
Bistro Polaris
S T A R T E R S

A R T I S I N A L  C H E E S E  B O A R D

chef's choice of three

C H A R C U T E R I E  B O A R D

chef's choice of three

H O U S E - B A K E D  F O C A C C I A  B I T E S  

red wine grape seed flour, fresh rosemary

H U M M U S  &  O L I V E  T A M P E N A D E

served with focaccia

seared yellowfin tuna, egg, green bean

C A T A L O N I A

grilled vegetables, almonds, romanesco dressing 

P A N I N I S

P O R T A B E L L A  M U S H R O O M

balsamic onion jam 

P O R C H E T T A

dill mustard, greens

I T A L I A N  B E E F

carmelized onions and peppers, giardiniera

M A R G H E R I T A  

San Marzano tomato, fresh mozzarella, basil

C A L A B R E S E

spicy calabrian salami. prosciutto, mushroom, 
 arugula, parmigiano

M E D I T E R R A N E A N  

artichoke, tomato, mushroom, prosciutto

S A L A D S

N I C O I S E

C A P R E S E

fresh mozzarella, tomato, basil 

N E A P O L I T A N  P I Z Z A

D E S S E R T S

P A N N A  C O T A

fresh berries

C R O S T A T A  T A R T

seasonal fruit


