid e salad  f o r $4.14.    Bo wl 9. 31 Cup 

5. 43 
 

 

 

 

Pompano &  Veg     
Pan  seared  Po mp an o  f ish  w ith  c ap er Dijo n  
sau c e asid e sau teed  v eggies.   Co mes w ith  
c h o ice o f  sid e salad  o r so u p . DF/GF .   $33. 12 

Orange C hi cken &  Veggi e s 
Sau teed  c h ic ken  th igh s in  an  A sian  o ran ge 
sau c e w ith  b ab y  b o k c h o y  an d  sn o w  p eas.   

Serv ed  o v er rice an d  garn ish ed  w ith  sesame  
seed s.  Co n tain s so y  an d  sesame.  25. 87  

 



 
 

 

 

 


