
Black & Bleu Burger* – 18
Smoky Cajun spice, bold bleu cheese, and a sharp Dijon
finish.

Bold & Tangy* – 18
Sweet BBQ, maple-pepper bacon, cheddar, and a
garlicky kick.

Rise ’N Shine* – 18
A classic bacon, egg, and cheese on a burger —because
why not.

Classic Burger* – 16
Simple, balanced, perfect — with lettuce, tomato,
pickled onions, mayo, and cheese.

French Dip – 18
Slow-roasted beef, melted cheese, and a deep, savory 
au jus on French bread.

Feta Feta – 15
Grilled chicken with fresh cucumber, tomato, grilled
onions, garlic sauce, and feta. So fresh and so clean.

Sandwiches
Served with choice of hand-cut fries, crispy Brussels sprouts, or house salad.. Gluten-free bun +2

Kick Things Off
(For sharing...or not.)

The Burger Lineup
House-ground beef, cooked to order with a rich beef-forward finish. Grilled chicken available as sustitute. 

Served with choice of hand-cut fries (loaded +3), crispy Brussels sprouts, or house salad.. Gluten-free bun +2
Dirty South Poutine – 16
Fries, cheese curds, rich sausage gravy, and a
little heat from candied jalapeños.

Mussels – 18
Whole mussels bathed in Belgian Wit, lemon
cream, and herbs. Served with crusty bread.

Smoked Gouda Mac & Cheese – 14
Creamy, smoky, finished with maple-bacon
crunch.

Porta-Feta – 14
Roasted portobello caps topped with feta,
tomato, basil, and a creamy garlic sauce.

Table Biscuits – 10
Cheddar-herb biscuits with selection of jam and
housemade butters.

Moosh!* – 18
Savory mushrooms, melted provolone, rich garlic
sauce.

Vermontish* – 18
Sweet apple butter, maple-pepper bacon, grilled
onion, honey mustard, and cheddar cheese.

Grilled Cheese Cowboy Burger* – 20
Two grilled cheese sandwich “buns” with smoky BBQ
sauce, candied jalapeños, and sautéed onions.

Burger of the Week* – 18
Ask your server what we’re featuring this week!

Smoky Chicken BLT – 16
Grilled chicken, bacon, lettuce, and sliced tomato with a
smoky chipotle dressing. 

Bistro BLT – 12
Classic lunch staple with a garlic kick (or swap out the
garlic for classic mayo). 
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Shareable Sides
French Fries Done Right - 8 
Hand-cut, slow-blanched, finished in beef
tallow. Fresh, golden, exactly as it should be.
Get them loaded +$4 

Sprouts – 8
Crispy Brussels sprouts topped with bacon,
shaved parm, and a balsamic glaze.



Black & Bleu Bistro Alfredo* – 34
Blackened bistro filet (9oz) served over creamy Alfredo
pasta and finished with bleu cheese crumbles.

Bourbon Street Pasta - 26
Blackened chicken and andouille sausage served on
cavatappi with a creamy Cajun sauce, tricolor peppers,
and red onion. 

Chicken Piccata - 24
Pan-seared chicken finished in a bright lemon-caper
sauce. Served over pasta or fresh seasonal vegetables.

Something Lighter
(But still worth it.)

When You’re Staying Awhile
Served with a side salad.

Mediterranean Grilled Tuna* – 20
Grilled tuna over a fresh tomato-cucumber
salad with a lemon-garlic yogurt sauce.
*Contains sesame

Cobb – 18
Romaine, bacon, grilled chicken, hard-boiled
egg, peppers, onions, cucumbers, tomatoes,
croutons, and bleu cheese crumbles.

Apple-Bacon – 18
Romaine, apples, bacon, grilled chicken toasted
pecans, red onion, and bleu cheese.

Chicken Caesar – 16
Classic, simple, and done right. Romaine, grilled
chicken, shaved parmesan, and croutons.

Dressings: Ranch • Balsamic • Italian • Bleu
Cheese • Caesar

Filet w/ Peppercorn Sauce* – 30
Pepper-crusted bistro filet (9oz) cooked to order and
finished with peppercorn cream sauce. Served with
baked potato.

Shrimp Scampi – 24
Sweet shrimp sauteed with tomatoes, white wine,
capers, red onion, garlic, and herbs over linguine.

Biscuit Alert! – 20
Cheddar-herb biscuits, fried chicken, and a porter
sausage gravy. Served with a baked potato. 
 

Chef’s Pasta of the Week – 25
Ask your server about our weekly special!

Tiramisu – 10
Classic Italian tiramisu, espresso-soaked layers,
mascarpone cream, cocoa finish.

Cheesecake – 8
Served with a rotating seasonal topping.

Dessert of the Week - 10
Ask your server about our weekly special!
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Something Sweet
(Save room.)

Beverages
Includes one free refill

House Arnold Palmer – 6
Fresh-brewed tea, real lemonade, and a rotating seasonal
accent.
Soft Drinks – 4
Pepsi • Diet Pepsi • Starry • Ginger Ale • Dr. Pepper
Cream Soda 
Tea & Coffee - 3
Sweet Tea • Unsweet Tea • Hot Tea • Coffee


	Dirty South Poutine – 16 Fries, cheese curds, rich sausage gravy, and a little heat from candied jalapeños.
	Mussels – 18 Whole mussels bathed in Belgian Wit, lemon cream, and herbs. Served with crusty bread.
	Smoked Gouda Mac & Cheese – 14 Creamy, smoky, finished with maple-bacon crunch.
	Porta-Feta – 14 Roasted portobello caps topped with feta, tomato, basil, and a creamy garlic sauce.
	Table Biscuits – 10 Cheddar-herb biscuits with selection of jam and housemade butters.
	Black & Bleu Burger* – 18 Smoky Cajun spice, bold bleu cheese, and a sharp Dijon finish.
	Bold & Tangy* – 18 Sweet BBQ, maple-pepper bacon, cheddar, and a garlicky kick.
	Rise ’N Shine* – 18 A classic bacon, egg, and cheese on a burger —because why not.
	Classic Burger* – 16 Simple, balanced, perfect — with lettuce, tomato, pickled onions, mayo, and cheese.
	Moosh!* – 18 Savory mushrooms, melted provolone, rich garlic sauce.
	Vermontish* – 18 Sweet apple butter, maple-pepper bacon, grilled onion, honey mustard, and cheddar cheese.
	Grilled Cheese Cowboy Burger* – 20 Two grilled cheese sandwich “buns” with smoky BBQ sauce, candied jalapeños, and sautéed onions.
	Burger of the Week* – 18 Ask your server what we’re featuring this week!
	Shareable Sides
	French Dip – 18 Slow-roasted beef, melted cheese, and a deep, savory  au jus on French bread.
	Feta Feta – 15 Grilled chicken with fresh cucumber, tomato, grilled onions, garlic sauce, and feta. So fresh and so clean.
	Smoky Chicken BLT – 16 Grilled chicken, bacon, lettuce, and sliced tomato with a smoky chipotle dressing.
	Bistro BLT – 12 Classic lunch staple with a garlic kick (or swap out the garlic for classic mayo).
	French Fries Done Right - 8  Hand-cut, slow-blanched, finished in beef tallow. Fresh, golden, exactly as it should be. Get them loaded +$4
	Sprouts – 8 Crispy Brussels sprouts topped with bacon, shaved parm, and a balsamic glaze.
	200 N. Poindexter St., Elizabeth City, NC • (252) 562-6545 • thebistroec.com *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

	When You’re Staying Awhile Served with a side salad.
	Something Sweet (Save room.)


