
   February 2012 
Starters 

 

HOT 
 

Thai Curry mussels   10 
PEI Mussels, red Thai curry broth, cilantro, grilled crostini, sriracha aioli 

 

Vegetable Tempura   11 
Assorted vegetables fried in a crisp tempura batter and served with ponzu 

 

Grilled Artichoke   9 
Grilled artichoke, 310 artichoke-parmesan dip, chives, toast points 

 

Baked Brie   10 
French brie, phyllo crust, cranberry apple chutney, toast points 

 

Cold 
 

Meat and Cheese Board   12 
Artisanal cheeses, Smoking Goose salami, pate, fresh fruit, grilled crostini and 

crackers…suitable for 4 guests 
 

Trio of Hummus   10 
basil, roasted red pepper, & traditional hummus, flatbread, feta, olives, tomatoes 

  

tuna tartare   14 
ahi tuna, soy yuzu dressing, avocado, tobiko, won ton crisps 

 

mai sushi   16 
Chef choice of maki roll, sashimi, daikon sprouts, wasabi, pickled ginger 

 

 

Soups and salads 
 

310 onion soup   6 
Caramelized red and yellow onions, chicken stock, croutons, Gruyere 

 

Parmesan Wrapped Caesar   6 
Classic Caesar wrapped in a parmesan crisp 

 

Roasted Beet Salad   8 
Red and gold roasted beets, arugula, Granny Smith apples, candied walnuts, 

Capriole goat cheese, orange vinaigrette 
 

3 10 Wedge   7 
Baby iceberg, tomato, Maytag bleu, crispy bacon, roasted golden beets, tomato  

 

 Niçoise   14 
Field greens, seared Ahi, potato, olives, capers, green beans, tomato, hard-cooked 

egg, roasted shallot vinaigrette 
 

Additions  
 

Grilled Chicken   4 Grilled Shrimp   8 
Seared Ahi   9 Grilled Steak   8 

 
Cheeses - Maytag Bleu; Capriole Goat; Feta; Parmesan; Gruyere; Pepper Jack; White 

cheddar - add $1.00 
 

Dressings - Roasted Shallot Vinaigrette; Bleu Cheese; Buttermilk Ranch; Low-Fat 
Italian; Honey Dijon; Lemon Citronette 



February 2012  

Entrees  
Includes house salad, substitute Caesar for additional $2  

* = Gluten free 
 

~Fish~ 
Sustainable Seafood   21   

sustainable seafood.  Chefs daily preparation  * price subject to change 
 

* Ahi   22 
soy marinated Ahi, sesame seed crust, edamame, sushi rice, ginger butter 

 

* Idaho Trout   20 
Grilled trout, warm fingerling potato salad, bacon, green beans, lemon butter 

 

~Meat~ 
new York strip   24/29 

dry aged 6oz/12oz New York, wild mushroom, potato gnocchi ragout,  
horseradish– chive crème fraiche  

 

Filet Mignon   31 
All natural 8 oz. beef tenderloin, sautéed greens, romesco sauce,  

bacon-goat cheese tater tots,   
 

* Indiana Pork Chop   22 
Gunthorp Farms pork chop, Hickory and herb smoked, sweet potato hash,  

hickory syrup and apple cider glaze 
    

Lamb Shank   21 
Viking Farms braised lamb shank, Burgundy risotto, roasted garlic gremolata 

 

 ~Fowl~ 
* Maple Leaf Farms Duck   22 

Duck breast, local blackberry–sage demi glace, potato puree,  
duck leg confit, Dijon sauce, sautéed greens,  

  

Roast Chicken   20 
roasted chicken, fingerling potato and market vegetable ragout, natural jus 

 

~Vegetarian~ 
* Black eyed peas and greens   17 

organic black eyed peas, braised chard, black rice,  
salad of arugula, avocado, pickled red onion, and chilies 

  

 Mushroom Carbonara   16 
Spaghetti, parmesan cream, smoked mushrooms, arugula, chives,  

farm fresh poached egg 
 
 

S ides   

  
    

Bistro 310 is a non-smoking establishment. 
20% gratuity will be added to all parties of six or more. 

Chef Proprietor: Jeff Maiani  Manager: Liz Bohall 

Bacon-goat cheese “tater tots” 
Garlic whipped potatoes 
Sweet potato hash 
Sushi rice 

sautéed greens with garlic 
Wild mushroom ragout 

Sautéed green beans 
Market vegetables 

  


