
 

Bistro 445 Luncheon Fare 
Tapas Menu 

Bang Bang Shrimp 
Lightly Breaded Fried Shrimp Tossed with Tangy Chili Coulis  

9.95 

Ahi Tuna Tacos 
Seared Julienne Ahi Tuna, Asian Slaw, Red Cabbage, 

 and Wasabi Lime Avocado Sauce in Two Grilled Flour Tortillas 

10.95 

Slider Platter 
Pulled Pork, Crab Cake & Portabella Mushroom Slider 

                     with Dilled House Slaw (add $4 for all crab) 

11.95 

Brie with Toasted Almonds & Apples 
Warmed Brie Cheese & Toasted Almonds  

with Sliced Apples 

10.95 

Hummus 
House Made Hummus served with Olives, Carrots, Celery Sticks  

& Toasted Baguette Chips, 

9.95 

Confit of Duck Quesadilla 
Shredded Duck Confit, Asiago & Cheddar Cheeses 

 with Sweet Thai Chili Sauce 

9.95 
 

 Lobster Bisque    Cup  6.99             Soup  Du Jour   Cup  4.99 

 



 
Sandwiches & Salads 

 
 

Roast Beef & Cheddar Sandwich 
Sliced Roast Beef, Sharp Cheddar Cheese, Lettuce, Tomato, 

and Horseradish Mayonnaise on Asiago Bread & One Select Side 

12.99  

Roasted Turkey Breast Club 
Sliced House Roasted Turkey Breast, Swiss Cheese, Applewood Smoked Bacon, 

Lettuce, Tomato & Cranberry Mayonnaise on Buttery Croissant & One Select Side 

12.99 

Soup and Half Sandwich  
Cup of Soup & Half Sandwich  

12.95 

Chicken Caesar Salad 
Warm Grilled Chicken Breast, Romaine Lettuce, Croutons,  

Fresh Grated Parmesan Cheese with House Made Caesar Dressing  

12.99 

Shrimp and Grits   
New Orleans BBQ Shrimp, 

Applewood Smoked Bacon & Creamy Cheese Grits  

14.95 

Eggs Benedict with Homemade Hollandaise sauce 

12.00 

Soup and Half Salad 
Cup of Soup & Half Salad 

12.95 

 



 

From The Grill 
 

 

Waterman Burger 
1/3 lb. Angus Hamburger, Asiago Cheese, Applewood Smoked Bacon,  

Lettuce, Tomato, Onion & Pickle Spear.  
 Served on a Freshly Baked Roll with One Select Side 

10.99 
Grilled Chicken Sandwich 

Marinated Grilled Chicken Breast, Lettuce, Tomato, Onion & Pickle Spear.  
Served on a Freshly Baked Roll with One Select Side 

12.99 
Tenderloin Steak Sandwich 

Two Petite Grilled Filet Mignons, Sautéed Mushrooms & Onions with Au Jus.  
Served on a Freshly Baked Hoagie Roll with One Select Side 

16.99 
Grouper Sandwich 

Grilled, Blackened or Fried Grouper,  
Lettuce, Tomato, Onion, Pickle Spear & Remoulade Sauce  

Served on a Freshly Baked Roll with One Select Side 

16.99 
Vegetarian Wrap 

 Marinated Portobello Mushroom, Roasted Red Peppers & Onions,  
Baby Spinach, Hummus, Tomatoes & Avocado Lime Sweet Chili Drizzle 

in a Tomato Basil Wrap with One Select Side 

12.99 
Two (Vegan) Impossible Burger 

Lettuce, Tomato, Onion & Pickle Spear.  
 Served on a Freshly Baked Roll with One Select Side 

15.99 
 
 
 



Maryland Crab Sandwich 
Grilled, Blackened or Fried Grouper,  

Lettuce, Tomato, Onion, Pickle Spear & Remoulade Sauce  
Served on a Freshly Baked Roll with One Select Side 

18.99 
~ Select Sides ~ 

All sandwiches and grill items come with choice of one side from the following: 

Steak Fries, Sweet Potato Fries, Onion Rings, 

Tossed Salad, Dilled House Slaw, Pasta Salad 

Add Sautéed Mushrooms, Onions or Peppers, 
Applewood Smoked Bacon, Guacamole or Onion Straws 

$1.00 per topping 

Vegan Entrees 
Signature Pasta 

Pasta Primavera Cal: 290 

Fresh Garden array of vegetables sautéed with angel hair pasta and choice of red 

or white sauce. 

16.99 
Impossible Grill Cal: 240 

2 Vegan “beef” patties grilled and topped with sautéed mushrooms, onions and 

peppers with a red wine reduction. 

18.99 

Desserts 
Indulge in any of our ice cream selections. 1 scoop Cal: 280 

2.99 - Add a liqueur 1.99 
NY Cheesecake with Strawberry or Chocolate topping. Cal: 630 

Divine Fudge Lava Cake Cal: 500 

Lemon Blueberry Crumble Cal: 446 

4.00 
Vegan GF Banana Streusel Cake Cal: 450 

5.99 
 


