salads

entrée salads served with choice of bread

CHICKEN FAJITA SALAD

romaine, diced grilled chicken breast, bell peppers,
onion, avocado, and cheddar jack cheese, with
creamy cilantro lime dressing | 10.5

SOUTHWEST BISTRO SALAD
romaine, diced spicy breaded chicken breast,
tomato, black beans, and tortilla strips, with
creamy chipotle lime dressing | 11

TABOULI SALAD

bulgur wheat, tomato, green onion, and parsley,
mixed with lemon oil dressing. served atop a bed
of spring mix greens | 9

RED BERRY SALAD
spring mix greens, dried cranberries, pecans, and

bleu cheese, with red berry vinaigrette | 9.5
+grilled chicken | 11.5

BISTRO TUNA SALAD
creamy tuna salad, prepared with grapes, toasted
almonds, green onion, and celery. served atop a
bed of spring mix greens | 11

GRILLED SALMON SALAD

spring mix greens, grilled salmon, grape tomato,
and mango, with chile ginger vinaigrette | 12

SMOKED CHICKEN SALAD

roasted green chile stuffed with creamy
house-smoked chicken salad prepared with
tomato, onion, and jicama, mixed with chipotle
lime mayo. served atop a bed of spinach | 11.5

MANDARIN KALE SALAD

kale, cabbage, mandarin oranges, sliced

almonds, and feta cheese, with creamy

mandarin vinaigrette | 13 +grilled chicken | 15

TURKEY SALAD

spring mix greens, diced smoked turkey,
pecans, avocado, and cheddar jack cheese,
with honey tabasco dressing | 11.5

MANGO CHICKEN SALAD

spring mix greens, diced chicken breast, and
mango, with creamy mango black pepper
dressing | 11

GRECIAN SALAD

romaine, diced grilled chicken breast, pimento-
stuffed green olives, hearts of palm, and feta
cheese, with lemon herb vinaigrette | 11.5

EMPEROR’S SECRET SALAD
romaine, hearts of palm, artichokes, and bleu
cheese, with dijon caesar dressing | 10
+grilled chicken | 12

ASIAN CHICKEN SALAD

spring mix greens, diced grilled chicken breast,
and tortilla strips, with Asian peanut dressing | 11

BISTRO HOUSE SALAD

spring mix greens, grape tomatoes, tri-color
carrots, and walnuts, with choice of dressing | 9
+grilled chicken | 11

CHANGE ANY SALAD TO A PITA POCKET OR WRAP WITH FLOUR OR SPINACH TORTILLA

breads

pecan cornbread, lemon, banana nut, zucchini, ciabatta, pita, focaccia, muftin of the day

dressings

creamy mandarin vinaigrette, Asian peanut, mango black pepper, honey tabasco, creamy chipotle lime,
chile ginger vinaigrette, dijon caesar, lemon herb vinaigrette, red berry vinaigrette, creamy cilantro lime

soups & quiches

quiches served with bistro house salad

CHICKEN TLALPENO SOUP

a cup of our signature homemade chicken soup with sautéed vegetables and chipotle, topped with

cheddar jack cheese and tortilla strips | 4

CHILE RELLENO QUICHE

bowl of soup, served with bread | 8
ask your server about our SOUP OF THE DAY

savory baked egg tart prepared with green chiles and cheddar jack cheese | 11
ask your server about our QUICHE OF THE DAY

an 18% gratuity will be kindly added to tables of five or more guests

entree split charge | $2.5



sandwiches
& burgers

served with choice of side

COLORADO CLUB SANDWICH

sliced grilled house-smoked pork tenderloin,
smoked turkey breast, bacon, lettuce, tomato, and
avocado, with apricot chipotle on a kaiser roll | 10

APRICOT TURKEY SANDWICH
sliced smoked turkey breast, avocado, and jack
cheese, with apricot chipotle on foccacia | 10

