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The Circle Bistro is committed to sustainability and gathering superior
products from local farmers whenever possible.
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HORS D’OEUVRES SOUPS
8 8
Emmenthaler and Comte cheese

Mache salad, balsamic vinaigrette 6
9 Pumpkin seed oil, spiced pumpkin

Mixed greens, cornichons, grain seeds

mustard, grilled baguette 8
7 Bacon, celery root cream, crispy

Buttermilk Blue cheese, caramelized leeks

onions, red wine vinaigrette
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SANDWICHES

served with French fries or mixed greens

12
Lettuce, tomato, onion, mayonnaise, brioche bun
12
Eggs mimosa, capers, red onion, horseradish mayonnaise
12
Pickled vegetables, jalapeno, cilantro, mayonnaise, grilled baguette
11
Emmenthaler cheese, ham, fried egg, Mornay sauce
SALADS
10
Caramelized onions, mustard vinaigrette
10
Avocado, tarragon, shaved fennel, parmesan, creamy lemon vinaigrette
10
Roasted peppers, tomatoes, goat cheese, balsamic vinaigrette
14
Arugula, truffle vinaigrette
Amish Chicken Breast 6
Norwegian Salmon 8
Painted Hills Farm Hanger Steak 8
BISTRO CLASSICS
19
7 0z hanger steak, béarnaise sauce, french fries
18
Haricot vert, almonds, marble potatoes, lemon-brown butter
18

Blue Bay mussels, white wine, garlic, french fries

*consuming raw or undercooked meats, fish, poultry or eggs may increase your )
risk of food borne illness Executive Chef, Ethan McKee



