
4101 West 83rd St.  •  Prairie Village, KS  66208  •  (In the Mission Road Antique Mall)

(913)642.9900

Lunch: Monday - Saturday, 11:00 AM to 3:00 PM

Small - $4.25    Large - $6.75

Side - $5.75    Entree - $8.75

Soups

Spinach-Artichoke Dip                                             
A warm, creamy dip full of spinach, artichokes, hearts of palm and two kinds of cheese. 
Served with toasted pita points. One of our biggest crowd pleasers.

$5.75Appetizers

Your choice of two from the following items:
A half sandwich, a small bowl of soup, a side of any of our freshly made salads or a
half-order of either of our appetizers.

$8.25BISTRO SPECIAL - Choice of Two

Waldorf Salad
One of our favorites with fresh, crisp apples, candied walnuts, grapes, green onions 
and our own special dressing.
 
    

Salads

House Salad
Red and green leafy lettuces with green onions, radishes, cucumbers, tomatoes,
Parmesan cheese and your choice of dressing.

Dressings
Sweet Cherry Vinaigrette
Hidden Valley Ranch
Olive Oil & Balsamic Vinegar

Blue Cheese
Crumbles - Add $.50

Side - $5.25    Entree - $7.50

Balsamic-Dijon Vinaigrette
Hazelnut Vinaigrette
Maple-Balsamic Vinaigrette
Raspberry Vinaigrette

We make all of our vinaigrettes. All Dressings            EXCEPT Ranch.

We now o�er many Gluten-Free or “make it Gluten-Free” menu items. Look for these symbols:

All Salads 

Pecan-Encrusted Chicken Salad 
Tender chicken breasts baked with a pecan crust served on top of greens tossed in a Maple-
Balsamic Vinaigrette, caramelized sweet potatoes and red onion.

Roasted Pear and Goat Cheese Salad
Roasted pears, dried cranberries and leafy greens tossed with a Hazelnut Vinaigrette, served
with warm panko encrusted goat cheese and �nished with a cranberry glaze. 

Winter Fruit Salad
Mixed leafy greens with fresh and dried fruits, candied walnuts, blue cheese and tossed 
in a Sweet Cherry Vinaigrette.

Roasted Chicken Noodle
Tender roasted chicken, vegetables and egg noodles combine for a warm, comforting
homestyle soup.

Roasted Tomato and Goat Cheese Bruschetta
Roasted garlic, herbed goat cheese, caramelized onions and roasted tomatoes on toasted 
baguette.

Hearty Winter Vegetable & Barley 
A rich soup �lled with lots of vegetables and barley to keep you warm on a cold winter’s day.
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Sandwiches
Includes one side item of your choice or you may substitute any one of our wonderfully fresh
salads or a small soup for $1.25 or a large bowl of soup for $2.75.

Chicken-Ham Roulade  - A Bistro Signature Sandwich
An open-faced sandwich of a tender chicken breast rolled with ham, baked then sliced, topped
with Swiss cheese and dressed with Dijon mayonnaise sauce.

Bistro Turkey - A Bistro Signature Sandwich
Oven-roasted turkey, fresh ripe pears, bacon and so� Brie on a multi-grain bread with a
honey-mustard sauce.

Entrees

Sides

Quiche
A slice of warm quiche �lled with the chef ’s choice ingredients and served with a side house
salad or a small bowl of soup.

Chicken, Artichoke and Mushroom Crepes
Two tender crepes �lled with chicken, artichokes and mushrooms with a creamy Parmesan 
sauce and served with a side house salad or a small bowl of soup.

Corn Parmesan Casserole   Fresh Fruit 
Dreamy Orange Jello Surprise   Chef ’s Vegetables
     

Choice of One Side:
   Fresh Fruit
   Fresh Veggies 
   Cheese Nips  
 

Choice of One Sandwich:
 Peanut Butter & Jelly
 Grilled Cheese
 Turkey and Cheese
 Hot Dog
 

Bistro Buddies’ Menu - For our “12 and Under” Kids’ Menu

$8.75

$8.75

$2.75

$5.75

Meatloaf
Savory meatloaf served warm or cold with a tomato-teriyaki sauce and cheddar cheeese on
potato bread.

�e Bistro Buddy Meal
comes with a boxed juice and
a scoop of vanilla ice cream
or a brownie. 

Pot Roast and Provolone 
Seasoned pot roast, caramelized onions and provolone cheese served with tomato chutney
on a so� hoagie.

Grilled Cheddar Cheese
Two types of cheddar cheese and a crisp apple relish grilled on a so� potato bread. A new twist
on an old favorite.
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Desserts

Beverages

Freshly brewed Nestea Iced Tea®
Countrytime® Lemonade
A variety of hot teas

Our own House Blend Co�ee -
    We proudly serve Hattie’s Co�ee roasted right here in Prairie Village. Try it iced!

VISA®, MasterCard®, American Express® and Discover® accepted here. Please, no personal checks.
An 18% gratuity will be added to all parties of �ve or more.

Coke®, Diet Coke®
Sprite®
Barq’s Root Beer®
PibbXtra®

Toasted Carrot Cake
Our house specialty - moist carrot cake layered with a pineapple-cream cheese �lling then
toasted and topped with a brown sugar glaze and candied walnuts.

Pie Special
Chef Cari could not decide which pie to put on the menu, so she’s going to switch it 
up a bit. Ask your server what’s on the pie menu today!

$5.75

$1.75

Vanilla Bean Creme Brulee
A silky baked custard dotted with vanilla bean seeds topped with crisp burnt sugar. If you
like creme brulee, you’re going to love this one.

Chocolate Cheesecake
A silky, chocolate �avored cheesecake served with vanilla bean creme anglaise.

Grand Marnier and Chocolate Bundt Cake  
Moist yellow cake �avored with Grand Marnier and studded with bitterweet chocolate.
Topped with a chocolate glaze.

Roasted Pear & Ginger Bread Pudding
Italian bread crumbs baked in a smooth ginger custard with dried cranberries and served
with roasted pears and vanilla bean creme anglaise.
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