The Bistro at The William Tell - Dinner Menu
Appetizers, Soups & Salads

Escargots $8.49

Baked in a garlic herb butter, served with garlic crostini

Wild Smoked Salmon, Shrimp & Spinach Dip $9.99

Our house-made dip served warm with tri-colour tortilla chips

Thai Ginger-Coconut Mussels  $11.99

Steamed mussels served in a ginger-coconut milk broth with garlic crostini

Tiger Prawn Cocktail $10.99

Eight poached prawns served with Calypso sauce

Soup of the Day $4.99

Ask your server for our daily house-made soup

French Onion Soup $5.99
Oven baked with a blend of Swiss Cheeses

Appetizer Bistro Seasonal Greens $4.99
With cherry tomatoes, julienne carrots and house dressing
Add sliced chicken breast or shrimp $3.99

Lighter Meals & Sandwiches
Bressane Salad $13.29

Sliced breast of chicken over mixed greens and snow peas
topped with almonds, diced tomatoes and a honey tarragon dressing

Wild Salmon & Prawn Spinach Salad $14.99

Baked wild salmon filet and Tiger prawns sautéed in olive oil and garlic, served on crisp spinach
with julienne carrots, diced tomatoes, almonds and lime-cilantro vinaigrette

Entrée Caesar Salad $9.49
Crisp Romaine lettuce tossed in our garlic Caesar dressing, topped with Parmesan cheese and croutons
Add sliced chicken breast or shrimp $3.99
Add six sautéed Tiger prawns $5.99

Italian Pizza $12.99

Thin crust topped with crispy bacon, ham, pepperoni, diced tomatoes
and Mozzarella cheese over a layer of house-made tomato sauce

Mediterranean Pizza $12.99
Thin crust topped with sun-dried tomatoes, black olives, red onions,
Mozzarella and Feta cheese over a layer of pesto sauce

Parisian Panini $11.99

Grilled chicken breast, French Brie cheese and roasted balsamic tomatoes on Baguette
Grilled in our special oven and served with your choice of soup of the day or seasonal green salad

Croque Monsieur Panini $10.99
Swiss Gruyere cheese, honey ham and Dijon mustard sandwich grilled
in our special oven and served with your choice of soup of the day or seasonal green salad

Rosemary Crepe $14.99
Wild B.C. smoked salmon stuffed crepes covered with Béchamel sauce and Swiss Gruyere cheese,
Oven baked and served with a seasonal green salad

Florentine Crepe $14.99

Sauteed spinach, mushroom and onion stuffed crepes covered with Bechamel sauce and Swiss Gruyere cheese
oven baked and served with a seasonal green salad

**Groups of eight or more are subject to an automatic 15% Gratuity
***Fpesh French baguette available for $1.00 a basket



Entrées

Classic Wiener Schnitzel $19.99
Breaded Quebec veal cutlet, pan fried in butter, served with seasonal vegetable and French fries
Add Hunter Sauce $3.99

Bistro Schnitzel $21.99

Seared un-breaded Quebec veal cutlet topped with Hunter sauce [mushroom-diced tomato demi-sauce]
Served with our vegetable of the day and French Fries

St Gallen Bratwurst $15.99

Traditional Swiss style all veal sausage with Dijon mustard-onion sauce,
served with rosti (pan-fried potato pancake)

Prawn & Scallops Thermidor Au Gratin  $17.99

Canadian scallops and Tiger prawns sautéed in a grainy mustard-white wine cream sauce,
topped with whipped potatoes and baked au gratin, served with our vegetable of the day

Emincé of Chicken $16.99

A Swiss specialty - sliced chicken breast and mushrooms sautéed in a creamy white wine sauce,
served on house-made spatzli [Swiss pasta] or rosti [pan-fried potato pancake]

Wild B.C. Salmon $18.99

Seared fresh salmon filet topped with a citrus-Rosemary butter served with
our vegetable of the day and roasted garlic nugget potatoes

Steak & Frites $20.99
Seared 8 oz. New York steak topped with smoked butter and accompanied by
sautéed mushrooms and red onions. Served with French fries.
Add six sautéed Tiger prawns $5.99

West Coast Halibut $21.99

Grilled fresh halibut filet topped with a virgin olive-oil-caper-diced tomato sauce
Served with our vegetable of the day and roasted garlic nugget potatoes

**Groups of eight or more are subject to an automatic 15% Gratuity
***Fpesh French baguette available for $1.00 a basket



