FIVE BAYS BISTRO
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OSTERVILLE

Soups

Miso Soup shrimp, scallion, sambal 7.
French Onion garlic crouton, Swiss and pecorino gratinée 7.

Salads

Iceberg Wedge apple wood smoked bacon, roasted tomato, Great Hill Bleu cheese 8.
Mesclun apple three ways, goat cheese, spiced walnut, port wine vinaigrette 8.

Spinach roasted peppers, sundried tomato, prosciutto, feta, olive vinaigrette 7.

*add seared scallops, grilled marinated chicken 6.

Appetizers
Asian Vegetable Wontons hoisin plum dipping sauce 8.
Crispy Fried Artichokes lemon aioli, baked Pecorino 12.
Grilled Thai Shrimp braised bok choy, spicy peanut sauce 14.

Fried Calamari banana cherry peppers, garlic, sriracha chili sauce 10.
Tempura Scallops black sesame, chili orange sauce 14.
Eggplant Ricotta Ravioli free form ravioli, tomato and black olive puree, fried basil 10.
Lobster Mac and Cheese 15.

Baby Back Ribs barbecue sauce, pommes frites 12.

Grilled Chicken Risotto sundried tomato, spinach, parmesan cheese 10.
Lavash Pizza white shrimp, roasted garlic, tomato and cilantro 11.
Angus Beef Sliders caramelized onions, pickle chips and pommes frites 12.

Penne Bolognese meat sauce, melted mozzarella 10.

Open seven nights a week at 5:00 p.m., with cocktails at the bar until midnight.
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Entrees

Sole Francaise sautéed asparagus, parmesan risotto, lemon caper wine sauce 25.
Saffron Poached Salmon artichoke and potato barigoule 26.
Pan Seared Scallops tagliatelle carbonara, scallion salad 28.
Grilled Filet Mignon mushroom strudel, leek fondue, gaufrette potato chip 35.
Honey-Bourbon Glazed Statler chevre risotto, leek confit 24.
Stout Braised Short Rib horseradish whipped potato, grilled eggplant 22.
Miso Glazed Duck Breast Io mein noodles, aji glazed snow peas 26.

Ribeye Au Poivre parsnip, bacon and apple hash, port demi 28.

Sides

Bleu Cheese Creamed Spinach 6.
Grilled Asparagus roasted pepper, lemon, pecorino 7.
Aji Glazed Snow Peas 6.
Macaroni and Cheese 7.
Pommes Frites 6.

Lobster Mashed Potatoes 12.

Desserts
Baked Chocolate Chip Cookie ala mode 6.
Chocolate Créme Brule black berry jam 6.
Boston Brown Bread Pudding almond crumble, blueberry maple 7.

Caremelized Banana En Croute coconut butterscotch 7.

Open seven nights a week at 5:00 p.m., with cocktails at the bar until midnight.




