
  The 808 Bistro 
   Fall 2024 29.95

  
First Course 

-Curried cauliflower soup, ginger-turmeric, pumpkin seeds 
-Pumpkin gnocchi, cognac-cream 

-Roast beets, pear & gorgonzola salad, walnuts,  
balsamic vinaigrette 

-Cannellini bean & mushroom cassoulet, parm gremolata 
-Chicken thigh confit, cranberry jam, sliced apples  

-Steamed mussels, white wine, garlic & basil 

Second course 
-Sole francese, almonds, sautéed vegetables 

-Blackened salmon, garlic green beans & carrot purée 
-Slow braised lamb oxtail, crispy-smashed red potatoes 

-Charred octopus roll, slaw, chipotle mayo 
-Bistro burger on brioche, cheddar, caramelized onion,  

bacon, fig jam 
-Roast 1/2 chicken scarpariello, hot or sweet cherry peppers, 

potatoes, sweet sausage 
-Bourbon-brown sugar glazed pork chop,  

sweet potato mashed, brussel sprouts 
-Pappardelle bolognese, shaved parm 

-Butternut squash lasagna, ricotta, pumpkin seeds 
-Crispy-skinned branzino, mushroom risotto add 8 

-Braised short rib, creamy polenta add 12 

Mama’s Dessert 
-Port-poached pear, mascarpone ice cream 
-Chocolate brownie, fresh whipped cream 

     -Apple strudel, vanilla ice cream 
-Caramel flan 



 The 808 Bistro

  Fall 2024 44.95

First Course

-Curried cauliflower soup, ginger-turmeric, pumpkin seeds

-Pumpkin gnocchi, cognac-cream

-Roast beets, pear & gorgonzola salad, walnuts, 

balsamic vinaigrette

-Cannellini bean & mushroom cassoulet, parm gremolata

-Chicken thigh confit, cranberry jam, sliced apples 

-Steamed mussels, white wine, garlic & basil

-Grilled lollipop lamb chops, honey-cabernet glaze, 

fresh thyme add 9

-Bread less crab cake, mango coulis add 11

Second course

-Sole francese, almonds, sautéed vegetables

-Blackened salmon, garlic green beans & carrot purée

-Slow braised lamb stew, crispy-smashed red potatoes

-Roast 1/2 chicken scarpariello, hot or sweet cherry peppers, potatoes, sweet sausage

-Bourbon-brown sugar glazed pork chop, 

sweet potato mashed, brussel sprouts

-Pappardelle bolognese, shaved parm

-Butternut squash lasagna, ricotta, pumpkin seeds

-Grilled filet mignon, mashed potatoes, green beans, 



Bordelaise sauce add 14

-Crispy-skinned branzino, mushroom risotto add 8

Mama’s Dessert

-Port-poached pear, mascarpone ice cream

-Chocolate brownie, fresh whipped cream

    -Apple strudel, vanilla ice cream

-Caramel flan
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