
Drinking alcoholic beverages during pregnancy may negatively impact the health of your unborn child. 
The Washoe County Health Department advises that eating raw, undercooked animal foods or animal 
foods that are not otherwise processed to eliminate pathogens such as meat, poultry, eggs, milk, seafood 
or shellfish pose a significant risk to everyone, especially the elderly, young children under the age of four 
years, pregnant women, and other susceptible individuals with compromised immune systems. Thorough 
cooking or processing of foods to eliminate pathogens reduces the risk of illness.

Robert Katausky, Executive Chef  |  Clayton Slieff, Chef de Cuisine
Mark Steele, Maître d'  |  Christian O’Kuinghttons, Sommelier
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Wood-Fired Flatbreads 
Caramelized OniOn and applewOOd BaCOn   13 
Fresh Grated Gruyère and Parmesan Cheeses

ClassiC margherita   11 
Fresh Bufala Mozzarella, Organic Tomatoes, Fresh Basil

shrimp and pestO   14 
Arugula and Pistachio Pesto, Goat Cheese, Toasted Pine Nuts, Sun-Dried Tomatoes

pepperOni   13 
Parmesan and Fresh Mozzarella Cheeses

greek   12
Feta Cheese, Spinach, Kalamata Olives, Red Onions, Sun-Dried Tomatoes, 
Fresh Basil, Tzatziki Sauce

Bistro Napa Signature Dish

Soups and Salads
JumBO lump CraB ChOwder   11   
Wood-Fired Sweet Corn, Roasted Peppers, Fingerling Potatoes

BOuquet Of OniOn sOup   10
Creamy Five Onion Soup, Baked in a Colossal Onion, 
Crowned with Gruyère Cheese Gratinée

artisan lettuCe salad   9 
Toasted Hazelnuts, Gorgonzola Cheese, Sliced Persimmon,  
White Balsamic Vinaigrette

BaBy iCeBerg wedge   9
Oven Roasted Roma Tomatoes, Applewood Bacon, Caramelized Onions, 
Maytag Bleu Cheese Dressing 

Caesar   10
Chopped Romaine Lettuce, Brioche Croutons, Parmesan Crisps
Add Anchovies  12   |   Add Wood-Fired Organic Chicken Breast  16

BaBy Beet salad    11
Arugula, Shaved Fennel, Goat Cheese, Valencia Orange Segments,  
Champagne Vinaigrette

tOmatO Caprese   12
Vine Ripened Tomatoes, Burrata Cheese, Micro Greens, Basil Chiffonade,  
Pesto Drizzle, Cracked Black Pepper

Big Plates
steak and frites   25   
Wood-Fired Top Sirloin Steak with Sexy Fries

pOtatO enCrusted salmOn    32
Cranberry Basmati Rice, Paddlefish Caviar, Citrus Beurre Blanc,  
Apple-Jicama Slaw, Arrowhead Spinach, Wood-Fired Asparagus 

sesame Crusted ahi   32
Lime Ponzu Glaze, Coconut Cashew Rice, Snow Peas, Baby Carrots 

pan rOasted Chilean sea Bass   36
Jumbo Shrimp, Roasted Fingerlings, Spinach, Teardrop Tomatoes, 
Pearl Onions, Citrus Butter Sauce

sCallOps rOCkefeller   32 
Sautéed Spinach, Shaved Fennel, Roasted Fingerling Potatoes

Calamari steak   25   
Alaskan King Crab Beurre Blanc, Roasted Fingerling Potatoes,  
Fresh Vegetables

CaBernet Braised BOneless shOrt riBs   32
Applewood Smoked Bacon Mashed Potatoes, Cabernet Sauvignon Sauce,  
Braised Root Vegetables

linguine fruits de mer   32
Scallops, Prawns, Fresh Fish, Lump Crab, Saffron Cream 

pan rOasted ChiCken Breast   22
Wheat Berry Couscous with Dried Currants, Cabernet and Roasted Shallot 
Gastrique, Red Onion Marmalade

wOOd-fired BalsamiC pOrtOBellO mushrOOms   24
Truffled Goat Cheese Polenta, Oven Roasted Vegetable Demi-Glace,  
Caramelized Root Vegetables and Wild Forest Mushrooms 

wagyu Burger   18   
Focaccia Roll, Wood-Fired Red Pepper, Arugula, Kalamata Olive Tapenade,  
Roasted Black Garlic Aïoli, Jalapeno Jack Cheese, Sweet Potato Fries 

BistrO CiOppinO   29
Spicy Tomato Saffron Broth, Fresh Fish, King Crab, Clams, Shrimp, Scallops

Braised lamB shank   29 
Wild Mushroom Risotto, Braised Root Vegetables

Veal fOrestiere   35
Veal Medallions, Wild Forest Mushrooms, Cognac Demi-Glace, Linguine,  
Fresh Seasonal Vegetables

