THE e s

APPETIZERS bistro

The Daily Soup - Served with a baby grilled cheese -
Seared Scallops - Onion soubise, braised endive, citrus segment, herb salad -

Beef Carpaccio - Mustard créme fraiche, red onion, capers, parmesan -
Fried Calamari - Spicy sweet sauce, charred lemon -
Roasted Corn Fritters- With braised veal chile, jicama slaw and creme fraiche -

Meat Board - Bresaola, prosciutto, spicy capicallo, genoa, soppressata —

SALADS

Chopped Salad - Romaine, tomatoes, garbanzo beans, bell peppers, red onion, red wine vinaigrette, cheese -
Beet and Burrata Salad - Roasted beet puree, herb salad, hazelnut vinaigrette -

Caesar - Hearts of romaine, Parmesan croutons -
Add any of the following to make your salad a meal

Grilled Chicken Flat Iron Steak Grilled Fish Market Price

P | Z Z A additional toppings 1.50

Just Cheese - Tomato sauce, mozzarella, , parmigiano cheese, buratta -

Meat Lovers - Meatball, salami, prosciutto, pepperoni, tomato sauce, mozzarella -
Mushroom - Mixed mushrooms, garlic confit, thyme, tallegio cheese -

Veggie - Zucchini, mushrooms, red bell peppers, potato, mozzarella -
Margherita - Tomato sauce, basil, mozzarella, chili flakes -

Hawaiian - Tomato sauce, mozzerella, ham, bacan, pineapple -

ENTREES

Mac n'Cheese - Béchamel, cheddar, green onions and pecan smoked bacon -

Grilled Flat Iron Steak - Shoestring potatoes, garlic spinach, red wine demi glace -

Red Wine Braised Veal Shank - Celery root mashed potatoes, braised carrots, celery, pearl onions -
Local Market Fish - poached in a tomato broth with mussels,, clams, spinach, peewee potatoes —

Half Roasted Chicken - Roasted potatoes, rainbow Swiss chard, caramelized onions, brown chicken jus -
Chile Relleno - Poblano chile filled with quinoa, roasted corn, black beans, goat cheese -

All Beef Burger - 8oz patty, caramelized onions, lettuce, tomato, special sauce -
add Bacon add Cheese add Fried Egg

DESSERTS

Chocolate Pudding - Double chocolate biscotti, port glazed berries -
Lavender Panna Cotta - Hazelnut brittle -

Cheese Board - 3 artisanal cheeses, apricot jam, crostini -

Chocolate Marshmallow Pie - Nutella, chocolate, marshmallows, banana -

Eating at The Keating by Executive Chef Brian Rutherford




