THE BISTRO
Eat In | Or | Take Out
Starters
Broccoli, Cheddar and Potato Soup – A vegetable broth
based soup, with steamed broccoli, sharp cheddar cheese
and diced potatoes. . $2.50
Egg Drop Soup- A chicken broth based soup with a hint
of ginger and green onions. . $2.50
Sandwiches
Hot Chicken Sandwich – This sandwich starts out with a
tender marinated chicken thigh meat, battered and fried,
then tossed with a spicy seasoned coating. 5.50Chef
Jagger
Turkey Burger –Grilled seasoned turkey meat served
with your choice of cheese and side. $5.50 Chef Alyssa
All sandwiches have a choice of side. Chips, fries, sweet
potato fries, tatar tots or soup of the day.

Pizza
Neapolitan Pizza- Our handmade crust topped with a
simple red sauce, fresh mozzarella, parmesan and fresh
basil. $4.75 Chef Lane
Pasta

This week we have a limited menu for you to enjoy.
Our senior students will be out shadowing our local
restaurants and colleges on Tuesday, but we will be open
Wednesday through Friday this week. Our Hot Chicken
sandwich is something you will crave once you have had
it. Ask your server about any drink specials or pop up
specials we may be offering.
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.(mcarnahan@c-tec.edu.)

Cajun Linguini- Fresh pasta tossed with grilled smoked
sausage, spicy shrimp, peppers and onions and coated
with a zesty cream sauce $ 5.25 Chef Gabe

Salads
House Salad- Fresh chopped greens, tomatoes, cucumber
slice, and pepperoncini and garlic- butter croutons. $3.75
Kale Salad- Fresh baby kale with fresh sliced pears, goat
cheese and toasted almonds. $5.25 Chef Garrett

Dressings: Fresh Buttermilk Ranch, House Vinaigrette,
Balsamic Vinaigrette, Honey French Dressing, Lemon –
Honey Vinaigrette
Sweets
Salty Carmel-Chocolate Pretzel Bread Pudding.– A
rich dessert where the name says it all. . $1.50 Chef
Mitchell
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