THE BISTRO
Eat In | Or | Take Out
Starters
Senate Bean Soup – Smoked ham, navy beans and
aromatic vegetables are simmered together for a soul
warming soup. . $2.50
Artichoke Soup- A rich and creamy vegetarian option
with artichokes, roasted garlic, parmesan cheese and
onion straws.. (Vegetarian option) $2.50
Sandwiches
Bistro Burger –Griddled 7-ounce burger with your
choice of cheese and side dish. $5.50 Chef Jack
Pulled Pork Panini –Pulled bbq pork and pepper jack
cheese stuffed and butter grilled on sourdough bread.
$5.25 Chef Taylor A.
Impossible Burger- Plant based burger served with your
choice of cheese and side. $ 5.25
All sandwiches have a choice of side. Chips, fries, sweet
potato fries, tatar tots or soup of the day.
Pizza
Pepperoni & Hot Pepper Pizza- Flatbread crust, topped
with a zesty tomato sauce, sliced hot banana peppers and
diced pepperoni. $5.25 Chef Laura
Pasta
Mac & Cheese – aA classic macaroni and cheese made
with shells and white cheddar sauce. Topped with garlic
butter breadcrumbs. $ 4.25Chef Jordan

It may be cold outside, but we are whipping up some
hot treats for you this week. Our pasta dish this week is a
classic preparation with a spicy option. If you have never
had a spice cake, what are you waiting for? Our soups are
sure to warm you up. A weight watchers selection this
week, please try the spinach salad with the bacon maple
dressing. It will keep you on track for only 280 calories.
That is enough room for dessert! We will be open
Wednesday through Friday 11:15-1:00 if school is in
session.
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 we have the opportunity to
make each dish correct.
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.(mcarnhan@c-tec.edu.)

Add blackened catfish…$.2.50
Salads
House Salad- Fresh chopped greens, tomatoes, cucumber
slice, and pepperoncini and garlic- butter croutons. $3.75
Chef Gabe
Spinach Salad- Fresh spinach greens, topped with sliced
strawberries, and feta cheese. $5.25
Roasted Beet Salad- Our house greens, topped with
roasted beets, roasted butternut squash and goat cheese.
$ 5.25
Dressings: Fresh Buttermilk Ranch, House Vinaigrette,
Balsamic Vinaigrette, Blue Cheese Dressing, Poppy seed
Dressing, Maple- Bacon Vinaigrette.
Sweets
Spice Cake– A spiced applesauce cake with a whipped
caramel- sour cream frosting. $1.50 Chef Jagger
Apple Fritters – Fried apple dumplings with a
cinnamon-brown sugar pastry cream dipping sauce
$1.50 Chef Mitchell
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