
 

 
 
 
         Bess Bistro 
 

……..………………………………………………………………………………………………………………………..……………………………………….……… 
 

LUNCH MENU 
 

Appetizer (choose one) 
 

HUMMUS AND TABOULI 
with Grilled Pita Bread 

 
HERB SALAD 

Organic Spring Mix with Hand-Picked Herbs, Toasted Walnuts, 
 Parmesan and Ripe Berries Tossed in a Rasberry Basil Vinaigrette 

 
SPINACH SALAD WITH WARM CREAMY BACON DRESSING 

Organic Baby Spinach with Smoked Bacon, Oven Roasted Tomatoes and  
Parmesan Brioche Croutons topped with an over easy egg 

….. 
 

Entrées (choose one) 
 

PANINI 
A Crispy, Pressed Sandwich of Flame Roasted Red Bell Peppers, Fresh Mozzarella  

and Basil Pesto on Ciabatta Bread with Pommes Frites 
 

CHOPPED COBB SALAD 
Avocado, Smoked Bacon, Organic Turkey and Soft Cooked Egg with your choice of  

Creamy Stilton Blue Cheese or Lemon-Thyme Vinaigrette 
 

CREPES 
Sautéed Wild Mushrooms, Roasted Red Bell Peppers, Squash, Zucchini,  
Sun-Dried Tomatoes, Feta, and Spinach with a Carrot and Raisin Salad 

 
CROQUE MONSIEUR 

Rye Toast, Shaved Country Ham, Toasted Mustard, Béchamel,  
and Gruyère cheese with Pommes Frites 

….. 
 

Desserts (choose one) 
 

DAILY SORBET 
 

TRIO OF BIT SIZE WALTON’S CUPCAKES 
 
 

 
 

………………..……………………………………………………………………………………………………………………………………………………………… 
 

$15 per person 



 

 
 
 
         Bess Bistro 
 

……..………………………………………………………………………………………………………………………..……………………………………….……… 
 

DINNER MENU 
 

Appetizer (choose one) 
 

SOUP DU JOUR 
 

CAPRESE  
Raindrop Farms Baby Heirloom Tomato Salad with Fresh Mozzarella  

and Balsamic Reduction and Extra Virgin Olive Oil 
 

HERB SALAD 
Organic Spring Mix with Hand-Picked Herbs, Toasted Walnuts, 

 Parmesan and Ripe Berries Tossed in a Rasberry Basil Vinaigrette 
 

HUMMUS AND TABOULI 
With Grilled Pita Chips 

  
….. 

Entrées (choose one) 
 

 CROQUE MONSIEUR 
Rye Toast, Shaved Country Ham, Toasted Mustard, Béchamel, 

 and Gruyere Cheese with Pommes Frites  
 

BESS BURGER 
Creekstone Farms All-Natural Ground Beef on a Challah Bun  

 
BESS STEAK FRITES 

Sterling Silver Center Cut Top Sirloin with a Red Wine  
Compound Butter and Served with Pommes Frites  

 
SALMON 

Loch Duart Salmon over Parsnip Puree and Sauteed Wild Mushrooms 
 

CHICKEN POT PIE 
with Housemade Mirepoix and an Extra Flaky Crust 

….. 
Desserts (choose one) 

 
ROSEMARY-GOAT CHEESE CHEESECAKE 

LEMON TART 
DAILY SORBET 

 
………………..……………………………………………………………………………………………………………………………………………………………… 
 

$35 per person 
 


