SALMON WITH CAESAR

CALI CLUB

Personal Pizzas

Starters
CREEK FRIES

Skin on French fries topped with cheddar jack cheese, applewood
bacon and scallions. 8.97 Add chili for 2

CHIPS AND SALSA

Our pizzas are made for one person, “Hand Tossed” and made completely
from scratch. Sub. with “Gluten Friendly” Cauliflower Dough. +3

CLASSIC CHEESE

Mozzarella cheese with red sauce. 10.97

Our homemade salsa, served with fried tortilla chips. 8.97

CHEESEBURGER PIZZA

PARMESAN HERB KETTLE CHIPS

Homemade skin on potato chips, lightly tossed with parmesan cheese and herbs,
served with Chipotle ranch dipping sauce. 8.97

FRIED PICKLES

Breaded and deep fried pickle chips paired with our homemade remoulade
dipping sauce. 8.97

JUMBO PRETZEL

Grilled burger, cheddar jack cheese and bacon with pickles, lettuce and a fancy
sauce. 14.97

PEPPERONI

Pepperoni and mozzarella cheese with red sauce. 12.97

SHRIMP AND ARTICHOKE

Shrimp, artichokes, sundried tomato and basil with garlic oil and balsamic glaze. 14.97

Jumbo salted pretzel, served with warm beer cheese dip. 8.97

BISTRO FRIED CHEESE

Italian breaded provolone cheese, deep fried to a golden brown,
served with bruschetta, tomato and crostini’s with a balsamic drizzle. 12.97

BISTRO WINGS

MARGHERITA

Fresh sliced vine ripe tomatoes, basil and fresh mozzarella cheese
with garlic infused olive oil. 12.97

CRAB PIZZA

Fresh crab meat, garlic olive oil, fresh basil and diced tomatoes. 16.97

JUMBO WINGS BONE IN
BONELESS
10 pieces 14.97 | 20 pieces 20.97 1/2 lb - 12.97 | Full lb - 18.97
Choose from sauces: Medium, Hot, Bistro House, Bistro Gold, Bistro Bang, BBQ.
Add carrots & celery .50 | Ranch or bleu cheese 1

PEEL AND EAT SHRIMP

One pound of large Maryland style shrimp boiled in an Old Bay broth,
served chilled or hot with cocktail sauce and lemon. 16.97

TUNA NACHOS

Sesame seared ahi tuna served over fried wontons, seaweed salad and avocado,
topped with ponzu sauce. 12.97

AHI TUNA

Sesame seared ahi tuna served rare with seaweed salad, wasabi, sriracha chili sauce
and pickled ginger. Small 12.97 | Large 16.97

GATOR BITES

Tender pieces of cajun dusted and deep fried alligator tail with our remoulade
dipping sauce. 15.97

STUFFED POTATO TOTS

Deep fried hand shredded potato stuffed with cheddar cheese and bacon bits,
served with a craft beer bacon truffle ketchup. 10.97

CONCH FRITTERS

SPINACH GOAT CHEESE

Fresh spinach, goat cheese, roasted peppers and mozzarella cheese,
served with basil pesto sauce. 12.97

SAUSAGE AND PEPPERS

Our mild sausage, mozzarella cheese, roasted peppers and caramelized onions
with red sauce. 12.97

PIZZA BELLA

“Gluten Friendly” Cauliflower pizza crust, portobello mushrooms, artichokes,
sun dried tomatoes and mozzarella cheese topped with arugula salad. 16.97

MEAT LOVER’S PIZZA

Pepperoni, bacon, sausage, meatballs and mozzarella cheese. 15.97

Soups

CHILI

Homemade with beef and red beans, slow simmered and seasoned to perfection.
Cup 4.97 | Bowl 6.97

BISTRO CHOWDER

Island style fried conch fritters, served with our homemade Caribbean dipping sauce. 10.97

Shrimp, crab and clams in a lobster stock with sweet potatoes and roasted corn.
Cup 4.97 | Bowl 6.97