Butter pOaChed lOBster tail   Market Price

liVe maine lOBster   Market Price

Small Plates
lOBster Blt  17
Fresh Maine Lobster, Crisp Pancetta, Sun-Dried Tomatoes, Grilled Brioche, 
Rainbow Micro Greens, Cajun Aïoli 

wOOd-fired BaBy artiChOkes  13
Meyer Lemon Aïoli

sexy fries   8
Parmigiano Reggiano, White Truffle Oil, Fresh Herbs

artisan Cheese platter   15 
Seasonal Fruit, Honeycomb, Balsamic Reduction, Cranberry-Pistachio Crackers

Crispy Buttermilk Calamari   13   
Fresh Herbs, Zesty Marinara, Bistro Aïoli

Blue COrn Crusted fried Oysters ½ dOzen   15
Penn Cove Select Oysters, Fire Roasted Pepper Aïoli, Lime Garnish

Butternut squash & pumpkin raViOli   11/21   
Sage Butter— Half or full order

JumBO lump CraB Cakes   16   
Saffron Mayo Foam

ClassiC esCargOt BOurguignOn   16   
Herb and Garlic Butter, Toasted Crostini

fish and Chips   12   
Panko Breaded Sand Dabs, Meyer Lemon Aïoli, Pommes Frites

BlaCkened ahi tuna   15   
Fennel and Carrot Slaw, Citrus Ponzu Vinaigrette

lOBster esCargOt   18
Maine Lobster, Shallot Pernod Butter

“smOke tOuChed” salmOn CarpaCCiO    18 
Crispy Shallots, Fried Capers, Celery Leaves, Key Lime Crème Fraîche,  
Truffled Fingerling Potato Chips 

asian ChiCken lettuCe wraps  13
Asian Marinated Wood-Fired Chicken Breast, Crisp Rice Noodles,  
Fresh Vegetables, Citrus Ponzu, Spicy Peanut Dipping Sauces

steamed manila Clams   14
White Wine, Butter, Garlic, Lemon

Oysters rOCkefeller   1/2 Dozen   18

fiVe Cheese lOBster maC  15 
Maine Lobster, Macaroni Pasta

pankO and herB Crusted king CraB legs  19
Baby Greens, Remoulade Sauce, Ketel One Cocktail Sauce, Lemon Thyme Vinaigrette

Steaks and Chops
Wood-Fired. Demi-Glaze or Béarnaise Sauce. 
Fingerling Potatoes and Roasted Vegetables. 

filet mignOn 8oz   38

kansas City BOne-in riBeye steak 18oz   45

COlOradO lamB ChOps   42
Pistachio Dusted, Smashed Yukons, Pomegranate Port Wine Reduction

filet & lOBster tail   Market Price

filet & king CraB   Market Price
8oz Filet, 12oz King Crab

New!

Sides to Share    8

Sautéed Asparagus   Smashed Yukon Potatoes  

Sautéed Wild Forest Mushrooms    Bistro Spinach Sauté 

Colossal Baked Potato   Wild Mushroom Risotto 

Sweet Potato Fries   
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Raw Seafood Bar
Oysters on The Half Shell
Flown in fresh from certified waters of the cold Pacific Northwest, we serve the 
finest oysters from various appellations. Eating oysters on the half-shell is a luscious 
experience to be savored and enjoyed! 

Kumamoto   Ea.  3.25 • 1/2 doz.  15 • 1 doz.  30
From novice to connoisseur, firm and rich, with a buttery-sweet 
and fruity finish
We recommend Rodney Strong, Sauvignon Blanc, Sonoma Valley –or–  
a Resengan, Junmai Daiginjo, Blue Curacao, fresh lime juice, agave nectar,  
blood orange bitters, lychee

Kusshi   Ea.  3.25 • 1/2 doz.  15 • 1 doz.  30
Creamy and mild, beginners appreciate their petite prettiness 
We recommend Pine Ridge, Chenin Blanc/Viognier, Napa Valley –or–  
a Strawberry Basil Caipiroska, Tito’s Handmade Vodka, muddled strawberries, 
basil, lime

Pebble beach   Ea.  3.25 • 1/2 doz.  15 • 1 doz.  30
Rich and intense with a full, firm texture
We recommend Groth Sauvignon Blanc –or– a Gin Fizz,  
Hendrick’s Gin, fresh lemon juice, Elderflower float

hunter Point   Ea.  2.25 • 1/2 doz.  12 • 1 doz.  24
Briny, less sweet with full, firm texture
We recommend Alois Lageder “Riff” Pinot Grigio, Alto Adige –or– a Bistro 
Mojito of 10 Cane Rum, fresh lime and muddled mint, Grand Marnier float

