
   

 

Fall /Winter 2025                                                                                                                                           CHEF JUSTIN GARTSHORE 

Welcome to Bistro 93 

Appetizers 

Pain et Beurre – Baguette and house made compound butter (ask server for flavour) - $6 

House Salad- Mixed Greens, Cherries, Pepitas, Maple Dijon Dressing, Shaved Carrots - $12 

Caesar Salad – Romaine, Bacon, Shaved Parm, Caesar Crumb, Caesar Vinaigrette - $13 

The GOAT – Little Gem, Endive, Goat Cheese, Miso Caramelized Onion Dressing, Shaved Root 

Vegetables, and Pickled Shallots - $14 

 Gnocchi – Potato Gnocchi with Brie Cream Sauce - $13 

Charcuterie Board- A mix of meats, cheeses, pickles, bread, and butter- $22 

 Shepards Pie Croquettes – Potatoes, Ground Lamb, Carrots, Leeks, Shallots - $15 

Panisse Frites – Roasted Pepper Panisse with Roasted Red Pepper puree - $14 

Warm Olives & Halloumi – A mix of Olives, Herbs, Halloumi, Orange, Chile - $16 

Soupe Du Jour – In house made soup (Ask Your Server) - $8 

Main Course 

Choix du chef – Chefs Choice from Land or Sea - $MP 

Short Rib – Beef Short Rib, Leek Potato Mash, Red Wine Reduction, Vegetables - $48 

Le Hamburger au Frites - Smash Burger topped with onions, shredded lettuce and pickles, 

 served with frites and Cheese Sauce - $ 24 

Chicken Supreme – Supreme of Chicken, Mushroom Caramalized Onion Sauce, Roast Potatoes, 

Seasonal Vegetables- $37 (Please allow ample time) 

Le Saumon – Panfried Salmon with Dijon Cream served with Roast Potatoes,  

Seasonal Vegetables - $28 

Shrimp Provencal Pasta – Shrimp, Tomato, Fresh Herbs, Spaghetti – $24 (GF add $2) 

Mushroom Ravioli – Mushroom and Ricotta Ravioli tossed in a Thyme cream sauce - $26 

Roasted Cauliflower (V)– Roasted Cauliflower on top of Quinoa and vegetables with a  

Red Curry Coconut Sauce - $25 

Pizza 
Gluten Free Dough - $2/Dairy Free Cheese - $3 

Ratatouille – Zucchini, Eggplant, Red Onions, Peppers, mozzarella, tomato sauce, basil - $22 

Champignon – Mushrooms, Fresh Thyme, Brie, Mozzarella, Creme Fraiche, Crispy Garlic - $23 

Morty D – Mortadella, Onion, Mozzarella, Sauce, Peperoncini Pistou, Arugula, Chile Oil - $23 

Pepperoni – Pepperoni, mushrooms, mozzarella, tomato sauce - $21 

Fromage – Mozzarella, tomato sauce - $18 

 We at Bistro 93 strive to bring you fresh seasonal, locally produced, and sourced ingredients with some French inspiration. 



   

 

  

 

       

 

 

 

 

 

 

 

 

 

 

 


