Huntington Bistro

Appetizers

Warm chive Crépe with duck confit
Micro greens and lime creme fresh
9
Shrimp Cocktall
Served with chipotle cocktail sauce
8
Blue Cheese Fondue
Served with house made potato chips
City Weekly’ s best fondue 2009
12
Chefs soup of the day
House made with the finest ingredients
Bowl 9

Salads and Sandwiches

Antipasto Salad
Fresh Roasted V egetables Imported Olives sliced Italy Meats and Cheeses on a bed of
mix greens with Pesto vinaigrette
16

Snowbasin House Salad
Mixed greens, wedge tomatoes, cucumbers, red onions, and red peppers
Candied walnuts, Swiss cheese
With our house raspberry vinaigrette
Entrée 12 Side 6

Grilled bal samic chicken sandwich
With sun dried tomato aioli and goat cheese on whole wheat ciabattaroll and French fries
) 14

Garden vegetable wrap
Roasted artichoke, roasted red pepper, grilled eggplant, Portobello mushrooms, humus,
fresh mozzarella,
Mixed greens and balsamic reduction
14



Entr ées

Penne Pasta
With roasted red pepper, cream, Seasonal vegetables
12
With chicken 14
With shrimp 16

Bison Burger
1/2 1b Natural bison burger
Fontana cheese, sautéed wild mushrooms served with French fries
16

Tartiflette
Sliced Y ukon potatoes, caramelized onions, smoked Bacon Lardons with melted
Reblochon cheese crust
14

Grilled New Y ork Steak with Rosemary
Gorgonzola sauce
Fall vegetables with hand cut sweet potato fries
24

Boneless Pork Chop
Apple bourbon glaze on a bed of bacon and cornbread stuffing and seasonal vegetables
22

Grilled Salmon with Orange Dill glazed
On abed of rice pilaf and seasonal vegetables
20

Fresh Fish of the Day

Market price
The dish du jour will be proposed to you by your server.

Kids menu 12 & under

Mini pizzawith pepperoni
Cheesy Penne pastaE\;Nith grilled chicken
131b Naturalschuck burger
With cheese served with French fries
Petit steak with chive mash %%ato& and winter vegetables

Desserts

Your server will propose avariety of
Wonderful patisseries baked on premise.



