
15 % Gratuity will be added for tables of 6 or more 
 

www.bistrotbistro.com 

Premiere Assiette 

 
MIX Baguette tapenade 05   half    2.5 
 
Vegetable Chowder          05 
 
 
Green fennel orange salad     10 
Shrimp orange dressing   Main     18 
 
Bistrot made Charcuterie Pate,   16 
Fondant, Pork rillette  Sharing  
 
Endive spiced walnuts stilton      08 
Balsamic poached pear   
 
Warm caramelized onion Maplewood 
Smoked bacon gruyere tart    08 
    
1lb mussels marinières     12 
Shallots Parsley white wine 
 
Warm goat cheese greens     08 
Shallot & red wine vinaigrette 
 
Steak tartare        13 
     Main course       18 
 
Escargots butter garlic     06 
 
 

Seconde assiette 

 

 
Boeuf bourguignon     18 
 
Fisherman stew Pac.cod          19 
halibut shrimp scallop mussel 
 
Shrimps scallops Provencal        19 
Flambee pastis  
 
Lamb shank spiced apricots    19 
Tomato White wine  
 
Rabbit two mustards white wine 19 
Cream 
 
Halibut beurre blanc/tomato    19 
halibut broth lemon   
  
Free range chicken breast     18 
Calvados mushroom cream  
 
Filet mignon blue cheese mustard21 
Sce /scallion butter/pepper sauce  
 
Duck confit macaroni & cheese     18 
 
 
Braised Portobello parmentier   14 

    

Legumes ET Patates  

 

Bistrot Bistro green salad 05 
 
Mashed potatoes butter cream 05 
 
Gratin dauphinois   05 
 
Pommes alumettes & mayo  05 
 
 

 $27 3 courses  

Prix fixe Sunday-

Thursday 

Les vins     Btl1/2lt Gls 
 

Kitsilano  Water  00 Hot Lemon 02 
 
Domaine clos du bourg  38 26 09 
Sauvignon blanc Touraine 
 
Pentage Gewurztraminer 41  28 10 
Skaha Bench BC 
 
Mission Hill Reserve   48 33 12 
Cabernet Sauvignon  
 
Petit Chablis Louis   52 36 13 
Moreau  
 
Pentage Gewurztraminer41  28 10 
Skaha bench 
 
Jolivet Attitude     50 35 13 
Sauvignon Blanc  
 
Vouvray Cht Gaudrelle 50 35 13 
Val De Loire   
 
Brouilly G. Duboeuf    48 33 12 
Beaujolais  
 
Pentage Viognier     46 32 12 
Skaha bench  
 

OPEN 7 DAYS 5PM 
 

 

Stoneboat Pinot noir    50 34 12  
 
Kettle Valley           46 32 12 
Pinot gris Rose  
 
Sancerre Les Romains 57 39 14 
Sauvignon Blanc loire     
 
Domaine de L’auster    45 31 11 
Faugeres Carignan Grenache  
 
Stoneboat Pinot blanc  41 28 10 
South Okanagan  
 
Van Westen Pinot Gris   44 30 11 
Naramata BC  
 
Grey St Paul Romanis  45 31 11 
Syrah Grenache Languedoc  
 
Pentage Meritage    58 39 14 
Naramata Bench  
 
Blind trust Naramata  60 40 15 
Secret Blend under wrap  
 
La Gravette Minervois 37 25 09 

 

ALL OUR SEAFOOD AND FISH 

ARE CERTIFIED SUSTAINABLE 
 

Carrots glazed almonds  04 
 
Zucchini tomato gratin  05 
 
Ratatouille (not the Disney one)04 
 
 

 

 

KARMA TUESDAYS 

recipient 

RARE DISEASE FUNDATION 


