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Evening Menu

Starters

	Stuffed Mushrooms

Bleu cheese, fresh herbs & roasted pepper stuffed crimini mushroom caps

6
	Bruschetta

Grape tomatoes, scallions, garlic, basil & parmeasan on baguette

7
	Baked Brie 
Brie baked in puff pastry served with seasonal preserves & baguette
7
	Baked Mac & Cheese

House mac & cheese with blend of provolone, extra sharp white cheddar & pepperjack
8
	Small Spinach Salad

Warm Dijon-sherry vinaigrette mixed with bacon, mushrooms & green onions tossed with fresh spinach

6

	                                                     Entrees (all entrees include seasonal vegetables) 

	Braised  Beef 

Braised local Highland beef, served on roasted corn polenta with whiskey demi-glace 
13
*gluten free
	Seared Salmon

Wild-caught Sockeye salmon, on bed of risotto & seasonal sauce
12
*gluten free
	Pesto Primavera Pasta

Fettucini & seasonal vegetables tossed in homemade pesto 
10
add chicken  2 

add salmon 4
	Eggplant Parmesan

Grilled eggplant on mushroom risotto topped with roasted red pepper sauce  
11
*gluten free
	Beef Tenderloin  on roasted spagetti squash, carmelized shallots & tomato red wine jus 

17
*gluten free
	Herbed Chicken 
Bistro herbed chicken breast on Yukon Gold mashers with bleu cheese bechamel

12
*gluten free

	Burgers and Sandwiches

	Highland Beef Burger

Highland beef burger with organic greens, tomato, red onions & choice of cheese on challah with soup, salad, or chips

9
	Mushroom Swiss Burger

Highland beef burger with sautéed mushrooms, Swiss cheese, red onions, organic greens & tomato on challah with soup, salad, or chips

10
	 Meatloaf  Sandwich
Highland beef, chipotle aioli, caramelized onions & Swiss cheese on focaccia with soup, salad, or chips 
9
	Turkey Club

Roasted turkey, cranberry chutney, Provolone, organic greens & tomato on campagne  with soup, salad, or chips
8

	*Add avocado or bacon to any sandwich for $2
Salads (add chicken $2 or add salmon $4)

	Warm Shrimp & Bacon

Grilled shrimp,  crumbled bacon, organic greens, grape tomatoes, feta & citrus vinaigrette 

9
	Southwest Salmon

Southwest spice rubbed Sockeye salmon, organic greens, spiced cashews, bleu cheese crumbles & blackberry vinaigrette

10
	Orange Avocado Salad

Fresh orange & avocado slices, organic greens, sliced almonds & orange zest vinaigrette  

8

	Caesar Salad

Romaine with red onions, tomatoes, parmesan cheese, house baked croutons & Caesar dressing 
6
	Chicken Pesto Salad

Sliced pesto chicken, organic greens, Feta cheese crumbles, roasted & balsamic vinaigrette.

9

	House Soup
	House Salad
	Kids (12 & under)

	Cup
2
	Bowl
4
	Greens, tomatoes & cheese

3
	Grilled Cheese, Turkey or Ham & Cheese Sandwich, or Highland Beef Hot Dog with chips or apple slices, or Butter & Parmesan Pasta with carrots
5


*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of food born illnesses, especially if you have certain medical conditions.

WINE TASTING DINNERS AT THE 36th STREET BISTRO

The 36th Street Bistro has a regularly scheduled Wine Dinner held on the third Wednesday of each month, (except for December when we have a unique New Year’s Eve Wine Dinner). Each month we focus on a local wine maker or a particular wine region & prepare a special four-course menu that pairs the different wines with distinctive Bistro creations.  The dinner & wine tasting events regularly sell out a week prior to the event & they do require a reservation. The regular menu is available during the wine dinner events; so if you miss out the dinner you can still come for a fine meal, taste the wine & see the great creations as they come out of the kitchen. Ask your server about our next event or make your reservation today by calling 433-5108.  

If you would like to learn more about events at the 36th Street Garden Center & Bistro you can visit our Website at www.36streetgardencenter.com. While you are on the website you can sign up to receive our monthly newsletter that will inform you of special events & sales at the Garden Center & Bistro.  
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The 36th Street Garden Center & Bistro Building

Built in 2007, the 36th Street Garden Center & Bistro is one of the nations only LEED certified Garden Centers/restaurant. It was awarded a Silver LEED certification by the United State Green Building Council for its Green building construction including the use of geo-thermal heat in the floors, using locally sourced materials & energy efficient lighting and equipment. 

The inspiration for the building was the Linnean House; the oldest continually operated greenhouse west of the Mississippi River, owned by the Missouri Botanical Gardens. The high ceilings, panoramic windows & clean lines of the building are ideal for displaying plants & other garden inspired products while creating an amazing setting for a neighborhood friendly restaurant.

The Bistro can be reserved on Sunday nights for special events such as weddings, anniversary parties & company meetings. Please ask you Server for additional information or call Kim at 433-5108 to set up a time to discuss your event.     
