
	

	

	
	

Fall / Winter 2016 
Beef Tartare 

“usda choice” beef tenderloin served w/micro greens   12./26. 
 

Truffle French Fries 
house cut french fries tossed w/fresh parsley, topped w/black truffle crème   6.5 

 

S² Bistro Smoked Salmon 
in-house smoked scottish salmon w/arcadian greens   10.5 

 

Beets & Crab 
sliced roasted beets & crab meat served w/micro greens   12.5 

 

Surprise Brioche 
poached egg, porcini mushrooms & cream w/arcadian greens   11. 

 

Fall Winter Salad 
bed of belgium endive, goat cheese, walnuts, empire apples, balsamic glaze   11. 

 

Fire Grilled Flatbread Pizza 
our feature for the evening      market price 

 

S² Bistro Chopped Salad 
spinach, romaine & iceberg tossed with artichokes, chickpeas, tomato, red onion, 

applewood smoked bacon, bleu cheese, walnuts & balsamic vinaigrette   13. 
(topped with choice of grilled salmon, shrimp, beef or chicken, add   5.) 

 

Hot Prime Rib Sandwich 
shaved, roasted hot prime rib w/braised red cabbage, melted gruyere cheese & honey mustard  

on a kaiser roll served w/arcadian greens & house cut french fries   15.5 
 

Drover Hill Farms Angus Sliders 
8oz, local, all natural, grass fed, ground beef w/bacon & roquefort cheese  

served w/house cut french fries   14.5 
 

Svíčková na Smetaně 
czech style top sirloin, braised 3 hours, w/whipped cream, 

lemon, cranberry & bread dumpling   22. 
 

The Idaho Trout 
“my mother’s way” with garlic & lemon butter served w/green beans & steamed potatoes   25. 

 

Bavette à L’échalote 
grilled, flat iron steak topped w/melted shallots & bordelaise sauce 

served w/arcadian greens & vegetable of the day   26. 
 

Chicken à la Normande 
pan seared, boneless chicken breast over yukon gold mashed potatoes  

w/roasted empire apple & calvados cream sauce   19. 
 

Shrimp & Pasta 
U15 white shrimp, roasted butternut squash, sage & porcini mushrooms over farfalle pasta   26. 

 

Wild Boar 
pan seared, wild boar tenderloin over truffle root vegetable purée 

served w/green beans & venison sauce   29. 
 

 

*gluten free?  Just ask us, we are here for youJ 
 

Executive Chef Yann Guigné, Executive Sous-Chef Bob Smith 


