
 
 
 
 
  

 
Evergreen Bistro & Bar 

 
 

Charcuterie - $30 
Local arƟsan cured meats and cheese, preserves, pickled vegetables, fresh and dried fruit, 

assorted crisps 
 

Grapes and Greens - $10/$20 
Gf 

ArƟsan leƩuce blend, roasted red grapes, gouda, candied walnuts, granny smith apple, 
champagne vinaigreƩe 
Add chicken breast - $7 

 
Winter Harvest Whole Bowl - $21 

Gf-V 
Spiced maple roasted yams, shredded beets, brown lenƟls and quinoa, baby spinach, pickled 

red onion, toasted almonds, green tahini sauce 
 

Bison Sliders (3) - $21 
Bacon jam, cheddar cheese, tomato preserve, baby spinach, roasted garlic aioli 

Rosemary za'atar crispy roasted potatoes 
 

Butternut Tamarind Coconut Lentil Stew - $24  
Gf-DF-V 

Steamed basmaƟ rice, cumin and coriander flatbread 
 

Smoked Paprika & Garlic Confit Chicken - $27 
GF-NF 

Chicken supreme, creamy polenta, braised red cabbage, sauteed green beans 
 

Italian Braised Beef - $30 
GF 

ProsciuƩo, pine nut and herb braised beef, white bean and rosemary puree, lemon roasted 
broccolini, pecorino 

 
Cod Puttanesca Tagliatelle - $28 

Braised cod loin, house made puƩanesca sauce, sauteed baby kale, tagliatelle pasta, pecorino 



Sips 
 

 
Dealcoholized Wine 

 
White 

 
Lautus | Sauvignon Blanc - $68 

South Africa 
 

Lautus | Chardonnay - $68 
South Africa 

 
Lietz | Riesling - $60 

Germany 
 

Rose 
 

Leitz | Rose - $60 
Germany 

 
Leitz| Sparkling Rose - $60 

Germany 
 

Red 
 

Pierre| Signature Grenache - $68 
France 

 
Edenvale | Cabernet Sauvignon - $70 

Australia 
 
 

Dealcoholized Beer 
 

Athletic Brewing Co. | Run Wild IPA - $7.50 
USA 

 
Strange Fellows | Pale Ale - $7.50 

BriƟsh Columbia 
 

Strange Fellows | IPA - $7.50 
BriƟsh Columbia 

 
Budweiser Zero | IPA - $7 