BASIL TURKEY SANDWICH
sliced smoked turkey breast, spring mix greens, and
jack cheese, with basil mayo on ciabatta | 10

FRENCH DIP SANDWICH
thinly sliced house-roasted beef and jack cheese
on a kaiser roll, served with au jus | 10

ROAST BEEF SANDWICH

thinly sliced house-roasted beef and jack cheese,
with raspberry chipotle on foccacia | 10
+sautéed vegetables | 11

PASTRAMI SANDWICH

thinly sliced smoked house-cured beef pastrami,
caramelized onions, and jack cheese, with dijon
basil on ciabatta | 10

PORK TENDERLOIN SANDWICH
sliced house-smoked pork tenderloin and jack
cheese, with raspberry chipotle on foccacia | 10

TUNA SANDWICH
freshly prepared creamy tuna salad on foccacia | 8

GRILLED SALMON SANDWICH
grilled salmon, tomato and lettuce, with basil mayo
on ciabatta | 13

EGGPLANT SANDWICH

sliced, roasted, balsamic-glazed eggplant, sautéed
vegetables, and jack cheese, with olive tapenade
on foccacia | 9  +grilled chicken | 10.5

GROWN UP GRILLED CHEESE
sliced smoked turkey breast, green chile and jack
cheese on buttered Texas toast | 10

SONNY’'S VEGGIE BURGER
grilled veggie patty, lettuce, onion, tomato, mayo
and jack cheese on a brioche bun | 9

BISTRO BURGER

100% choice Black Angus ground beef patty,
lettuce, onion, tomato, and pickle, with mayo,
on a brioche bun. allow an additional 5 minutes
for cook time | 11 +green chiles | 11.5
+cheese | 12

an 18% gratuity will be kindly added to tables of five or more guests

sides

homemade potato chips, spicy fries,
battered fries, sweet potato fries, potato salad,
black bean salad, tabouli

bistro combo

enjoy a bistro house salad, a cup of soup and
choice of a half sandwich, wrap or pita | 12 *
+salad upgrade | 14.5

*excludes burgers and salmon sandwich

Wwraps
& pitas

served with choice of side

ASIAN WRAP

diced grilled chicken breast, tortilla strips, and
shredded cabbage, with apricot chipotle and peanut
sauce, wrapped in a flour tortilla | 10

RASPBERRY TURKEY WRAP
sliced smoked turkey breast and jack cheese, with
raspberry chipotle wrapped in a flour tortilla | 10

BRISKET WRAP
diced house-smoked brisket and sautéed vegetables,
with apricot chipotle, wrapped in a flour tortilla | 10

BISTRO CHICKEN PITA

diced breaded chicken breast, mixed with black
beans, tortilla strips, romaine, tomato, and spicy
mayo in a pita pocket | 10

VEGETARIAN PITA

sautéed peppers and onions, artichoke hearts, and
cheddar jack cheese, with apricot chipotle in a pita
pocket | 9  +grilled chicken | 10.5

pastas

served with bistro house salad

PENNE ALFREDO
pasta tossed with creamy alfredo sauce, served with
garlic bread | 12  +grilled chicken | 14

PENNE MARINARA

pasta tossed with marinara sauce, served with garlic
bread | 12 +meatballs | 14

entree split charge | $2.5



desserts

KEY LIME PIE CARROT CAKE

our signature homemade key lime cream in a cake with fresh grated carrots, pineapple, and
macadamia nut crust | 5 pecans in a cream cheese icing | 5

CAJETA FLAN CAKE LAVA CAKE

caramelized flan baked into a moist cake with chocolate cake with a dark chocolate lava

cajeta drizzle. choice of vanilla or Black Russian center, served with a scoop of vanilla ice cream
coffee cake | 5 and chocolate drizzle | 6

COOKIE PIZZA BROWNIES

chocolate chip cookie pizza served with a scoop layered chocolate brownie with caramel drizzle | 5

of vanilla ice cream | 5

CAKE OF THE DAY
DOUBLE CHOCOLATE CAKE ask your server for today’s selection | 5
chocolate cake with chocolate chip garnish | 5

