
 

STARTERS 

bistro bleu salad  •  

mesclun greens  ∙  balsamic vinaigrette  ∙  candied 

walnuts  ∙  kiln dried cranberries  ∙  bleu cheese 

caesar salad  •   

romaine hearts  ∙  creamy anchovy caesar   

∙ white cheddar curd croutons  ∙ shaved parmesan 

lobster bisque  •   

lobster meat  ∙  sherry cream  ∙  tarragon crème fraiche  

shrimp cocktail  •   

6 jumbo shrimp  ∙  house cocktail sauce  ∙  sliced lemon 

sausage stuffed mushrooms  •  

3 thyme & sherry infused mushrooms   

∙  smoked gouda mornay sauce 

yellowfin tuna  •   

wasabi sesame seared rare  ∙  kabosu sauce  ∙  soy syrup 

 

MAIN COURSE 

stuffed portabello •   

lemony saffron cous cous  ∙  sauteed garlic spinach  

roasted red pepper tomato sauce  

smoked duck breast  •  

blueberry gastrique  ∙  black mission fig puree 

 ∙  prosciutto  ∙  lemon basil risotto  ∙  haricot vert 

tnt crab stuffed grouper  •  

lobster cream  ∙  lemon basil risotto   ∙  haricot vert 

pan seared scallops  •  

bristol u-10 diver scallop  ∙  saffron beurre blanc  ∙  

lemon basil risotto  ∙  haricot vert 

grilled octopus  •   

romesco sauce  ∙  pickled onions  ∙  arugula  ∙  salsa verde  

∙  lemon vinaigrette  ∙  roasted fingerling potatoes   

twin lobster tails  •  

twin 5-6oz cold water tails  ∙  drawn butter   

∙  lemon basil risotto  ∙  haricot vert 

 veal porterhouse  •  
16oz  porterhouse  ∙  truffle demi    

∙  roasted fingerling potatoes  ∙  haricot vert 

filet mignon  •   

8oz  c.a.b.  ∙  cabernet demi   

∙  roasted fingerling potatoes  ∙  haricot vert 

 

 

 

 

 

 

 

 
 

   

                               Bistro 70 would like 

                                 to wish everyone a 

 

     Keith A. Koenig 

            Chef Owner / Proprietor 

 

 

surf n turf options 

u-10 scallop •  sauteed garlic shrimp  

•  oscar style crab & béarnaise  

 •  5-6oz  lobster tail  

sauces & adds 

bearnaise    •   truffle demi   

         mushrooms     •  caramelized onions   

 


