M Bistro @ The Manor on Golden Pond
APPETIZERS

Summer Vegetable Salad
$8

Seasonal organic vegetables, ratatouille, box & mix greens with Meyer Lemon vinaigrette

Avocado & Cucumber Soup
$9
 Fresh avocado, cucumber, cumin & garlic topped with Tortilla strips

Roasted Red Pepper Soup
$9

Roasted red pepper, leek, celery, pear & garlic topped with Chevre & Chive puff pastry
Goat Cheese Salad
$9

Walnut crusted goat cheese, baby spinach, jicama root with strawberry vinaigrette
Chilled Gazpacho Soup with Crab Meat
$10

Tomato, cucumber, green pepper, onion, extra virgin olive oil, crab meat and garlic croutons

New Hampshire Gumbo
$10

Venison chunks, Andouille sausage, chicken & Creole spices topped with wild rice
Crab Caesar
$10

Baby romaine, avocado, cucumber, foccaccia, croutons & crabmeat with Caesar dressing
Roasted Tomato Tart
$10

Roasted tomato, pesto, olive tapenade, flat pastry & lemon coulis
Filet Mignon Salad
$11

Thinly sliced Filet, Frisee salad, red onion, cherry tomato with white truffle vinaigrette
Mussels a la Marinara
$11

Fresh Prince Edward Mussels, tomato, garlic, leeks, lemon, white wine & butter
Crab Cake
$12

Fresh crabmeat, peppers, leeks, tomato, fennel pollen aioli & jicama slaw
New Orleans BBQ Shrimp
$13

Fresh Shrimp, rosemary, garlic, amber beer, black pepper & butter
Filet Mignon Tacos
$13

Seared Filet Mignon, soft corn tortilla, guacamole, Pico de Gallo & Frisee salad
ENTREES

Vegetarian Lasagna
$20

Fresh summer vegetables, Oyster mushrooms, ricotta, goat cheese, arugula & spinach pasta drizzled with spicy salsa
Seafood Napoleon
$21

Fresh Salmon, Monkfish, Cod, Brie, Chevre, spinach, Shiitake mushrooms & Fresh pasta drizzled with Lobster Butter Sauce
Seafood Cioppino
$23

Fresh Scallops, Shrimp, Mussels, Monkfish, tomato-basil sauce, Chive oil over Capellini pasta
Grilled Atlantic Salmon
$24

Fresh Salmon, Spanish Paella, pine nuts, tomato, lemon & garlic aioli
Roasted Chicken Breast
$24

Free-range Airline Chicken Breast, Roasted Fingerling potatoes, summer vegetables & Madeira sauce
Seared Pork
$25

Marinated Pork Tenderloin, Chorizo, mushroom & Yukon potato hash with Dijon-Orange reduction
Short Ribs
$26

Slowly braised short ribs, potato & leek Dauphinois and summer vegetables
New York Steak
$28

Grilled certified Angus Beef NY Steak, garlic pommes Frites & herb butter
