LUNCH
Monday - Friday 11:30am - 3:30pm
Burgers & Roll

Starters
Roased Vegetable Terrine 12

black olive vinaigrette, frisée, goat cheese, parsley oil

Escargots de Bourgogne 12

imported french snails, garlic butter, herbs

Crispy Calamari 12

spicy salt & pepper, sweet thai chili sauce

Cheese Board 18 (Half & Half 22)

daily selection of imported and domestic cheeses

Charcuterie Board 18 (Half & Half 22)

daily selection of housemade and imported charcuterie

Soup, Salads & Sandwich

add grilled chicken breast 4, salmon 5, or steak / shrimp 6,
to any salad

French Onion Soup 10

toasted bread, gruyère cheese

Mixed Green Salad 10

cucumber wrapped market greens, balsamic vinaigrette

Caesar Salad* 10

romaine lettuce, croutons, grana padano, caesar dressing

Roasted Golden & Red Beet Salad 12

served with duck fat french fries or green salad

Thai Chicken Burger 10

sautèed peppers, toasted coconut aïoli

Lamb Burger* 12

feta cheese, tzaziki sauce

Andre’s Burger* 14

imported swiss cheese, red onion marmalade, truffle mayo

Lobster Roll 18

maine lobster, herb aïoli, toasted bread roll

The Express Power Lunch 19.95
one starter & one entree from the selections below

Starters
Caesar Salad*

romaine lettuce, croutons, grana padano, caesar dressing

Mixed Green Salad

cucumber wrapped market greens, balsamic vinaigrette

French Onion Soup

toasted bread, gruyère cheese

goat cheese, candied walnuts, balsamic vinaigrette

Entrees

Lyonnaise Salad* 12 (add duck confit 5)

Grilled Chicken Sandwich

Cobb Salad 14

Ricotta Gnocchi

Grilled Chicken Sandwich 14

Golden Trout Amandine

Entrees

Prime Flat Iron Steak Frites* ($6.50 supplement)

Sautéed Scottish Salmon* 24

Desserts

frisèe, smoked lardons, poached egg, warm sherry vinaigrette
baby whole leaf lettuce, hard boiled egg, avocado, tomato,
roquefort, bacon, grilled chicken, red wine vinaigrette
chicken breast, lettuce, crispy bacon, tomato, herb dressing

carrot purèe, english pea panzanela, pickled shallots, red wine
vinaigrette

Prime Flat Iron Steak Frites* 24

grilled, herb butter, duck fat french fries

chicken breast, butter lettuce, crispy bacon, tomato, herb dressing
pea tendrils, english pea purèe, baby squash, rainbow carrots,
brown butter sauce
green beans, beurre noisette
grilled, herb butter, duck fat french fries

(add $4.50)
Crème Brulèe

vanilla bean custard, caramelized sugar crust, fresh berries

Chocolate Pot de Crème

Follow Us: AndresBistroandBar.com

oven baked chocolate custard, chantilly cream, vanilla cookie

Please enjoy our complimentary wifi

caramelized apples, puff pastry, vanilla bean ice cream

Facebook Andre’s Bistro & Bar | Instagram @andresbistrobar

Apple Tarte Tatin

*Consuming raw or undercooked meat, poultry, seafood, shell stock or eggs may increase your risk of foodborne illness. Young children, the elderly, individuals with certain health
conditions may be at higher risk. All seafood items are served fully cooked.

