
Bistro Menu

Salads
GREEK
SALATA

veg
9.00

chicken
13.00

lamb
13.00

fresh greens with olives, carrots, feta
cheese, tomatoes, pepperoncini,
onions, pita, tzatziki & Greek dressing.

STICKY FINGER SALAD 14.00
fresh greens with carrots, tomatoes,
cucumbers, Monterrey-jack cheese,
sweet & spicy fried chicken tenders,
garlic toast & ranch dressing.

SESAME SALMON SALAD 14.00
grilled Norwegian salmon over fresh
greens, tomato, carrots, cucumber,
oranges & crispy wontons. Mandarin
sesame dressing & garlic bread.

BISTRO STEAK SALAD 14.00
fresh greens topped with grilled bistro
steak, blue cheese crumbles,
tomatoes, cucumbers, carrots and
french fries. Balsamic dressing & garlic
bread.

Sandwiches & Burgers  BISTRO BURGER 14.00
char-grilled half pound Angus burger,
sauteed mushrooms, blue cheese
crumbles, balsamic glaze, fresh
spinach, tomato, Costanzo kaiser roll.

NY REUBEN 12.00
our signature corned beef, sauerkraut,
1000 island dressing, Swiss cheese,
grilled marble rye bread.

BEEF ON 'WECK 12.00
a local favorite. salted caraway kaiser
roll with sliced roast beef.

TURKEY CLUB 12.00
roasted turkey breast, lettuce, tomato,
bacon, mayonnaise & American
cheese on Texas toast.

GRILLED STEAK SANDWICH 13.00
6 ounce grilled steak topped with
horseradish sauce, caramelized onions,
mushrooms, spinach and provolone
cheese.

PRETZEL & CHICKEN
SANDWICH 13.00
breaded chicken cutlet, bacon, cheddar
cheese, honey-mustard on a soft pretzel
roll.

WHISKEY BURGER 14.00
half pound Angus burger, caramelized
onions, pineapple, bacon, cheddar
cheese and whiskey sauce on a soft
pretzel roll.

 Drinks
PEPSI FOUNTAIN DRINKS 2.50
Pepsi, Diet Pepsi, Mt. Dew, Sweet Tea, Raspberry
Tea, Unsweetened tea, Rootbeer, Sierra Mist.

MILK OR CHOCOLATE MILK 2.00

APPLE, ORANGE, CRANBERRY JUICE 3.00

BOTTLED WATER 1.25

TEA OR HERBAL TEA 2.25

COFFEE OR DECAF 2.00

MILKSHAKES 4.00

BOTTLED BEER 3.25-4.50

WINE BY THE GLASS 6.00-8.50

Starters
FRENCH ONION AU GRATIN 4.75
a crock of rich beef broth, caramelized
onions, croutons, Swiss & Provolone
cheese melted 'til bubbly.

GIANT PUB PRETZEL 12.00
1.5 pound German style soft pretzel.
basted in garlic butter, topped with
coarse salt. served with whole grain
mustard dip and house-made beer
cheese.

COCONUT SHRIMP 10.00
6 butterflied gulf shrimp fried with
tropical coconut breading, sweet chili
dipping sauce.

SCALLOP LATKE 14.00
three colossal scallops, pan seared, on
top potato pancakes with Sesame-soy
glaze and wasabi aioli.

CHICKEN TENDERS 12.50
Four breaded chicken tenders, shaken
in choice of sauce. hot, medium, mild,
bbq or parmesan-garlic. with French
fries.

CHICKEN WINGS 12.00
10 wings tossed in choice of sauce.
hot, medium, mild, bbq, garlic
parmesan. with French fries.

Good Friends...  Great Food... Remarkable Service

choose homemade chips or 
cup of soup



Local Favorites

MAPLE GLAZED SALMON 26.00
pan seared Norwegian salmon filet
basted with whole butter and local
maple syrup. potato, vegetable, &
choice of soup or salad.

HORSERADISH CRUSTED
SALMON 25.00
toasted panko and horseradish crusted
salmon filet. served with horseradish
dipping sauce. potato, vegetable, &
choice of soup or salad.

SEARED SEA SCALLOPS 28.00
five colossal pan seared sea scallops
with garlic butter pan sauce. potato,
vegetable, & choice of soup or salad.

SEAFOOD MIXED GRILL 25.00
a daily selection of fresh fish and
seafood. ask you server for today's
catch and preparation. potato,
vegetable & choice of soup or salad.

TWIN LOBSTER TAILS 31.00
two 4 ounce cold water lobster tails,
lightly seasoned with sea salt and
butter. potato, vegetable, & choice of
soup or salad.

BROILED HADDOCK 15.00
10 ounce broiled Atlantic wild-caught
haddock. choose: butter-herb, Cajun,
lemon-pepper, or parmesan crusted.
potato, coleslaw, and dinner roll.

Fish & Seafood

CHICKEN CORDON BLEU 19.00
chef made breaded chicken breast
stuffed with Swiss cheese & ham.
sauced with creamy Swiss cheese.
Includes: choice of potato, vegetable,
choice of soup or salad.

GRILLED LIVER & ONIONS 15.00
beef liver with bacon and caramelized
onions. Includes: choice of potato,
vegetable, choice of soup or salad.

BEER BATTERED
FISH FRY 14.00 10.00
North Atlantic haddock, beer battered
& deep fried. Includes choice of
potato, coleslaw & dinner roll. large or
small available.

HOT BEEF & GRAVY 15.00
sliced top round on Texas toast with
mashed potatoes and gravy. Includes:
choice of soup or salad.

Steaks
CHANDERSON'S RIBEYE 29.00
12 ounce choice cut, Angus beef, well
marbled for peak flavor; deliciously
juicy.

NY STRIP STEAK 29.00
12 ounce choice cut, Angus beef, full-
flavored with a slightly firmer texture
than a ribeye.

ADD SEAFOOD 12.00
purchase any entree and add a 4-
ounce lobster tail or 2 seared scallops
to your dinner.

PETITE FILET MIGNON 29.00
two 4-ounce medallions of our most
tender cut of lean beef.

LAMB CHOPS 27.00
local sourced bone-in, grilled lamb
chops. lightly seasoned and char-
grilled.

STEAK ADDITIONS 2.25
sauteed mushrooms, caramelized
onions, blue cheese crust, parmesan
crust

Fresh... Made to Order... Local...

One Bowl Meals
JASMINE RICE BOWL 15.00
buttery jasmine rice, crunchy sauteed
seasonal vegetables, sesame soy
glaze with a fried egg. choice of soup
or salad.
add chicken, salmon or steak for 6.00

MEDITERRANEAN POWER
BOWL 15.00
sauteed chic peas, spinach, roasted
red peppers with garlic and oregano
seasonings. topped with grilled chicken
breast, feta cheese, cucumbers and
tomatoes. choice of soup or salad.

ALFREDO
PASTA
BOWL

pasta
16.00

+chicken
19.00

+steak
21.00

creamy garlic Parmesan Alfredo sauce
tossed with al dente penne pasta.
includes garlic bread & choice of soup
or salad.

STEAK & MUSHROOM
BOWL 21.00
grilled 6 ounce choice steak served
over penne pasta with mushrooms
and creamy blue cheese sauce. garlic
bread & choice of soup or salad.

includes: potato, vegetable, 
choice of soup or salad

Thank you for dining at Chanderson's


