
Chilled & Poached Shrimp Served
SHRIMP COCKTAIL

with Cocktail Sauce & Lemon $18

EVERYTHING PRETZEL
Buttered Jumbo Pretzel Sprinkled
with Everything Bagel Seasoning
& Served with IPA Beer Cheese $14

SALADS

 

MARGHERITA
Rustic Tomato Sauce, Fresh Mozzarella
& Basil $15

BBQ CHICKEN
Grilled Chicken, Cheddar Cheese, Red
Onion, & Cilantro with a BBQ drizzle $15

SPINACH & ARTICHOKE
Creamy Spinach & Artichoke topped with
Mozzarella, & Parmesan Cheese $15

SUPREME
Pepperoni, Ham, Sausage, Olive, Peppers,
Onions, Marinara, & Mozzarella $17

TRADITIONAL PEPPERONI
Rustic Tomato Sauce, Mozzarella
Cheese, & Sliced Pepperoni $16

SOUTH PHILLY
Shaved Beef, Cheese Sauce, Onions,
Banana Peppers, & Mozzarella Cheese $17

FLATBREADS

BISTRO58

Tossed in Your Choice of Sauce:
Buffalo, Korean BBQ,
Garlic Parmesan, or BBQ 

DOUBLE BACON LT
Traditional BLT stuffed with extra
Applewood Smoked Bacon, Lettuce,
Tomato, & Mayo. Served on Toasted
Country White Bread $18

 

SANDWICHES
 Served with French Fries or Side Salad

*These items are cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs that may contain harmful bacteria may increase your risk of foodborne illness or death, especially if you have certain medical conditions

Present your Player’s Club card and ID to redeem your Tier Discount
Bronze 5% – Silver 10% - Gold 15% - Platinum 20% – Black Diamond 25%

Tier rewards, coupons, or discounts cannot be combined with any other comps or offers

15% Gratuity will be added to all checks that
include any points, comps, offers or coupons

FRIED BURRATA
Cherry Tomato Sauce, Balsamic 
Glaze, & Pesto Crostini $18

LOBSTER MAC & CHEESE
Cavatappi Pasta, Poached Lobster, Creamy
Cheese & Toasted Breadcrumbs $25

CRAB CAKE
Chipotle Aioli & 
Roasted Corn Salsa $19

BBQ PORK END SLIDERS
Slow Roasted Pork Butt Burnt ends tossed in
smoky BBQ Sauce & Topped with Crunchy
Slaw. Served on Hawaiian Sweet Buns $17

APPET IZERS

SANTA CRUZ CHICKEN
Crispy Chicken Breast topped with Bacon,
smashed Avocado, Swiss Cheese, Lettuce,
Tomato, Pickled Red Onion, & Lemon-Pepper
Aioli. Served on a Toasted Brioche Bun  $18

TUSCAN TURKEY PANINI
Smoked Turkey, Provolone Cheese,
Marinated Tomato, Avocado, & Roasted Red
Pepper Aioli. Served on a Ciabatta Roll $17

MAINE LOBSTER ROLL
Chilled Lobster Salad prepared Maine style.
Served on a grilled New England Roll $31

GRAND SLAM BURGER *
Two 4oz Grass-Fed Beef Patties layered with American Cheese
and topped with Caramelized Onions, Dill Pickle Slices & Bistro
Burger Sauce. Served on our Signature J58 Potato Bun $19

LYCHEE LEMONADE
Vodka Shaken with
Lychee Purée & Lemonade $18

MIDNIGHT PASSION
Hennessey Cognac & Midnight
Alizé on the Rocks $20

GODFATHER 
Jack Daniel’s 100 proof Bonded
& Amaretto Disaronno $19

SPARKLING PINK
Vodka, Pomegranate
Juice & Lemon-Lime Soda $16

COCKTAILS

*  

Grilled Chicken $7
Seared Salmon* $15

Grilled Steak $18
Lobster Salad $20
Grilled Shrimp $9

SALAD
TOPPERS

House Vinaigrette
Red Wine Vinaigrette

Bleu Cheese
Buttermilk Ranch

Sweet Vidalia Onion
Thousand Island

Honey Dijon

CHICKEN STRIPS $18 
BONELESS WINGS $15 

 BONE-IN WINGS $16
 

WINGS

ESPRESSO MARTINI
Vanilla Vodka, Kahlua,
Espresso & Simple Syrup $18

BOURBON GINGER RICKEY
Angel’s Envy Bourbon, Lime Juice
& Gosling’s Ginger Beer $17

