
Appetizers

Soup of the day:     Cup  3.95     Bowl  5.95

Calamari
Tossed in sweet, spicy chili sauce     7.95

Queso and Chips
Spinach, jalapeno, monterey jack cheese and fresh pico de gallo garnish

Small  5.95   Large 7.95

Hummus
Served with flatbread and a tomato cucumber feta and olive relish     7.95

Shrimp Ceviche
Made to order with lime juice extra virgin olive oil, tomatoes 

red onions and cilantro     9.95
Mussels and Frites

Steamed in white wine and fines herbs topped with seasoned fries
and finished with saffron aioli     10.95

Salads

Add chicken  2.50     caramelized or blackened salmon  4.95    sauteed shrimp   5.95

Iceberg Wedge Salad
Crumbled blue cheese, hard boiled eggs, tomatoes, crumbled bacon  

and Thousand Island dressing     7.95

Chicken and Brie
Mixed field greens with granny smith apples, red grapes, candied pecans, melted
brie cheese atop caramelized chicken breast with port wine vinaigrette     11.95

Sandwiches

Market St. Cheeseburger
fresh ground beef grilled to your liking, served with your choice of Swiss,  

cheddar, smoked mozzarella, or Pepper jack     8.95  add bacon  1.00
Blackened Grouper

Served on an ciabatta roll with arugula, tomato,
and sundried tomato aioli     10.95
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Dinner

Chicken Tortilla:     Cup  3.95     Bowl  5.95

301 Salad
Romaine lettuce, red onion, tomato, jack cheese and house made
 croutons with creamy cracked peppercorn buttermilk dressing

Small  5.95   Large  8.95

Asian Chop Salad
Romaine lettuce, napa cabbage, carrots, daikon, jicama, red peppers, 

snow peas, and tomatoes With white miso vinaigrette and wasabi peas    9.95

Caesar
Chopped romaine, homemade garlic croutons and fresh grated Parmesan tossed in

our house caesar dressing     add anchovies 2.00   Small  5.95   Large  8.95
Spinach Salad

Walnuts, strawberries, goat cheese croutons, and crumbled bacon 
tossed in balsamic vinaigrette       Small  7.95   Large  9.95

All sandwiches served with your choice of chips, cole slaw, asian slaw 
loaded potato salad, fresh fruit, seasoned fries or house made tobacco onions.

Sweet Chilli Chicken
Grilled sweet chilli glazed chicken with shredded napa 

cabbage and wasabi aioli    8.95

Kentucky Frito Misto
Fried pickles, jalapenos, peperoncinis and artichokes served 
with horseradish sauce. great with our “craft” beers     6.95



Sandwiches cont.

Turkey Burger
Housemade fresh ground turkey burger with aioli and your choice of cheese     8.95

Favorites
Hot Brown

Our rendition of a Kentucky classic.  Smoked turkey, bacon, tomato, Parmesan 
and Jack cheese. Finished with Mornay sauce and served golden brown     10.95

Fish and Chips
Beer battered white fish fillet, served with fries, Cole Slaw 

and rockefeller tartar sauce     12.95

Pasta

 

 

 
 

Tortellini Diablo
Cheese-stuffed tortellini tossed with chicken, andouille sausage, red peppers,   
mushrooms, sun-dried tomatoes and garlic in a red pepper cream sauce    13.95 

 

Entrees
Herb Roasted Chicken

One half fresh herb roasted chicken served with Chef's whim risotto, and natural jus.    17.95  

Grilled Rib Eye
Grilled sterling beef rib eye with bourbon smoked sea salt. Served with 

 Yukon Gold mashed potatoes and green beans     27.95
Pork Chop

12 oz. French cut pork chop with sauteed shallots and apples in brandy sauce. 
 Served with creamy stone ground grits and green beans     23.95

Filet
Grilled sterling filet with shallot demi-glaze Yukon Gold

  mashed potatoes and green beans      29.95
Martini Salmon

Seared salmon with a vodka and green olive beurre blanc. 
 Served with red skin potatoes and green beans      19.95

Sea Scallops
Pan seared dry scallops served with saffron roasted fingerlings, shitake mushroom confit,

and wilted greens. finished with sherry-whole grain mustard beurre blanc      25.95
Today’s Fresh Seafood

Chef’s whim - Market Price 

Homemade desserts available - please inquire about todays selections

Childrens menu available upon request
An 18% gratuity is added to groups of five or more, one check please

Whenever possible Bistro 301 uses organic produce, grown by local family farmers
All ingredients not listed on menu; please notify server of any possible food allergies

Chef
James Lucas

Sous Chef  
Charlie Shouse & Cam Toler 

Chicken Quesadilla
Flour tortilla with chicken, Spanish onions, fresh cilantro, tomatoes, cheddar and

Monterey jack cheeses, topped with fresh pico de gallo. Served with sides of 
guacamole and sour cream    9.95

Portabella
Roasted and sliced portabella on an artisian roll with arugula, tomato

Swiss cheese and sun dried tomato aioli     8.95

Shrimp and Grits
Sauteed shrimp and creamy stone ground grits finished with a black lager sauce    14.95

Crab Cake
Pan seared jumbo crab cake served with mixed greens and romesco sauce    15.95

Chicken Pesto Primavera
Penne pasta with chicken, roasted portabella, squash, zucchini,  

and grape tomatoes in our fresh herb pesto    12.95

Smoked salmon bagana cauda
Smoked salmon and bucatini pasta tossed in a garlic and caper sauce

topped with lemon herb pangrattato     13.95
Rigatoni Pomodoro

Our fresh pomodoro sauce with shaved parmesean, fried capers, and fresh basil    10.95
Add chicken  2.50     caramelized or blackened salmon  4.95    sauteed shrimp   5.95
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