
DINNER DINNER

ENTREES
Hors D�’oeuvres

Served on Byronz Original or 7 grain bread  garnished w/ Bistro Slaw

Sandwiches

Chips & Frites

POT ROAST CRÉOLE
Served w/ garlic mashed potatoes w/ créole 
gravy, homestyle green beans & a petite salad 

ABITA CHOP
French cut pork chop marinated in Abita Root 
Beer, served w/ roasted potatoes & grilled 
asparagus 

TILAPIA AMANDINE
served w/ grilled vegetable pasta medley

SESAME SEARED TUNA
8 oz. sesame crusted tuna steak served atop 
cucumber  ribbons w/ Asian glaze & wasabi 
crème 

SALMON GRILLÉ
Grilled salmon served over wilted spinach, 
topped w/ Byronz herb butter, served w/ au 
gratin potatoes

CHICKEN PAILLARD
Flattened chicken breast served w/ mesclun 
salad & fresh vegetables

CRÈOLE SHRIMP PASTA
Pasta sauteed w/ shrimp, spinach, tomatoes & 
cajun  crème  sauce 

CHICKEN ARTICHOKE BAKE
Chicken and artichoke baked w/ pasta, blush 
sauce & mozzarella cheese 

PASTA PRIMAVERA
Fresh vegetable medley, tossed with Penne 
Pasta in our homemade marinara, fresh 
tomatos, black olives, and garlic.

CASSOULET
A classic French dish w/ white beans, tasso 
ham, chicken & duck sausage  served w/ a 
petite salad

BEAUCOUP DE BURGER
10 oz. open-faced burger topped w/ bleu 
cheese or mixed cheese drizzle, spinach & 
roma tomatoes & served w/ frites

TENDERLOIN TAILS
Two tenderloin tails

STEAK MAISON
10 oz. fliet of sirloin steak

DELMONICO STEAK
10 oz. ribeye steak
All steaks served w/ choice of two sides.

$20.95

$18.95

$20.95

$14.25

$16.25

$14.25

$16.25

$18.25

$13.25

$14.25

$13.25

$11.95

$14.25

$11.25

BYRONZ
Our specialty...a generous helping of ham, 
salami, & Canadian bacon w/ a special blend 
of cheeses,  combo dressing, lettuce, tomato & 
black olives. 

BYRONZ LITE
Ham & turkey w/ a special blend of cheeses, 
combo dressing, lettuce, tomato & black olives

BISTRO BOMBER
Roast beef, Provolone, caramelized onions & 
horseradish sauce. 

BEAUCOUP BURGER
10 oz open faced burger topped w/ bleu cheese 
or mixed cheese drizzle, spinach & roma 
tomatoes, served w/frites

BLACKEND BLEU SANDWICH
Tender tails cooked w/ blackend seasonings, 
topped w/ roasted red peppers, bleu cheese and 
mixed greens w/ cane dressing.

BYRONZ BURGER
Served w/ lettuce, tomato & combo dressing

BYREUBEN
Our take on the traditional favorite...corned 
beef, sauerkraut, Swiss cheese & Moreau 
dressing. 

CHICKEN PAILLARD SANDWICH
Flattened 10 oz chicken breast served w/ lettuce, 
tomato & combo dressing. 

TURKEY BURGER A GRUYÈRE
Filled w/ Gruyère cheese, topped w/ spinach, red 
bell pepper & combo dressing, served w/ sweet 
potato frites

AVOCADO SUPREME
Sliced avocado w/ a special blend of cheeses, 
lettuce, tomato, sprouts & balsamic drizzle

SEAFOOD MUFFALETTA
Baby shrimp, and lump crab marinated in Italian 
herbs & spices, served w/ melted mozzarella 
provolone cheese, accented by house made olive 
salad, toasted sesame seeds, and caesar scented 
baby spinach.

SHRIMP LOUIE
Shrimp Louie, lettuce & tomato.

$9.25

$9.25

$8.95

$11.25

$13.95

$8.95

$8.95

$10.25

$10.25

$8.95

$11.25

$10.25

BLEU CHEESE CHIPS
THREE CHEESE CHIPS
SPINACH & ARTICHOKE DIP 
BAKED FETA APPETIZER
GRILLED ASPARAGUS
SESAME CRUSTED TUNA

$5.25
$5.25
$8.25 
$7.25
$7.25

$13.25

$9.25
$9.25

Salads

BISTRO SALAD
Mandarin oranges, dried cherries & 
pecans on spinach w/ Raspberry Poppyseed 
dressing.  W/ chicken $13.25

STEAK FRITE SALAD
Sliced filet served on romaine w/ bleu 
cheese crumbles, Cane dressing & a mound 
of frites 

SESAME CRUSTED TUNA SALAD
Sesame crusted seared tuna served on spring 
mix w/ Asian Vinaigrette 

SHRIMP REMOULADE OR LOUIE
Boiled shrimp served w/ fresh tomatoes & 
lemon on a sprng mix salad w/ a choice of 
Remoulade or Louie dressing

CHOP SALAD
Heart of palm, roma tomatoes, cucumbers & 
bleu cheese on romaine w/ House dressing. 
W/ chicken $13.25

LUMP CRAB & ASPARAGUS SALAD
Lump crab, char grilled asparagus, baby 
greens, mandarin orange segments, dried 
cranberries, grape tomatoes & champagne 
raspberry vinaigrette.

WASABI CHICKEN SALAD
Mixed greens topped w/ marinated 
cucumbers, avocado, bell peppers, sliced 
chicken & Asian crisps, served w/ a Wasabi 
Vinaigrette dressing & Asian glaze. Add 
Tuna for $1.00 more.

CHICKEN SALAD
Made with almonds & dried cranberries 
set atop a bed of shredded lettuce w/ House 
dressing

GRILLED CHICKEN CEASAR SALAD

TRIO SALAD
Chicken salad, shrimp remoulaude & zydeco 
pasta

PETITE SALAD
Mixed Greens or Caesar 

$10.25 

$14.25

$13.25

$12.25

$10.25 

$14.95

$13.50

$9.25

$10.95  
$11.25

$3.25

SWEET CORN & CRAB
ABITA BEER CHILI

$6.25
$7.75

bowlcup
$4.75
$5.25

Dressings include House, Moreau, Cane, 
Raspberry Poppyseed, Caesar, Asian Vinaigrette, 

Wasabi Vinaigrette, Balsamic Vinaigrette, 
Ranch & Bleu Cheese.

Soups

CREAMED SPINACH
CARROT SOUFFLÉ
GRILLED ASPARAGUS
ROASTED VEGGIE MEDLEY
MASHED POTATOES W/ CRÉOLE GRAVY
HOMESTYLE GREEN BEANS
ONION ROASTED POTATOES
AU GRATIN POTATOES
BISTRO SLAW
ZYDECO PASTA

$3.95
$3.95
$3.95
$3.95
$3.95
$3.95
$3.95
$3.95
$3.95
$3.95

STEAKS

SIDES

Sweets

$2.50 
$2.50 
$4.25

BYRONZ HOME-FRIED CHIPS
FRITES
SWEET POTATO FRITES

$3.50 
$3.50 
$5.25

largesmall

HEAVENLY HASH SUPREME
BISTRO BREAD PUDDING
COOKIE CRUMBLE PARFAIT
KEY LIME PIE
CHEESE CAKE

$6.95
$6.25
$5.95
$6.25
$6.95