RUBY RED PALOMA
Ruby Red Vodka, Red Grapefruit 
Juice & Club Soda $17

GREEN ENVY
Malibu Rum, Lemon-Lime Soda,
Orange Juice & Blue Curaçao $16

 OLDE TYME ICE CREAM FLOATS $10 OLDE TYME ICE CREAM FLOATS $10
SARANAC ROOT BEER
Saranac Classic Root Beer,

Vanilla Ice Cream,
Whipped Cream & A Cherry

SARANAC ORANGE CREAM
Saranac Orange Cream Soda, 
Vanilla Ice Cream,
Whipped Cream & A Cherry

All Flats add  $4 

CLASSIC DINER REUBEN
Slow Cooked Corned Beef Brisket
pressed with Swiss Cheese,
Thousand Island Dressing, & Sauerkraut.
Served on Marble Rye $19

CHEESE BURGER DELUXE *
8oz Angus Burger, Cheddar Cheese,
Bacon, Lettuce, Tomato, & Onion. 
Served on our J58 Potato Bun $20

FRENCH DIP
Shaved Prime Rib, Caramelized 
Onions, Sautéed Mushrooms, 
Creamy Horseradish, & Mozzarella 
on Garlic Toasted Hero. 
Served with Au Jus $24

CUP $7 BOWL $10

HOT SOUP
DU JOUR

$12

FRENCH ONION SOUP
Topped with Gruyere & 
Mozzarella Cheese 

CALIFORNIA COBB
Romaine Lettuce, Bacon, Bleu Cheese, Grape Tomatoes,
Chopped Hard Boiled Egg, Avocado, & Chilled Grilled Chicken. 
Tossed in our Signature Rosemary Vinaigrette $19

QUINOA EARTH BOWL
Organic Quinoa, Romaine Lettuce, Grilled Chicken,
Avocado, Hardboiled Eggs & Grape Tomatoes.
Tossed in our Signature Sweet Vidalia dressing $16

GARDEN SALAD
Field Greens, Grape Tomatoes, Cucumbers, Onion, & Carrots.  
Served with our Signature House Vinaigrette on the side  $13

APPLE SALAD
Baby Mixed Greens, Sliced Gala Apples, Bleu Cheese 
Crumbles, Craisins, & Candied Walnuts in a Honey 
Balsamic Vinaigrette $15

CAESAR SALAD
Romaine Lettuce, Garlic Crouton, & Shaved Parmesan.
Tossed in Creamy Caesar Dressing $13

CHOPPED GREEK SALAD
Romaine, Cucumber, Red Pepper, Onion, Kalamata Olives, 
Feta, & Red-Wine Vinaigrette $16

SALAD
DRESSINGS



SKILLET COOKIE SUNDAE
Chocolate Chunk Cookie, Vanilla Ice Cream,
Whipped Cream, & Caramel Sauce $8

 NY CHEESECAKE
Classic NY style Cheesecake
Served with Whipped Cream $9

CHURRO JUMBO PRETZEL
Cinnamon Sugar Pretzel Served with
Caramel & Chocolate Dipping Sauces $14

TRIPLE CHOCOLATE CAKE
Chocolate Cake layered with Fudge
& Chocolate Ganache $10

CRÈME BRÛLÉE
Vanilla Custard, Caramelized Sugar,
& Fresh Berries $11

5-LAYER CARROT CAKE
Traditional Carrot Cake layered
between Cream Cheese Frosting $9

  