FRIED GREEN TOMATOES

SOUP OF THE DAY

Fresh sliced green tomatoes, breaded and deep fried and topped with romano
cheese and a remoulade drizzle. 10.97

ASIAN LETTUCE WRAPS

Asian style peanut chicken, served with little gem bib lettuce, Asian carrot slaw and
peanut sauce. 12.97

BISTRO BANG SHRIMP

Lightly dusted shrimp tossed in a sweet Thai chili aioli sauce, topped with sesame
seeds and a wasabi drizzle. 10.97

CALAMARI

Tender lightly dusted calamari and banana peppers deep fried and served with
bistro marinara. 10.97

BLACK AND BLEU SLIDERS

A pair of blackened Angus beef sliders topped with arugula, bleu cheese crumbles
and caramelized onions. 12.97

SMOKED FISH DIP

Smoked mahi and wahoo fish dip, served with carrots, celery sticks, jalapeños, diced
red onions and crackers. 10.97

BAKED BRIE

Fresh brie cheese paired with fresh berries, crackers, candied pecans, sliced apples
and our homemade fruit compote. 12.97

PULLED PORK NACHOS

Fresh fried corn chips piled high and topped with smoked BBQ pulled pork, black
bean corn salsa, queso, onions, tomatoes and shredded lettuce. 12.97

BISTRO SAMPLER

Mild wings, chicken tenders and deep fried shrimp, served with honey mustard,
bleu cheese and cocktail dipping sauces. 15.97

TRIO SAMPLER

Cajun dusted gator bites, conch fritters and deep fried cat fish, served with our
homemade remoulade dipping sauce. 15.97
CRUNCHY FISH SANDWICH

Made fresh daily “Ask your Server.”
Cup 4.97 | Bowl 6.97

Salads

Add to any salad:
Chicken, steak tips, shrimp or salmon for 6 or “Fish of the Day” for 8
Unless noted dressings are served on the side.

HOUSE SALAD

Fresh mixed greens topped with goat cheese, candied pecans, pears, dried
cranberries and served with our homemade vanilla bean vinaigrette.
Small 6.97 | Large 12.97

CAESAR SALAD

Crisp chopped romaine, parmesan cheese and garlic croutons, tossed in our
homemade Caesar dressing
Small 6.97 | Large 12.97

SOUTHWESTERN SALAD

Mixed greens, manchego cheese, black bean corn salsa, roasted peppers and
corn chips, served with our homemade chipotle ranch dressing. 10.97

ARUGULA SALAD

Fresh arugula and mixed greens tossed in an herb oil balsamic, served with red
onions, tomatoes and bleu cheese crumbles. 10.97

COBB SALAD

Mixed greens with roasted turkey, avocado, bleu cheese crumbles, bacon bits,
diced onion and egg, served with your choice of dressing. 16.97

STEAK SALAD

Mixed greens, peppercorn steak tips, garlic croutons, cucumbers, grilled onions and
gorgonzola cheese, served with our homemade sundried tomato vinaigrette. 16.97

1/4 WEDGE SALAD

An iceberg lettuce wedge topped with bleu cheese crumbles, bacon bits and
diced tomato, served with your choice of dressing. 6.97
* 18% gratuity will be added to parties of 6 or more before discounts. The Department of Public Health
advises that eating raw or undercooked meat, poultry, eggs or seafood poses a health risk to everyone,
but especially to the elderly, young children under 4, pregnant women and other highly susceptible
individuals with compromised immune systems. Thorough cooking of such animal foods reduces the
risk of illness.
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Sandwiches

Entrees

FISH OF THE DAY

Served with starch and chef’s vegetable. Prepared grilled, pan seared, blackened,
fried or picatta style with a lemon white wine caper sauce. MP

RIBEYE

A 16 oz. ribeye steak seasoned to perfection and char-grilled to your liking,
served with your choice of side items. 32.97
Add mushrooms or grilled onions 1

CHICKEN PICATTA

Two jumbo chicken breasts, lightly dusted and sauteed to perfection in a lemon
white wine caper sauce, served with your choice of side items. 16.97

