
small plates
Champagne & Brie Soup		

Prawns [gf]		 crispy sushi rice cake, Thai chili, crushed peanuts					

Brie		  puff pastry, figs, truffle oil, wild mushroom sauce			

Spring Rolls* [gf]	 goat cheese, raspberry maple sauce		

Escargot [gf]		 garlic, herbs, sun-dried tomato butter, mini croutons 
Crispy Ahi Roll*	 triple soy, pickled ginger, wasabi

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. Please inform us 
immediately regarding food allergies. We will do our best to accommodate your needs. We use nuts and other potential allergens and cannot guarantee there will be no cross contamination. We 

cannot be held responsible.

Chilean Sea Bass [gf]	 miso-sake marinade, roasted garlic carrot mashed potatoes, asparagus, 
lemon beurre blanc

Snapper	 		 coconut, lemongrass & ginger crust, jasmine rice, stir fry vegetables, 
Thai chili, crushed peanuts

Prime Veal Chop [gf]	 12oz veal chop, roasted garlic carrot mashed potatoes, 
Chanterelle mushroom sauce

Seared Sea Scallops	 vegetable risotto, asparagus, lemon butter sauce

Prime Rib*			  14oz cut of slow roasted prime rib, roasted garlic carrot mashed potatoes, 
asparagus, red wine demi-glace, horseradish cream

Chicken Roma breaded & bone-in chicken breast, fresh angel hair pasta, marinara sauce, 
Milanese style salad 

Lobster Tail			  10oz warm water tail, jasmine rice, asparagus, drawn butter

Potato Crusted Grouper	 blistered tomato chorizo cream, seasonal vegetables

salads

2024
ringing in

[gf] gluten free options available

Bistro [gf]		 mixed greens, pine nuts, walnuts, sun-dried tomato, gorgonzola cheese, Bermuda 
onion, marinated exotic mushrooms, balsamic vinaigrette

Caesar* [gf]		 romaine, Grana Padana cheese, croutons, anchovy					

Nut & Berry* [gf]	 mixed greens, assorted dried fruits, nuts & berries, raspberry maple vinaigrette		

entrees



THE BISTRO 821 DIFFERENCE
All of the food on our children’s menu is made fresh in house. 

WE LOVE KIDS!

CREAMY ALFREDO
Penne Pasta smothered in a Creamy Alfredo Sauce

CHICKEN FINGERS
Hand Breaded Chicken Fingers with House-cut French Fries

THE PASTA-BILITIES
Penne Pasta or Angel Hair Pasta with Marinara

(or Butter)

821 BURGER
Served with House-cut French Fries

FRIED SHRIMP
Hand Breaded Gulf Shrimp with House-cut French Fries

(FOR CHILDREN 12 AND UNDER)

NYE Kids Menu 

1st Seating $25 

2nd Seating $35 

3rd Seating $50

Grace Ramirez




