
12 J V
Crispy Oyster Mushrooms 

Glazed French Beans 
Roasted Fingerlings 

Pommes Frites 
Heirloom Carrots

15 J V
Truffle Fries 
Truffle Grits

SIDES

We kindly request that you refrain from substitutions unless absolutely necessary due to allergies or dietary restrictions. 
Consuming raw or undercooked meats, poultry, seafood, eggs and shellfish may increase your risk of  foodborne illness.

ENTREES

403 S Talbot St

St Michaels, MD 21663

Tel (410) 745 9111

bistrostmichaels.com

HORS D’OEUVRES

SOUPS

CREAM OF CRAB
An Eastern Shore Tradition...MP 
ONION SOUP GRATINÉE J 
Gruyere, Ciabatta Crouton....15

BISTRO SALAD J V
Spring Mix, Pickled Red Onion, Dried Cherries, Radish, Brioche 
Crouton, Buttermilk-Herb Dressing....14

ARUGULA & CUCUMBER J 
Frenched Red Onion, Horseradish-Feta Dressing, Chili Oil....14

HEARTS OF ROMAINE J V 
Grape Tomato, Toasted Pine Nuts, Grated Egg, Brioche Crouton,  
Shaved Pecorino Romano, Black Peppercorn Dressing....14

CHOPPED WEDGE J V 
Iceberg Lettuce, Grape Tomato, Blue Cheese Crumbles, Bacon Lardon, 
Pickled Red Onion, Red Wine Vinaigrette....14

MARCONA ALMONDS J V....10
MARINATED OLIVES J V....10
DUCK CONFIT A L’ORANGE J  
Bone-In Leg, Crispy Skin, Celeriac Remoulade....23
ROASTED BONE MARROW J 
Chimichurri, Williwaw Carrot Top Garnish, 
Grilled Baguette....18
SHRIMP AND GRITS..........................19 
House Made Buffalo Sauce, Creamy Blue Cheese 
Drizzle, Crispy Tasso Ham J
WARM ARTICHOKE HEART V
Roasted Bell Pepper Confit, Herb Farinata....16
PAN SEARED FOIE GRAS 
Savory Brioche French Toast,  
Port-Soaked Cherries....24 
Sauternes to Accompany....17 
P. E. I. MUSSELS J 
Tomato Sofrito, White Wine,  
Garlic Compound Butter, Grilled Ciabatta....14/21 
Extra Ciabatta....2

SALADS

J Indicates gluten free or can be prepared gluten free 
V Indicates vegetarian/vegan or can be prepared as

BRAISED SHORT RIB J
Potato Pavé, Glazed French Beans,  
Marinated Tomato Concassé, Demi-Glace...41 

PAN SEARED SEA SCALLOPS J 
Roasted Cauliflower & Sweet Potato Hash,  
Pine Nut Brown Butter.... MP

LAMB AU POIVRE J 
Elysian Fields Farm Lamb Loin, Creamy Polenta,  
Heirloom Carrots, Tamarind Lamb Jus....43 

CHEF PREP  J
Chef ’s Daily Inspiration....MP

STEAK FRITES J
Creekstone Farms NY Strip, Hand Cut Pommes Frites,  
Maitre’d Hotel Butter, Bistro Signature Pub Sauce....58

SEAFOOD GUMBO 
Shrimp, Crab, Mussels, Andouille Sausage, Basmati Rice, 
Green Onion, Spice....40

SPICED BLACK BEAN &  
BUTTERNUT SQUASH J V 
Roasted Eggplant, Cauliflower Rice, Braised Radish Herb 
Salad, Basil Vinaigrette....29


