A
Wine and Dine

Two Entrees and a Bottle of Wine

$58 Per Couple

Add a Cup of Soup 6 Add a House Salad 6 Add a Caesar Salad 6

LINGUINI WITH CLAMS
Asparagus Tips, Sun-dried Tomatoes, Fresh Basil, White Wine Butter Sauce, Grilled Crostini

PORK LOIN PICATTA

Thinly Pounded Pork, Angel Hair Pasta, Broccolini, Lemon-Caper Butter Sauce

SOLE

Lemon & Parmesean Crusted, Bistro 821 Mashed Potatoes, Broccolini, Lemon Beurre Blanc

CHICKEN FRANCAISE

Egg and Parmesan Battered, Seared with a Fresh Herb-Lemon Butter Sauce

BLACKENED SALMON ¥

Pan Roasted, Fingerling Potatoes, Broccolini, Tomato Basil Beurre Blanc
80z SIRLOIN §
Bistro 821 Mashed Potatoes, Asparagus, Port Wine Demi-Glace

THAI RED CURRY SHRIMP &
Shrimp Sautéed with Fresh Vegetables & Sauced with a Thai-Style Coconut Red Curry Sauce with

Fresh, Locally Sourced Aromatic Kaffir Lime Leaf, Galangal, Lemongrass, & Served over Jasmine Rice

821 Signature Dishes: Add 12

Comes with choice of cup of soup, house salad or caesar salad

CHILEAN SEA BASS &

4 oz Sea Bass, Miso-Sake Marinade, Bistro 821 Mashed Potatoes, Asparagus, Lemon Beurre Blanc

SNAPPER

4 oz Snapper, Coconut, Lemongrass, & Ginger Crust, Jasmine Rice, Stir Fry Vegetables, Sweet and

Spicy Thai Chili Peanut Sauce

JUMBO PRAWNS ﬁ
Twin Jumbo Prawns, Jasmine Rice Cake, Stir Fry Vegetables, Thai Chili, Crushed Peanuts

BBQ RIBS &
Full Baby Back Ribs. Haricot Verts, House-Cut Fries, Smoked Bacon BBQ Sauce

Select 1 Bottle of Wine - House White or Red

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Please inform us
immediately of any 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.



