SOIREE BISTRO

Happy Hour
Mon-Sat 5pm-8pm

Salads

HOOKAH S25

SEE HOOKAH MENU FOR FLAVORS
HOT HONEY CHX SLIDERS  §9

SOIREE BURGER SLIDERS ~ $10

LEMON DROP SHOOTER $4
GREEN TEA SHOT $5
HOUSE MARGARITA $5
HENNESSY $6
DON JULIO BLANCO $7
TITOS $5
CROWN ROYAL$5

CARDEN SALAD

Romaine lettuce/

$12

tomato/cucumber/onion/crostini

CAESAR SALAD $13
shaved parmesan/crostini/house

caesar dressing
GARDEN ADD-ONS
CHICKEN $8
SHRIMP $14
SALMON $15

Small Plates

Handhelds

BLACKENED SALMON

BITES S16
WHITING STRIPS W/ FRIES S15
SHRIMP STARTER (10) $16
deep fried shrimp or sautéed

WINGS (8) $15

cognac +$2/ jerk +$2/ honey
garlic old bay / hot honey /
bourbon / lemon pepper wet / old
bay / sweet soy hoisin / buffalo

/bbq

SOIREE BURGER W/ FRIES ~ $17

8 oz. burger / mixed greens / tomato slice /
garlic aioli / pickle spear

FISH SANDWICH W/
FRIES

Two pieces of deep-fried strips of

$15

whiting/ mixed greens/tomato slice
/tarter sauce/ garlic aioli/pickle spear/
American cheese

BEVERAGES
TEA/ LEMONADE $3.50
WASTED WATER $3.50
SOFT DRINKS $3.00

PRICING SUBJECT TO AUTOMATIC 18% GRATUITY FOR BILLS EXCEEDING $100+ AND/OR PARTIES OF 6 OR MORE




MAIN COURSE

RESTAURANT
8 OZ BLACKENED
A hon $30 A LA CARTE
topped with a house made mango SIDES
chutne
e FRESH CUT FRIES $5
GARLIC SHRIMP $29

8/12 ct. shrimp tossed with carrots, ROASTED HALVED POTATO  $7

sliced onions, green onions,

GARLIC BUTTER BASMATI S7

parsley, and tomato in our garlic RICE

butter bechamel ( sub sides for

fettuccine +$5) ASPARAGUS S8
CRAB CAKES N:,ﬁ':g:T GREEN BEANS $6
two pan seared 5 oz super lump

cakes HONEY ROASTED CARROT ~ $8
BLACKENED HERB CHICKEN ~ $26 | THREE-CHEESE PASTA $9

BREAST

pan seared, braised in butter,

chardonnay, garlic, and herbs
*CONSUMING RAW OR UNDERCOOKED MEATS,

COUNTRY FRIED CHICKEN $24

1/2 |b of deep fried chicken breast,
topped with our house hot honey
sauce

1/2 RACK LAMB CHOPS (4) $44

marinated in a house rub, and pan
seared to temperature of your
choice

POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS.”

PRICING SUBJECT TO AUTOMATIC 18% GRATUITY FOR BILLS EXCEEDING $100+ AND/OR PARTIES OF 6 OR MORE
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