
No. Ten Thomas Bistro - Lunch 
 
 

soups 
 

French Onion            6 

Daily Chef Selection           6 
 

starter selections 
 

Country Pate – Pork Terrine, Cornichons, Mustard, and Toast     8 

Crispy Calamari – Served with a Trio of Sauces       9 

Lobster Po’Boy – Tempura Lobster Nuggets with Cole Slaw and a Cajun Aioli                                      
on a Brioche Roll            10 

Smoked Trout – Beets, Baby Spinach, Pickled Red Onion and a Horseradish Dressing  10 

PEI Mussels – Enjoy as an appetizer or in a Dinner Portion served with French Fries 

 Broth of Garlic, Tomato, Thyme, White Wine, Butter, Croutons    8/18 

Apple Wood Bacon, Natural Jus and a Touch of Cream     8/18 

Crème Salmon – A House Made Crepe Stuffed with Cream Cheese, Chive and Smoked               
Salmon             9 
 

salad selections 
 

Caesar Salad – With Shaved Parmesan and Croutons      10 

Circle Salad – Mesclun with Tomato, Cucumber, Red Onion and a Balsamic Vinaigrette   9 

Grilled Romaine – Sliced Almonds, Tropical Fruit and Goat Cheese with a Wild Berry        
Vinaigrette             11 

Wedge Salad – Iceberg Lettuce, Tomato, Bacon, Blue Cheese Dressing    10 

Grilled Salmon Salad – Baby Arugula, Roasted Beets, Tomato, Pecans with a Balsamic 
Vinaigrette             13 

Bistro Steak House Salad – Grilled Hanger Steak, Tomato, Bacon and Blue Cheese                
Dressing             15 

Tuna Nicoise Salad – Peppered Fresh Tuna, Haricot Vert, Olives, Red Onion, Tomato,                   
Egg, Baby Greens, Red Wine Vinaigrette and a Balsamic Syrup     15 

Texas Salad – Chopped Romaine Lettuce, Spicy Chicken, Roasted Corn and Crisp                          
Tortilla Strips            12 

Lyonnaise Salad – Duck Leg Confit, Frisee, Fingerling Potato, Bacon, Parmesan                                  
and a Mustard Vinaigrette           15 
 

flat bread pizza 
 

Margherita – Sliced Tomato, Fresh Mozzarella and Basil      10 

Tuscan – Sun Dried Tomato Pesto and Herbed Chicken with Parmesan and Mozzarella          
Cheeses             11 

Di Parma – Fig Paste, Caramelized Onion and Prosciutto with Gorgonzola and                      
Mozzarella Cheeses           12 

Carne – Tomato Sauce, Pepperoni, Sausage and Mozzarella Cheese    11 



No. Ten Thomas Bistro - Lunch 

 
Sandwich Selections – All Served with a Side House Salad Unless Otherwise Noted 

 
Tuna “BLT” Plus – Ahi Tuna, Lettuce, Bacon, Avocado and a Light Basil Aioli   13 

Croque Monsieur – Grilled Ham, Gouda Cheese and a Red Onion Marmalade on                                 
Baked Ciabata            11 

Pressed Cuban – Shaved Ham, Sliced Pork, Swiss cheese, Pickle and Mustard on                                
Baked Ciabata            13 

Reuben – Riesling Sauerkraut, Corned Beef, 1000 Island Dressing, Swiss on Rye Bread 11 

Club – Smoked Turkey, Bacon, Mayo, Tomato and Lettuce on White Toast. Served                             
with French Fries            10  

Angus Burger – Grilled and topped with Cheddar Cheese. Served with French Fries  11 

Chicken Salad – Cranberries, Almonds and Tomato Served on Flat Bread. Served with                
French Fries             10 

Buffalo Chicken Wrap – Fried Buffalo Chicken With Lettuce, Blue Cheese and                           
Ranch Dressing            10 

 
 

 
 
 
 
 
 

 

 

Lunch Entrée Selections 
 

Rainbow Trout – Grilled. Served with Potato Gratin, Caper Berries, Grapefruit                     
Gastrique, Green Beans           21 
Lavender Chicken – Half of a Young Chicken, Roasted and Topped with Lavender                      
Butter and Fried Onions. Served with French Fries        19 
Duck Leg – A Duck Leg Confit Served with Fingerling Potato, Bacon, Parmesan and                   
Mustard Vinaigrette           22 

Hanger Steak – 10 oz Anglet Steak. Grilled and Served with French Fries and Garlic            
Butter             22 

Macaroni and Cheese – Fontina, Parmesan and Gouda Cheeses Topped with Mushrooms               
and Bacon             17 
Vegetarian Pasta – Israeli Cous Cous Topped with Grilled Garden Vegetables and a                   
Basil Pesto             18 

Executive Lunch Menu: $11.95 

Choose Half a Sandwich and Either a Cup of Soup or a Petite Salad 

Sandwiches:   Soups:                 Petite Salads: 

 Reuben   French Onion                Petite Wedge Salad 

Croque Monsieur  Chef Selection Soup               Petite Caesar Salad 

Chicken Salad                  Petite Circle Salad 

Cuban 