CREPES

filled with vanilla ice cream, drizzled with choice
of fudge or cajeta sauce and topped

with pecans | 5

beverages

coke, diet coke, sprite, orange fanta, italian cream sodas | 2.5

minute maid lemonade, dr. pepper,

root beer | 2 acqua panna spring water | 3

coffee, iced tea & hot teas | 2 pellegrino sparkling mineral water | 3
chai | 2.5

an 18% gratuity will be kindly added to tables of five or more guests entree split charge | $2.5



kids’

salads
’(uYﬁe:j Salad

spring mix greens, diced
smoked turkey, pecans,
avocado and cheddar
jack cheese, with creamy

served with choice of homemade bread

cilantro dressing | 7 GY’e a 615
pecan cornbread

ved Ge Salml lemon
spring mi¥ greens,dried banana nut
cranberries, pecans, and zucchini
bleu cheese, with red ciabatta
berry vinaigrette | 6 pita
+chicken [ 7 focaccia

mulffin of the day
c iCEenjti ita Salad

romaine, d¢Ced chicken breast,
bell peppers, onions, avocado,
and jack cheese, with creamy

cilantro lime dressing | 7

‘Plzzas, pastas
tenders

served with fruit cup

JDiZ,Za
cheese or pepperoni | 5
}’ﬂSTA & Pizza
macayoni aclcl—OnS
pasta with cheese | 5 turkey
chicken
. sautéed veggies
a R.et[‘ . meatballs
asta with marinara | 6 green chiles
+ 1 dollar

eymne

pasta with alfredo | 6 for each add-on

c icéen ’[emleY’S

breaded chicken breast strips | 6

menu for children 8 years of age and under


kids’ 

kids’ 


kids’ .
sandwiches,
burgers & wraps

served with choice of side

Qﬁﬂé& cheese

uttery golden toasted Texas toast with jack cheese | 6

Jeanul pultey and &;ellmfan&wfc&
creamy peanut buttét with jelly on Texas toast,
choice of strawberry or grape jelly | 6

aTPﬁCO’( ’(MY’EG SawuleC&
sliced smoked turkey, avocado, and jack cheese,
with apricot chipotle on Texas toast | 7

pistro (urgey

100% choiee Black Angus ground beef, lettuce, onions,
tomato, and pickle, with mayo on Texas toast | 8

+ add cheese | 9

Omie (wrger
grifted veggie patty, lettuce, onion, tomato, and jack
cheese on Texas toast | 8

’(MY’Ee W?’a}’

slicedturkey and jack cheese, with raspberry chipotle,
wrapped in a flour tortilla | 7

prisket W“Q"

diced brisket and sautéed vegetables, with chipotle sauce,
wrapped in a flour tortilla | 7

jY’een caﬂe c&eeSe ueSadilla
oasted tortilla filled with green chiles and cheddar jack cheese | 5
+add chicken | 6

Sides
spicy fries potato chips sweet potato fries
black bean salad battered fries potato salad

menu for children 8 years of age and under


kids’ 


kids’

desserts

all kids desserts | 5

cayyol caﬁe cooEie iZZa

cake with fresh grated carrots, chocolate chip cookie pizza
pineapple, and pecans in a served with a scoop of vanilla
cream cheese icing ice cream

[Yownie$ doufle c&gcolate caﬁe
layered chocolate brownie chocolate cake with a chocolate
with caramel drizzle chip garnish

ice cyeam Sunclae Yool GeeY’ ﬂoa’[

caramel or chocolate root beer with vanilla ice cream

Eezj lime Pie

our signatire homemade

key lime cream in a macadamia
nut crust

kids’

beverages

Soda$

coke, diet coke, sprite, orange italian cream sodas | 2.5
tanta, lemonade, dr. pepper,

root beer | 2

menu for children 8 years of age and under


kids’ 

kids’ 