15% Gratuity will be added to all checks that
include any points, comps, offers or coupons

TWIN LOBSTER TAILS
4oz Broiled Cold Water Lobster Tails Served

with Mashed Russet Potatoes & Sautéed
Broccolini $47

CHICKEN PARMESAN
Crispy thin Chicken Cutlets baked with rustic Tomato
Sauce & Mozzarella over Spaghetti $27

MEDITERRANEAN RIGATONI
Roasted Red Peppers, Grape Tomatoes, Spinach,  
& White Wine Garlic Sauce $23

BAKED ZITI
Vodka Sauce, Sweet Sausage, 
& Mozzarella Cheese $23

ANGUS FILET * 
Grilled 8oz Filet Mignon Served with 
Garlic Spinach & Russet Mashed Potatoes $45

NY STRIP STEAK *
Grilled 14oz Hand Cut Grass Fed Beef Served with
Russet Mashed Potatoes & Sautéed Broccolini $42

VEAL MILANESE
Tender, Crispy Veal Cutlet topped with Arugula, Cherry
Tomatoes, Fresh Mozzarella & Balsamic Reduction $31

KOREAN BBQ RIBS
Slow Roasted Pork Ribs smothered in Korean BBQ
Sauce & Gochujang Peppers. Served with Mashed
Russet Potatoes & Corn on the Cob $28

CATCH OF THE DAY *
Chef’s Choice Preparation of the Fresh
Fish of the Day MP

BAJA TACOS
Crispy Fried Battered Cod, Crunchy Slaw, Avocado
& Cilantro-Lime Crema Served in Flour Tortillas $19

CLASSIC FISH & CHIPS
Basket of Batter Fried Cod Filets & French Fries.
Served with Zesty Tartar Dipping Sauce $23

SEARED SALMON *
8oz Center Cut Atlantic Salmon Served with Charred
Lemon, Asparagus & Mashed Russet Potatoes $29

F ISH

SURF & TURF *
8oz Filet Mignon with a 4oz Broiled Cold Water

Lobster Tail. Served with Mashed Russet
Potatoes & Sautéed Broccolini $52

Russet Mashed Potato $7
Onion Rings $8

Sautéed Broccolini $9
Corn on the Cob $7

French Fries $7
Grilled Asparagus $9

Cole Slaw $5
Sautéed Spinach $9

S I D E
D I S H E S

MEATS LOBSTER

PASTAS

DESSERTS

Grilled Chicken $7
Seared Salmon* $15

Grilled Steak* $18
Lobster Tail $16

Grilled Shrimp $9
 Side Garden Salad $5

E N T R É E
E X T R A S

IRISH COFFEE
Jameson Irish Whiskey, Crème De
Menthe & Whipped Cream $15

HOT WHITE RUSSIAN
Vodka, Kahlua 
& Whipped Cream $16

ALMOND JOY
Malibu Coconut Rum, Amaretto,
Chocolate & Whipped Cream $14

RUMCHATA & BAILEY‘S
RumChata, Bailey’s Irish
Cream & Whipped Cream $15

$16

ORANGE IRISHMAN
Jameson Orange Irish Whiskey,
Grand Marnier & Whipped Cream

KENTUCKY JAVA
Woodford Reserve Bourbon,
Brown Sugar & Whipped Cream $15

COFFEES

Tax included

M I M O S A S

S C R E W D R I V E R S

B L O  O D Y  M A R Y S

S E A B R E  E Z E S

7$I T ’ S  5  O ’ C L O C K
S O M E W H E R E

A V A I L A B L E  D A I L Y  F R O M  1 1 A M - 2 P M

*These items are cooked to order, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs that may contain harmful bacteria may increase your risk of foodborne illness or death, especially if you have certain medical conditions

BISTRO58

Present your Player’s Club card and ID to redeem your Tier Discount
Bronze 5% – Silver 10% - Gold 15% - Platinum 20% – Black Diamond 25%

Tier rewards, coupons, or discounts cannot be combined with any other comps or offers