Oyster Shooters 
Pair your choice of oyster with any shot:

mango chiPotle, savory Pomegranate, bloody mary  5.50

virgin  4.50

rb signature Flight   18
Choose four of your favorite shooters from above

Clams
steamed manila clams   14   
White wine, butter, garlic, lemon 

Seafood to Share   65
Served with bay scallops and shrimp with mango 

King Crab Legs

6 Oysters  •  4 Prawns  •  Maine Lobster Cocktail

Seafood Cocktails
With a vodka, key lime, wasabi cocktail sauce 

Jumbo Prawns   15 

lumP blue crab   15

King crab   17 

seaFood combo  18   
Bay scallops, prawns and lobster

Ceviche Selections
Diced tomatoes, red onion, cilantro, jalapeño, lime juice

shrimP   10

bay scalloPs and shrimP with mango   12 

Seafood Sensations
oysters rocKeFeller   1/2 doz.  18
Traditional classic with sautéed spinach and Hunter Point oysters

King crab legs   22
Your choice: chilled with fresh dill and meyer lemon aïoli  
or steamed with clarified butter and lemon

Fried King crab legs   19   
Panko breaded, french fried, cocktail and rémoulade sauces 

blue corn crusted oysters   15   
Penn Cove Select oysters, fire roasted pepper aïoli, lime garnish

Drinking alcoholic beverages during pregnancy may negatively impact the health of your unborn child. The Washoe County Health Department advises that eating raw, undercooked animal foods or 
animal foods that are not otherwise processed to eliminate pathogens such as meat, poultry, eggs, milk, seafood or shellfish pose a significant risk to everyone, especially the elderly, young children under 
the age of four years, pregnant women, and other susceptible individuals with compromised immune systems. Thorough cooking or processing of foods to eliminate pathogens reduces the risk of illness.

Clayton Slieff, Chef de Cuisine | Christian O’Kuinghttons, Sommelier | Mark Steele, Maître d'

New!



18% gratuity will be added to parties of 8 or more. Drinking alcoholic beverages during pregnancy may negatively impact the health of your unborn child. The Washoe 
County Health Department advises that eating raw, undercooked animal foods or animal foods that are not otherwise processed to eliminate pathogens such as meat, 
poultry, eggs, milk, seafood or shellfish poses a significant risk to everyone, especially the elderly, young children under the age of four years, pregnant women, and other 

susceptible individuals with compromised immune systems. Thorough cooking or processing of foods to eliminate pathogens reduces the risk of illness. 41309

Dessert Wines
Far Niente “Dolce”  15

Ferrari-Carano “Eldorado Gold” Semillon/Sauvignon Blanc 14

Inniskillin “Icewine” Riesling 15

Inniskillin “Icewine”  Vidal 15

Inniskillin “Icewine” Cabernet Franc 15

Port
Graham’s 20yr Tawny 12

Graham’s 30yr Tawny 19

Graham’s 40yr Tawny 35

Graham’s Six Grapes Ruby 7

Justin “Obtuse” Cabernet Port 14

Cordials
B & B 9

Bailey’s Original Irish Cream 8

Disaronno Amaretto 8

Frangelico 8

Grand Marnier 100 34

Grand Marnier 150 45

Kahlúa 8

Patrón X0 Café 9

Tuaca 8

Cognac
Hennessy VSOP 11

Courvoisier XO Imperial 22

Remy Martin XO 26

Hennessey Paradis 85

Remy Martin Louis XIII 195
ChoColate Fondue For two 15
Chambord dipping chocolate, fresh strawberries,  
green apples, pound cake and Rice Krispies Treats  

InnIskIllIn “ICewIne” VIdal

JustIn “obtuse”
Graham’s 20yr tawny Port

InnIskIllIn “ICewIne” Cabernet FranC

Far nIente dolCe 

blaCk mIssIon FIG truFFle   —
blaCk Forest truFFle   —

hazelnut truFFle   —
rasPberry truFFle   —

honey truFFle   —

Each handmade truffle is made with the finest ingredients and blended with delicious Belgian dark chocolate.

Desserts
Your Choice 9

Grand marnIer ChoColate brownIe sundae  
Liqueur-infused dark chocolate brownie, vanilla bean  
ice cream, toasted nuts, whipped cream

ClassIC mountaIn oF strawberry shortCake

Classic genoise cake layered with fresh strawberries  
and housemade whipped cream

trIPle ChoColate FudGe Cake  
Whipped cream, fresh berries

bread PuddInG 
Golden raisin and apricot bread pudding, crème anglaise

Crème brûlée

Classic cream custard with carmelized sugar crust  
Ask your server for today’s selection

ChoColate burGer 
Mini root beer float, mango fries

new york style CheeseCake 
Graham cracker crust, fresh berries

Fresh made Fondue donuts

Sugar dusted donut dippers accompanied by  
strawberry-lingonberry, banana butterscotch,  
malted chocolate with housemade whipped cream

key lIme PIe

Free-form lime curd, lime mousse, meringue,  
graham cracker cookie

Cotton Candy 
Fluffy sugar confection, flavor du jour

Sweet Truffles & Dessert Wine Pairings 
Single selection   6   •   Selection of three   18   •   Selection of five  30
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Bistro Napa Signature Dish

New!


