
S o u p 	 	  
     	 	 	 	 	 	 	 	 	
Cauliflower Soup - spiced, glazed wit h a Curry Sabayon       5
Chicken Soup wit h Noodles, Walnut s, Gruy ère and Parmesan       5

S m a l l  P  l at e s 	
	 	 	 	 	 	 	 	 	
Pot t ed Lamb       8
Wild Boar Dumplings wit h Sweet Chili Cream       10
Warm Potato and Olive custard wit h Goat Cheese Grat iné       7
House Baked Whole Grain Bread wit h T hree Spreads       6
– Olive Tapenade, Sun Dried Tomato Aioli, Avocado Pesto
	

S a l a d
Mixed Greens wit h Grilled Bison in Raspberry Dressing	         11
Arugula, goat cheese and Hazelnut s in St rawberry Vinaigret t e       9
Bocconcini wit h Tomatoes       10

C l a ss  i c B   o w l s
Braised Elk Provence St y le       12
Bison in Red Wine Sauce       12
Mussels and Fries       12
	 Whit e Wine and Cream Sauce
	 Roast ed Red Pepper Sauce
 	 F ennel, Lemon, and Bit t er Ale
	 Black Pepper and Lemon

S a n d w i c h e s
Croque Normande - Andouille Sausage, Caramali zed Apples and Camembert       9
Croque Monsiuer - Ham,  Gruy ère wit h Mornay Sauce       9
Vegetarian -  Avocado, Basil, Tomato, Sweet Onion, Sweet Pepper, Romaine, Feta       9
Smoked Meat  - Beef Brisket Smoked in House Mont réal St y le       10
Lamburger - Minced Lamb wit h Olives and Feta, served wit h Cilant ro Mint Chut ney       12
Smoked T urkey - Cit rus Brined Apple Smoked T urkey Breast served wit h Cranberry Aioli        8

P i z z a  a n d  P  a s t a
 

Pi zza Neapolitan:
	 Margarita - Tomato Sauce, Mozzarella, Basil        10
	 Marinara - Tomato, Oregano, Garlic, Olive Oil        10
Pi zza Laz io:
	 Romana - Tomato Sauce, Mozzarella, Anchovies, Oregano       10
	 Capricciosa - Tomato Sauce, Mozzarella, Mushrooms, Art ichoke, Prosciut to, Olives       12

Linguine wit h Genovese Pesto       12
T hree Cheese Ravioli and Walnut sauce       14
Spaghet t i wit h Lemon, Capers and Arugula       12

A f t e r s
Upside Down Apple Tart flavored wit h Ry e Whiskey and Maple Sy rup       7
Pear and Red Wine Custard Flan in a Hazelnut Crust       7
Cheese Board feat uring Bot hwell cheeses       7 / per person

stormbistro

stormbistro



BEVERAGE        S

juice 1 25

pop 1 25

s p e c i a l y  c o f f e e s  t e a s

n o n  -  a l c o h o l i c

s tormbistro

a l c o h o l i c

house wine

per glass 	 	 	 	 	 5 25

1/2 lit re	 	 	 	 	 18 50

bot t le 	 	 	 	 	 28 

spirit s

regular	 	 	 	 	 3 75

premium	 	 	 	 	 5 25

beer

domest ic	 	 	 	 	 3 75	

import	 	 	 	 	 5 25

French Press Coffee 	 	 	 4  sm

	 	 	 	 	 	 8  lg

espresso 	 	 	 	 	 1 75

americano 	 	 	 	 	 1 75

lat t e	 	 	 	 	 	 3 50

cappucino	 	 	 	 	 3 50

macchiato 	 	 	 	 	 2 25

cafe mocha 		 	 	 	 3 50

premium select t eas 	 	 	 4

	 	 	 rooibus
	 	 	 black 
	 	 	 green
	 	 	 t ea of t he mont h

Organic & Locally Roasted 	

CORNELIA BEAN

london fog 		 	 	 	 3 50

t ea lat t e 	 	 	 	 	 3 50
	


