C harlies Bistro

Dinner
Small Plates
Daily Soup cup~3 bowl~5
Marinated Italian Olives 3
Rosemary Fries 3
Serrano Chile Cheese Fries 5
Garlic Cheese Bread 4
Shrimp Martini 6
Vodka Cocktail Sauce Lemon
Buffalo Wings (6) 6
Fire Roasted Pepper Sauce Bleu Cheese
3 Cheese Flat Bread 7
Provolone Parmesan Gruyere Marinara
BBQ Pork Flat Bread 8
Roasted Onions Cheddar Cheese
Fried Calamari 8
Ginger Lime Soy Apricot Jalapeno Sauces
Baked Brie 8
Puff Pastry Pear Butter Toasted Hazelnuts
Rumaki Combo 7
Duck Liver Water Chestnuts Bacon
Dates Amish Bleu Almonds
Frog Legs 7
Chipotle Remoulade Fried Sweet Potato
Escargot & Mushrooms 8

Gruyere Garlic Butter Sherry

Sandwiches

Choice of: Rosemary Fries-Coleslaw-Greens-Soup

BLT2 9
Bacon Lettuce Tomato Turkey Mayo
Toasted Wheat Bread

Myrtle’s Turkey Salad 9
Mayo Celery Dates Bacon Olives Walnuts
Cheddar Pickles Lettuce Peanut Butter

Grilled Chicken Breast 9
Brie Apple Chutney Lettuce Tomato Mayo
Sesame Brioche

Barbeque Pulled Pork Sliders 9
Roasted Onions Cheddar Coleslaw Como Rolls

Blackened Steelhead Po’ Boy 12
Mayo Lettuce Tomato Serrano Chiles Hoggie Roll

Chatrlies Burger*
Yalb~8 %Lb~11
White Cheddar Poblano Bacon Roasted Onions
Mayo Lettuce Tomato Sesame Brioche

Salads

Spring Greens 5
Tomato Cucumber Garlic Croutons
Choice of Dressing

Caesar 6
Romaine Garlic Croutons Parmesan
Lemon Anchovy Dressing

Greek 7
Romaine Cucumber Tomato Kalamata Olives
Feta Onion Olive Oil Lemon

Spinach 7
Bacon Avocado Tomato Pumpkin Seeds
Creamy Tarragon Dressing

Thai Noodle Salad Wraps 8
Green Leaf Lettuce Sugar Peas Water Chestnuts
Green Onions Peanut Coriander Dressing

Agave Salad 9
Spring Greens Olives Sun Dried Tomato Croutons
Feta Enoki Mushrooms Tarragon Dressing

Chop Salad 10
Romaine Salami Turkey Provolone Tomato
Garbanzo Beans Herb Vinaigrette

Add Shrimp - Rumaki ~ 4
Calamari - Grilled Chicken - Smoked Salmon ~ 3

Entrées

Angel Hair Pasta 12
Artichoke Sun Dried Tomato Parmesan Basil
Add Shrimp ~ 4

Shepard’s Pie 15
Guinness Braised Lamb Peas Mashed Potato
White Cheddar

Grilled Vegetable Skewer 16
Sweet Potato Zucchini Chayote Pepper
Eggplant Peanut Coriander Sauce Wild Rice Corn Cake

Black Pepper Grilled Pork Sirloin* 16
Apple Chutney Pan Jus Roasted Red Potato

Chicken Cordon Bleu 17
Prosciutto Gruyere Seasoned Bread Crumbs Garlic
Mashed Potato

Potlach Steelhead* 19
Fire Roasted Pepper Salsa Wild Rice Corn Cake
Baby Red Potato

Whiskey Cider Flat Iron Steak* 22
Amish Bleu Cheese Port Wine Demi Glace
Masher Potato

Parties of 6 or more receive 1 check & 18% gratuity

Water will gladly be provided upon request
*undercooking meats and fish may cause food born illnesses
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