AHI TUNA

Sesame-crusted ahi tuna seared rare on a bed of seaweed salad with wasabi, sriracha
sauce and pickled ginger, served with your choice of side items. 22.97

JAMBALAYA

Jumbo shrimp, chicken and Andouille sausage in Creole herbs and spices folded
in a Cajun style rice, served with cornbread. 20.97

SHRIMP AND GRITS

Creamy cheddar lobster grits with jumbo shrimp, served with cornbread. 16.97

CEDAR PLANK SALMON

Fresh Atlantic salmon baked on a cedar plank and topped with a pear maple glaze,
served with your choice of side items. 20.97

MEATLOAF

Our homemade meatloaf wrapped with applewood bacon, topped with caramelized
onions and brown gravy, served with your choice of side items. 18.97

CHICKEN MAC

Tender grilled chicken infused in our baked southern style macaroni and cheese
topped with bread crumbs, served with focaccia bread. 15.97

CHICKEN MARSALA

Two jumbo chicken breasts sautéed in a mushroom marsala demi-glace,
served with your choice of side items. 16.97

LIVER AND ONIONS

Sauteed beef liver topped with bacon, caramelized onions and demi-glace,
served with your choice of side items. 14.97

SHRIMP OR CHICKEN ALFREDO

Paired with broccoli, sauteed in a lobster alfredo sauce over fettuccine, served with
focaccia bread.
Jumbo shrimp 18.97 | Chicken breast 15.97

Served with your choice of French fries, potato salad, pasta salad, cole slaw,
chips or chef’s vegetable.

FISH OF THE DAY SANDWICH

Served with your choice of one side. Prepared grilled, pan seared, blackened or fried. MP

GRILLED CHICKEN

Grilled chicken, fried green tomato, fresh mozzarella cheese, applewood bacon
and remoulade sauce on a brioche bun. 12.97

PULLED PORK

Slow smoked pork piled high on a brioche bun, topped with BBQ sauce and served
with cole slaw. 10.97

CALI CLUB

Grilled chicken, tomato, avocado, cucumber, arugula, bacon and spicy mayo on a
ciabatta roll. 14.97

CHEESY PIG

Pulled pork and grilled ham topped with applewood bacon, American cheese, sliced
pickles and BBQ sauce, served on a brioche. 14.97

ROASTED TURKEY

Roasted turkey, brie cheese, homemade cran mayo, lettuce and tomato
on multigrain bread. 12.97

TURKEY CLUB

Double decker roasted turkey, lettuce, tomato, bacon and mayo on toasted white
bread. 13.97

BUFFALO CHICKEN

Breaded chicken breast tossed in buffalo sauce with lettuce, tomato and red onion
on a brioche bun with ranch dressing on the side. 12.97

FRENCH DIP

Warm shaved roast beef and Swiss cheese with a side of au jus,
served on a hoagie roll. 12.97

MEATLOAF SANDWICH

Our homemade bacon wrapped meatloaf, baked and served on a hoagie roll,
topped with caramelized onions and brown gravy. 14.97

MILE HIGH “BLT”

Two tiers of lettuce, tomato, applewood bacon and mayo on toasted multigrain
bread. 14.97

CRAB CAKE

Homemade bistro style lump crab cake with lettuce, tomato and lemon garlic aioli
on a brioche bun. 16.97

FT PIERCE PO’ BOY

Wraps and Paninis

Deep fried catfish and shrimp on a bed of cole slaw topped with sliced pickles and
Cajun remoulade, served on a hoagie roll. 15.97

BUFFALO CHICKEN WRAP

STEAK PHILLY

CHICKEN CAESAR WRAP

JERSEY CHEESE STEAK

Served with your choice of French fries, potato salad, pasta salad,
cole slaw, chips or chef’s vegetable.
A flour tortilla filled with crispy fried chicken tossed in our buffalo sauce with lettuce,
tomato and bleu cheese crumbles. 12.97
A flour tortilla filled with grilled chicken, romaine lettuce, parmesan cheese and our
homemade Caesar dressing. 12.97

TENNESSEE PORK WRAP

A flour tortilla filled with our smoked pulled pork, bacon, cheddar cheese, crispy
onions and a mustard BBQ sauce. 12.97

