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Roasted Eggplant Soup Wlth Goat Cheese Flan'and Pimento

~ French Omon Sou
e Blac]z BearLS oup Wlﬂl Cilantro and Anc]:lo Creams > Torh]la Clnps
. Soup of the*Day

- ADDEIZERS =~
3 Caesar Salad With Crisp Calamari
- ‘ SmoIzecl C]:u&en and Vegeta.]ale Quesacllﬂa Guacamole, Ancho an&gxlan*ro Creams
Grilled Fresh Tuna Nicoise \
Wafclorf Salad With Venison Prosciutto, Fried Sage Leaf N
Warm Sln.ttalze Mushrooms With Tomato Basil Re]_léh Smoked®Mozzarella

~

~

Ona Becl of Dressed Arugu.la
Oscar s Qral: Cake On Fennel Slaw With Cll‘antro and Anclm Creami st g =
5 Porum Ravioli With Esc&role and Pancetta : ‘
? P . A ” ’
. . . BISTRO SDECIALTIES | . e -
- U7 .

Gnﬂe& Warm Smohetl Salmon On Creamy Horseradish Spl]zecl Lentils and Roasted Vegejal:ﬂes
Sllced Bal)y Rackof Lam‘b Wl‘t}l Curried Laml) Sausage, nglltly Splceo Me(11terranean'St§1e Couscous,

and Apple Chutney - -
Bow Tie Pasta With Sauteed Shnmp, Shiitakes and Escarole In a Tasso Ham Cream
= * Braised Veal Osso Bucco Wlth Risotto Piamontese .

Grilled Medaulons of Beef Wlt]n ‘Porcml Butter Roti Potato and Sauteed Escarole S
Brm.led Fillet of Grey Sole ,Ona Bed of Ratatomﬂe, With Parsleye(l Yukomn Pot#to 5“‘ :
- Black Angus Sirloin Stea]z With Clllll Fried Onions and Baked Potato

. = Q&CAQ SCINBICS
A e D e :
Oscar s P ot Roast Wltll I Iomemacle Mas]ned Potatoes and Caramehzed_Root Vegetables

: R(?Mhlclzén Wﬁh Sage Stuffmg, Cheddaz Cheese Chive Blscult d Fresh Vege(lles
Waldoxf C]:nclzen Pot Pie of Savory ( Chicken and Tra&tlonal Ve egetal)les ? aﬁRich Chiclzen Vélglte

; _‘_%‘M % AJJ Second Course To Either Bistro Specials or éhssws For $2 00
BN e 4 Tlnnl Course ForAnAJJmhona} $2.00 .

Fou:rt]:l Course An Acu.ltlonal $l 75
Extra Course Prices Are Per Person, Slmrmg Will Be at an Additional Cha.rge

* Dinner Service Is Available Between 5: 00pm and 11: 45pm
- Cigar and Pipe Smoking Are Prohibited
: . . Taxes and Gratuities Are Not Included. : -
s [N A i = . Oscar's Manager Sharon.Q. Sherlock
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