BEVERAGES
SAN PELLIGRINO | EVIAN | ACQUA PANNA 3.25

Sparkling bottled water from Italy | France

ICED TEA | INFUSIONS 2.25 Jealthy Sahdwich Wrap

Black, Peach, Mango | Chamomile, Green Heglthy Side
Heplthy Drink
AQUA FRESCA (FRUIT OR VEGGIE WATER) 2.75 ! Bit of Swee

Water infused with fruit of the day, usually pineapple or
lemon, cucumber, or mint
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COFFEE 2.50 ‘ ’ .' £

Cup of regular French dark roast "pure njut “°" insigle °”f5'de

CHAI ICED LATTE | MATCHA ICED LATTE 3.50
Assam black tea with milk, honey, and spices | Matcha
COOL STUFF (=] Br ro

ICE CREAM OF THE MONTH 3.75
Scoop of all natural, delicious, cool rich ice cream made
fresh

enkh-Inspired | World-Infused

PALETA OF THE MONTH (SUMMER) 2.75

Ice pops made with fresh fruit

ORANGE PINEAPPLE SMOOTHIE 3.25

HELLO, BONJOUR!

SNOW CONE (SUMMER) 2.75
Shaved ice and natural fruit syrup (strawberry, raspberry, LU N C H M E N U
pineapple, or peach)

DIPS
QUESO BLANCO DIP 4.75

Creamy queso of white cheeses and peppers

(EIé?ELII'IEI' lTIEl'ILI)

MEXICAN-STYLE SALSA 4.75 TO PLACE LUNCH ORDER
Traditional salsa of tomatoes, peppers, onions, cilantro For PiCkUp, Delivery, or Dine In
served with tortilla chips 1 2.00 —_ 300
SALADS ?01.687.3310

BISTRO GARDEN SALAD 4.95 lebistropepper.com

Mixed greens with tomatoes, cucumbers, red onion pepper@lebis’rropepper.com

Served with ranch dressing served with multi-seed

crackers w DISCOVER E
— o

BISTRO HERB SALAD 5.75
Mint, parsley, basil, and other fresh herbs served up in a Relax, it's Pepper!

citrus olive oil vinaigrette with a bit of mixed greens
A Healthier Fare: e@ﬂﬂdé/

BISTRO CHICKEN SALAD 6.95

Two scoops of yogurt-based chicken salad made with
premium chicken breast with celery, bell pepper, onion,
and pimento; served as 1 scoop for a side item or 2
scoops for a sandwich on sweet bun

WE LIKED TO KEEP IT FRESH AND AVAILABLE,

FRENCH POTATO SALAD 5.75 BEST TO CALL BY 10 AM TO ORDER FOR DINE IN
Delicious red potatoes bathed in a creamy white sauce OR TAKEOUT

SIDES

DUCK FRENCH FRIES 4.75

Fries baked in duck fat served with house fry
seasoning

BISTRO GARDEN SALAD 4.95

Mixed greens with tomatoes, cucumbers, red onion,
and ranch dressing served with multi-seed crackers

359 Main Street
Gallaway TN 38036
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WRAPS
SPINACH SALAD 9

Baby spinach, egg, mushrooms, bacon, and mozzarella
with fresh red wine dressing in a flour tortilla

ROASTED RED PEPPER CHICKEN 10

Roasted chicken breast with roasted red peppers,
tomatoes, herbs, lettuce with a green goddess dressing
in a green tortilla

CHICKEN FINGER WRAP 9

Chicken tenderloins, lettuce, cheese, with Ro-tel dressing
in a flour tortilla

TACOS
SPICY SHRIMP TACOS 9.50

Two spicy seasoned shrimp tacos in a flour tortilla with a
spicy cabbage slaw, shrimp and topped with a spicy
sriracha aioli with a sprinkling of cilantro

ASIAN BEEF TACOS 9.50

Two Asian seasoned beef tacos in a flour tortilla with
caramelized kimchi and spicy sriracha aioli topped with
red onion, and sesame seeds

MEGA FISH TACOS 11.50

Two Seasoned cod fillet resting on a bed of lemon aioli,
topped with Napa cabbage slaw and avocado cremain a
flour tortilla

CHICKEN NACHOS TACOS 10

Two tacos filled with premium chicken breast, pickled
jalapenos, tomatoes, cheddar and Cotija cheeses in a
olive aioli topped with Doritos with a sprinkling of
cilantro

WINGS

KALEB CHICKEN WINGS 9.75

Wings with dressing and celery sticks (buffalo style,
lemon pepper)

SEASONED CHICKEN WINGS 9.75
Three highly seasoned and baked full wings

SANDWICHES
FRENCH BISTRO BURGER 10

Wine-infused grass-fed beef on a bun with caramelized
onions and Roquefort cheese aioli

AMERICAN CLASSIC BURGER 9

Angus beef with the classic burger trimmings

VEGGIE 9.50

Veggies on honey wheat bread chive and onion spread

SEAFOOD
LOBSTER ROLL (FRIDAYS) 19.50

Lobster tail chunks in a split top toasted bun

CRAB MEAT BAKED POTATO (REQUEST) 18.50

Large russet potato with fresh crab in a cream sauce

POKE BOWL 9.50

Piles of salmon, rice, avocado, arranged in a bowl|

CLASSIC QUICHE
LOADED CHEESEY SPINACH 9

Loads of spinach, Swiss cheese, and spices served with a
creamy red wine vinaigrette

QUICHE LORRAINE 9.50

Legendary French quiche with bacon, onion, cream,
spices, and gruyere cheese in a flaky, buttery, rustic crust

SOUPS
LOADED POTATO 4.75

Traditional loaded potato soup with all the trimmings

TOMATO BASIL 4.75

Traditional tomato soup loaded with fresh basil

PIZZA, BISTRO FLATBREAD
CHICKEN 10.00

Chicken breast, mozzarella, fontina, parmesan, feta atop
white pizza sauce

PEPPERONI 10

Pepperoni slices, mozzarella atop red pizza sauce with
drizzle

KOREAN BEEF 10

Korean beef mix, kimchi saute atop a red pizza sauce
mixed with gochujang with a drizzle of sriracha aioli

ITALIAN SAUSAGE 10

Spicy Italian sausage crumbles on a red mushroom and
garlic pizza sauce with mozzarella and parmesan cheeses
and a sprinkle of fresh basil leaves

MEAN GREEN 10

Arugula, broccoli, and dandelion greens on a whole wheat
crust topped with a basil pesto and loaded with
mozzarella

SHRIMP (FRIDAYS) 10

Argentinian wild-caught red shrimp with sun-dried
tomatoes atop a white pizza sauce

DESSERT
RICOTTA ORANGE POUND CAKE 4.75

A warm, moist cake flavored with orange zest and served
with orange sauce

VERY VANILLA CHEESECAKE 4.75

A light, delicate cheesecake unlike any other with a Biscoff
cookie bottom served with raspberry couli

CHOCOLATE & AMARETTO CHEESECAKE 5.75
A light, delicate cheesecake unlike any other with a
chocolate graham crust, Ghiradelli dark chocolate, and
just a splash of Amaretto with a sour cream topping and
served slightly warm

AMARETTO SWEET POTATO PIE 3.75

A loved tradition of sweet potato filling and flaky crust
with a touch of amaretto served with Chantilly cream




