
Meat & Poultry 
 

roasted free range Chicken breast “a la grecque”   

spinach & feta stuffing . creamy mushroom risotto . port wine sauce    17.5 

 
flat iron “Steak Frites”   

mill’s family farm grass fed beef . black truffle salted fries . charmoula   22 

 
local grass fed beef rib-eye  

root vegetable hash . Brussels sprouts . brandy whole grain mustard sauce   29.5 

 
house smoked “green button farm’s” Pork loin   

sweet potato gnocchi . brussels sprouts . pear chutney . port wine sauce   21 

 
honey roasted lamb tenderloin 

root vegetable hash . balsamic kale . brandy whole grain mustard sauce   27 

 
Moussaka   

casserole . braised lamb . eggplant . zucchini . potatoes . chevre béchamel   17.5 

 
Lamb Burger   

red pepper relish . arugula . “prodigal” chevre . charmoula . truffle salted fries   14 

 

Dinner Menu 

We support local farmers & artisans as well as source  

organically grown regional products when available. 

 

Please inform us of any food allergies.  

 

20% gratuity will be included to parties of six or more.   

Mezze 
 

tasting OF SPREADS   

listed below . flatbread . cucumber . crostini   11   

individual spread . flatbread . cucumber   7   

 

Hummus  

garbanzo bean . garlic . lemon . cumin    
 

Tsatsiki  
house made yogurt . cucumber . dill . mint     

 

Tirosalata  
feta cheese . roasted red pepper . basil    

 

Baba Ghanoush  
roasted eggplant . parsley . tahini   

 

kalamata Olives 
extra virgin olive oil . balsamic . aromatics   6 

 
goat cheese Arancini   

crispy risotto fritters . spicy red pepper jam   6.5 

 
Dolmades   

grape leaves . Arborio rice . dill . pine nuts . tsatsiki   8.5   

 
char grilled Octopus   

arugula . marinated onions . olive relish   9.5 

 
saganaki   

pan fried kefalograviera cheese . bruschetta   9.5 

 
crispy fried Calamari   

spicy red pepper Jam . preserved lemon aïoli   10.5 

 
mussels “Krasata”  

white wine . fennel . garlic butter . bruschetta   11  

 
saffron mussels 

smokey saffron tomato cream . bruschetta   11.5  

 
jumbo lump Crab Cake   

celery root remoulade   11   

 
sautéed calamari 

red peppers . olives . spinach . lemon butter . feta   11.5  

 
garlic shrimp 

capers . leeks . garlic lemon butter   12.5 

 
lamb lollichops 

arugula . pickled fennel . port wine sauce   13  

 
Crispy Fried Oysters   

prosciutto di parma . arugula . pickled fennel 

lemon sesame vinaigrette   13.5 

 

Soupa & Salata 
 

Avgolemono   

egg lemon broth . pulled chicken . rice   4   |   6 

 
today's Soup Creation   4   |   6 

 
artisan lettuces   

tomatoes . cucumbers . marinated onions . Spanish sherry vinaigrette   7      

 
Baby Spinach 

cranberry compote . gorgonzola . candied walnuts . apple honey vinaigrette   7   

 
bleu WEDGE   

heart of romaine . tomatoes . bacon crumble . olive relish . bleu cheese dressing   7  

 
baby organic kale “Caesar”   

crispy polenta croutons . caesar vinaigrette . shaved grana padano   7.5  

 
roasted BEET “tartare”   

“prodigal farms” chevre . pistachio . arugula . lemon sesame vinaigrette   7.5   

 
Greek   

tomatoes . roasted beets . bell peppers . cucumbers . marinated onions  

Kalamata olives . feta . local lettuces . balsamic vinaigrette   8 

Sides 
 

creamy mushroom Risotto   7 

 

roasted root vegetable hash   5 

 

Balsamic Braised Kale   5 

 

Moroccan spiced beluga lentils   5 

 

pan Roasted Brussels Sprouts   7 

 

Sautéed Spinach   5 

 

black Truffle Salted Fries   6 

                             
 

 

 Seafood & Pasta  
 

Fish of the day “Plaki Style”   

fennel . red peppers . capers . leeks . spinach . creamy parmesan orzo   Market Price 

 
organic Scottish Salmon   

charmoula crust . Moroccan spiced beluga lentils . balsamic braised kale   21 

 
Paella   

coastal shrimp . calamari . mussels . chicken . Spanish saffron risotto   22 

 
shrimp tourkolimano   

red peppers . leeks . spinach . olives . lemon butter . feta cheese . orzo   18.5 

 
Lamb Bolognese   

braised lamb ragú . mushrooms . fresh linguine . kefalograviera cheese   17 

 
sweet potato gnocchi 

Brussels sprouts . mushrooms . braised kale . brown butter brandy cream   15 

 
LINGUINE CAPONATA   

zucchini . red peppers . olives . capers . spinach . eggplant pesto . grana padano   12.5        
   

     add chicken   5   |   add shrimp   7 

 

bleu live 
 

 M e d i t e r r a n e a n  B i s t r o  


