THE BISTRO
at old hickory golf club

ENTREES
Served with your choice of baked or roasted garlic mashed potatoes & Chef's vegetable

BLACK PEPPER FILET

STRIP STEAK

36

32

Black peppercorn crusted ﬁlet, cut in
house, char-grilled to your preference,
topped with champagne butter

14 oz. bone-in strip steak, char-grilled to
your preference, topped with champagne
butter

PORK CHOP

PAN FRIED CHICKEN

28

Seasoned & grilled, thick house cut
boneless loin chop, topped with 'drunken'
fried apples

26

Buttermilk marinated, hand breaded
chicken breast, pan fried until golden
crisp, smothered in cracked black pepper
cream sauce

FISH & SEAFOOD
Served with Chef's vegetable

CRAB STUFFED SALMON

34

Pan-seared salmon, stuffed with Louisiana
lump crab stufﬁng, over wild rice pilaf

ROASTED BLACK COD 30

Delicate black cod, seared then roasted,
served over cannellini beans, with sauteed
garlic, shallots, thyme, tomatoes, kale,
ﬁnished with saffron-tomato broth

LOUISIANA CRAB CAKES

32

Pan-seared lump crab cakes, mixed in a
Louisiana style dressing, with a jalapeno
sweet corn puree, over wild rice pilaf

SHRIMP & GRITS

32

Flash fried shrimp, on top of cheddar grits,
with sauteed Cajun ham, onion,celery, red
pepper & garlic, garnished with sunny-side
up fried egg

PASTAS

Served with mini house or caesar salad & warm rolls with butter
substitute mini: hill, wedge or harvest $3 up charge

CHICKEN POMODORO

25

Char-grilled italian breaded chicken on a
bed of linguine, tossed with sauteed garlic,
tomatoes & fresh basil

PORTOBELLO RAVIOLI

24

Ravioli stuffed with baby portobello
mushrooms, three cheeses, topped with
sauteed baby bella mushrooms, thyme,
garlic, ﬁnished with champagne butter

THREE CHEESE TORTELLINI

26

Sauteed baby bella mushrooms, sundried
tomatoes, spinach & pancetta, in a light
saffron-tomato broth

Add Chicken 7 Add Shrimp 9

BLEU CHEESE STEAK ALFREDO

30

Grilled italian breaded steak medallions,
topped with bleu cheese crumbles, served
over sauteed spinach, tomatoes & linguine
tossed in alfredo

