~Starters~

Edamame with Smoked Sea Salt 6
New England Clam Chowder 5.5
Bistro 44’s Soup of the Week 5

Caesar Bistro Salad 9

Add Chicken 12
Add Sﬁrimjo 14

Our Signature Baby Iceberg 9
T cy}oec{ with Great Hill Bleu Cheese Dressing,
Smoked Bacon, Diced Tomato & Fried Leeks

Mozzarella Tomato CapreseSalad 9
Vine R;pe Tomad wifi Fresh Mozzarela
r?lge Balsamic Vinegar&O[ive Oil

Coconut Fruit Bowl 9
Assort d Fresh Cut Seasonal Fruit Served in a_
Coconut Bowl with Vanil a Yogurt ﬂyyi@
Saucer

“44” Wings 12
With Bleu Cheese, Carrots &Ce[ery_

Kobe Beef Tataki 13

are Seared Kobe CBeef with Enoki Mushroom &
atercress Salad, Drizzled with Chili Oil

New England Crab Cakes 12
Served wit our House Made Remoulade-

Manila Clams in Broth 11
“Manila Clams in a Garlic But er Broth
And Garlic Toast

Fried Whole Belly Clams 13
Served witi TartarSauce-

Shrimp Gazpacho Martini 12
Spicy gaz’pacﬁo Comyfimenu’ng Five-
Jumbo Sﬁrimﬁ

Oysters on the Half Shell
Half Dozen 12
0zen 24

Grand Seafood Plateau for Two 30

2 j]umﬁo Sﬁrim}o, 4 Oysters, 2 jonaﬁ Crab Legs, 4

Green L;pyea[ Mussels,
4 Littleneck Clams

~ Lighter Fare~



Fried Whole Belly Clams 20
Fresh Q,pswicﬁ Clams Tossed in our House Made-

Cﬁat erserved wifi Cole Slaw and TartarSauce

Pepper Seared Tuna Salad 15
Ahi Tuna Seared Medivum Rare wifi Asian.
Greens, TatS oi, Mizuna & Mustard Miso

fﬁressi%

Our Famous 2 Ib Lobster Roll 18
Chunk Lobster Meat Tossed to Order with
Tomav , Cucumber & Tarragon, Avocado,

%yonmise wih Old Bay Fries

Grilled Chicken Sandwich Caprese 12
Gril ed Marinat d Breast of Chicken on a Toast d_
Bunwifi Pesv Mayonnaise served wifi a_
Tomav & iBuf alo Mozzarel a Salad

The Bistro Burger 12
Black ‘Angus fBurger with Cheddar Cheese, Crisg
ﬁacon, Lettuce, Onion, Tomato & Bistro Fries

Chop House Salad 14
"Mixed Greens, Grilled Chicken, Gorgonzola_
Cheese, Bacon, Swiss Cheese, Onion, Tomato,
Cucumber, Kalamata Olive & Avocado in House-
@Vessing, Served in a Tortilla Bowl

Hot Black Pastrami 13
Shaved qup})erecf Black Pastrami on Grilled Dark
ﬁye wih Beer Simmered Sauerkraut & Finished
With Gruyere Cheese-

Bistro Sides $4each

N~~~

Sweet Potato Frites
Asparagus with Béarnaise Sauce
Grana Padano Polenta
Garlic Yukon Mashed Potato
Jasmine Rice
Lemon Garlic Broccoli Rabe
Grilled Baby Bok Choy
Sautéed Spinach with Garlic

Penne Pasta Maison 20

gri[fecf Artichokes, Tomatoes, Mushrooms,
Imported Olives and Sun Dried Tomatoes,
Tossed ina gorgonzofa Cream Sauce-

Add Sﬁrim}o 23 Add Chicken 22

Seared Sea Bass 25
Jumbo Chili Prawns, Roast d Tomav & Harissw
Wit Baﬁy Bok Cﬁoy and Jasmine rice

The Bistro Aged Strip Steak 26
120z Prime Sirloin Stri]o, ﬂged’ 28 c[ays with
Goat Cheese Butter & Fried Lecks, Served with
Asparagus & Fried Sweet Potatoes

Oven Roasted Herb Chicken 23
4%958 dwif Freshfi’ me, Yukon Wedge Parmesan_
epper Potav & ‘Ba Y Carrots Served wihi a Pan_

gmvy_

Bistro 44 Gumbo 23
Jumbo Sﬁrim}o, mefisﬁ &Sca[fqos
& ch’un Sausage ina Creole gmvy served with
Jasmine Rice-

The Chef’s Signature Filet 28
90z Filet with Gorgonzola & Roasted Pepper
Fondue served wit “Asparagus & Yukon Mashed_
Potatoes

Lobster Gnocchi 24
Potad Gnocchi & Lobst v Tossed in a Black Tr mf e
Cream Sauce wifi Broccoli Rabe-



