THE BISTRO
Eat In | Or | Take Out
Starters
Broccoli-Cheddar Soup – A cream based soup with aged
cheddar, aromatic vegetables and chopped broccoli.
$2.50 Chef Caleb
Lentil Soup – A vegan soup made with simmered
vegetables and lentils. $2.50
Chips and Dip- Creamy French onion dip served with a
basket of our fried chips.
$ 3.50Chef Iain
Sandwiches
French Dip– Thin sliced roast beef on a French roll with
a dipping au jus sauce $5.50 Chef Haley
Shrimp Poy Boy-Cornmeal breaded shrimp, shredded
lettuce, remoulade sauce. $5.25 Chef Taylor
Sides: Sweet potato fries, bowl of soup, tater tots, chips
or fries. (Ala cart… $2.50)
Pasta/Pizza of the Week
Baked Rigatoni –Zesty Tomato sauce with sausage
tossed with rigatoni and shredded mozzarella cheese.
$5.25 Chef Alex

Back in action this week with some classic
dishes for you to try. My highlights for the week
would have to be the Lentil soup. Check with your
server with any pop up specials or drink specials. This
week we will be open Wednesday through Friday
from 11:15-1:00.
The Bistro on the Boulevard is a student run
restaurant providing real world experience for our
senior culinary students to transition to culinary
school or into the food industry. Please be patient
with your service so every meal can be used as a
learning experience and a teaching moment.
If you would like to be on our menu e-mail
list, please e-mail Chef Carnahan requesting to do so.
If the school is closed due to inclement weather, the
restaurant will be closed as well. We will make every
attempt to reschedule your event if you have
reservations.(mcarnahan@c-tec.edu) Bistro Phone #
740-364-2431 or ext. 2431

Buffalo Chicken Pizza –A 9- inch crust topped with
buffalo sauce, coated chicken, mozzarella cheese and red
onions. $4.50 Chef Casey
Salads

House Salad- Fresh greens, tomatoes, pepperoncini
cucumbers, carrots and garlic- butter croutons. $3.25
Chicken Caesar Salad - Fresh chopped romaine, grilled
chicken, shaved parmesan and garlic croutons tossed in a
Caesar dressing. $5.00 Chef Chance

Side Salad- Half portion of the house salad. $2.50

Safety and Sanitation Managers this week; Chef Katy, Chef
Tristan
Catering and Countertop Sweets this week; Chef Matt, Chef
Keifer

Dressings: Parmesan Ranch, House (Italian) Vinaigrette,
Balsamic Vinaigrette, Raspberry Vinaigrette, Caesar
Dressing, Honey Mustard Dressing
Sweets

Gingerbread Spice Cake with Caramel Icing- Ginger
spiced cake with a creamy caramel icing $ 1.25
Chef Justin

Servers this week: Bella, Branson, Jade
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