
                                    Chef Joe’s Bistro 

                    The Village House ~ 651 Main St. 

                                               Appetizer s 

Baked Brie, Fig &Walnut ~ With Apricot Chutney served with Crostini                                            

Asian Dumpling ~ Steamed Duck Dumpling with Kim ‐ Chi                                               																										

Sesame Encrusted Scallop ~ with Cucumber Salad & Asian Glaze                                 

                                                                         

Apple, Caramelized Onion, Spinach & Goat Cheese Quesadilla               
Duck Nachos~ with  Mexican Vegetable  Mornay Sauce                                                     

Grilled Beef Tenderloin ~ with Brie Crisps                                                                         

Chef Joe’s Clam Dip   ~ with assorted crackers                                                                     

Escargot ~ with Roasted Sherry Garlic Cream & Puff Pastry                                                      

Smoked Trout Bruschette ~ Served on Garlic Crouton                                                      

                                                         Chef Joe’s Quahog    or   Daniel Webster Quahog/Mild      

                              Tapa Boards ~ Great For Sharing 

Sea Food ~ Smoked Mussels, Shrimp, Scallops & Trout with Assorted Cheeses & Spreads                        

Deli~ Assorted Cured & Smoked Meats, Cheeses & Dipping Sauces                           

                                                             Salads 
						House	Salad	with	Mixed	Greens	&																								Asian	Thai	Salad	in	European	

																		Garden	Vegetables																																					Cucumber	Bowl								                           



             Baby Fields Greens, Prosciutto, Toasted Mixed Nuts, Poached Pear & Goat Cheese  

                                           Tossed in Chef Joe’s Creamy Truffle Dressing                              

                        Baby spinach & Arugula Caesar salad with Spicy cheese Crackers               

                                                                       Entrées  

Stuffed Chicken Breast ~ Imported Ham, Cave Aged Cheddar Cheese with Apple Brandy 

Cream served with Basmati                                                                                                 

Pecan Encrusted Salmon ~ Maple Brandy Cream served with Basmati                    

Black Bean Ravioli & Braised +Beets ~ with mixed Greens & avocado Cream 

accented with Balsamic glaze, goat Cheese & Toasted Walnuts                                                   

Duck Bombay ~ Toasted Almond, Scallion & Mango chutney                                           

Sirloin Steak ~ 10oz Ginger Steak served with Garlic Mashed – Grilled Zucchini, Summer 

Squash & Carrots                                                                                                                                   

Grilled NY Sirloin ~ Topped with Caramelized Onions & Red Pepper Tapenade‐ Maytag 

Blue Cheese served with Sweet Potato Mashed                                                                           

T- Bone Lamb Chop ~ with Mint Pan Gravy & Béarnaise                                              

Sauté Chicken Breast lemon Caper Butter ~ with Artichoke Hearts & Cherry 
Tomato served with Cheese & Pea Angel Hair Pasta                                                                       

 

 

             Chef Joe’s Bistro Desserts 
 

                                                 Chocolate Torte                                         



                                               Bourbon Pecan Pie                                                        

           Key Lime Pie with Strawberry Banana Smooth                                              

                                       Cognac Pumpkin Cheese Cake                            

                     Poached Pear Stuffed with Chocolate & Bleu Cheese     

                                             Baked in Puffed Pastry  

                                           Assorted Cheese Tray                                

 

Dessert Wines & Port Available 

Coffee Drinks! 

Whatever you like ~ we’ll be happy to make! 

 

 

 

Chef Joe’s Catering 

Kid’s Winter Menu 

  

Cheese Quesadilla with Salsa ~ Carrots & Celery with Ranch Dipping 

Sauce    



Chicken Fingers & Chips ~ Carrots & Celery with Ranch Dipping Sauce 

Pasta with Herb Marinara or Butter Sauce ~ Carrots & Celery with 

Ranch Dipping Sauce 

Hamburger & Chips ~ Carrots &Celery with Ranch Dipping Sauce 

Pigs in a Blanket & Chips ~ Carrots & Celery with Ranch dipping Sauce 

 

                          All   Meals Served with Soft Drink or Juice & 

                                           Chocolate Ice Cream Bar    

 

        Kidz Drink Special ~ Strawberry & Banana Smoothie Topped with  

                                                        Whip Cream                           

 

  

 

               