CHEESEBURGER WRAP

A flour tortilla filled with hamburger, cheddar cheese, lettuce, tomatoes and pickles
with our homemade fancy sauce. 12.97

CHICKEN WRAPPINI

A flour tortilla wrap filled with grilled chicken, bacon, cheddar cheese, lettuce
tomato and ranch dressing. 12.97

CAPRESE PANINI

Sliced roast chicken breast, fresh mozzarella cheese, tomatoes, basil and balsamic
glaze, served on Italian white bread. 12.97

TUSCAN PANINI

Roasted turkey, asiago cheese, roasted red peppers, arugula and pesto mayo,
served on Italian white bread. 12.97

Platters

FISH SANDWICH

Crunchy, breaded and deep fried filet with lettuce, tomato, red onions and a lemon
garlic aioli on a brioche bun. 15.97
Shaved sirloin topped with peppers, onions and provolone cheese,
served on a hoagie roll. 12.97
Shaved sirloin topped with peppers, onions, provolone cheese and bistro marinara
sauce, served on a hoagie roll. 13.97

CHEESE QUESADILLA AND FRIES

A flour tortilla filled with onions, peppers, cheddar jack cheese and black bean corn
salsa with a side of pico de gallo and French fries. 8.97
*Add chicken, steak or shrimp for 6

Burgers

“WRAP IT UP”
Available in a wrap

Served with your choice of French fries, potato salad, pasta salad, cole slaw,
chips or chef’s vegetable.

JACKED UP BURGER

Our 1/2 lb. hand pattied burger with jalapeño pimento cheese, applewood bacon
and a bourbon glaze. 13.97

BISTRO BURGER

Our 1/2 lb. hand pattied burger with lettuce, tomato and red onion. 10.97
Add cheese, bacon or mushrooms for 1 each
Bleu, feta or brie cheese 2

VERO BEACH BURGER

Our 1/2 lb. hand pattied burger with brie cheese, truffle aioli, arugula and grilled
onions. 13.97

SEAFOOD TACOS

Two soft flour tortillas filled with a panko crusted fish or shrimp, shredded lettuce,
pico de gallo and chipotle ranch dressing with French fries and cole slaw. 12.97

TUNA TACOS

Sesame seared ahi tuna, served in a soft taco with pickled radish, red cabbage slaw,
avocado, tomato, scallion and sriracha mayo with French fries and cole slaw. 14.97

FRIED SHRIMP

Lightly dusted shrimp deep fried to a golden brown with a side of our homemade
cocktail sauce with French fries and cole slaw. 14.97

FRIED SCALLOPS

Sea scollops deep fried to a golden brown with a side of our homemade tartar sauce
with French fries and cole slaw. 16.97

LOW CARB BURGER

Our 1/2 lb. hand pattied burger, served on fresh greens and a roasted portabella
mushroom cap topped with avocado and roasted red peppers (no bun). 15.97

VEGGIE BURGER

A grilled portabella mushroom cap with arugula, eggplant, provolone cheese and
tomato with a balsamic glaze. 12.97

MONSTER BURGER

Our 1/2 lb. hand pattied burger with lettuce, tomato, pickles and our fancy sauce
nestled between two grilled cheese sandwiches. 14.97

GF Gluten Friendly Bread and Pasta available at an additional charge.

CHICKEN TENDERS

Hand breaded chicken tenders, deep fried to a golden brown with a side of
our homemade tartar sauce with French fries and cole slaw. 12.97

FISH AND CHIPS

Beer battered cod filets, served with our homemade tartar sauce with French fries
and cole slaw. 12.97
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Sides

FRENCH FRIES 3
POTATO SALAD 3
PASTA SALAD 3
CHEF’S VEGETABLE 3
COLE SLAW 3

FOLLOW US AT @2ndstreetbistro

SMALL GARDEN SALAD 5
SWEET POTATO FRIES 5
MAC & CHEESE 5
ONION RINGS 5
KETTLE CHIPS 5

www.2ndstreetbistro.com

