
 
 
 

Bistro 525 Children’s Menu 
 

For our Esteemed Guests  Age 12 and Under  
 

Mini Slider Burgers 
2 Mini Hamburgers on Soft Rolls with Vegetables and House Fries 

 
Deep Dish Cheese or Pepperoni Pizza 

Accompanied by Fresh Vegetables 
 

Fresh Chicken Tenders 
Barbecue Sauce, Fresh Vegetables and House Fries 

 
All Beef Hot Dog 

Vegetables and House Fries 
 

Grilled Cheddar Cheese Sandwich 
With Tomato Soup 

 
All Children’s Meals Include Fresh Fruit or Ice Cream for Dessert… 

…But Only If You Eat Your Vegetables. 
 

$4.95 
 
 
 
 
 



 
 

Soups 
 

Crab Bisque 
Crab and Scallions 

7/9 
 

Roasted Tomato Soup 
Reduced Balsamic Vinegar and Basil Oil 

6/7 
 

Soup of the Day 
6/7 

 
First Course Salads and Appetizer  

 
Spinach and Frisee 

Grilled Tomatoes and Onions, Marinated Olives, Pancetta Chips 
Lemon Juice, Extra Virgin Olive Oil 

9 
 

Café Salad 
Baby Spring Greens, Julienne Vegetables, Marinated Olives,  

Tomatoes and Cucumbers, Verjus Dressing 
7 
 

Wild Arugula and Bibb Salad 
Radishes, French Beans, Roasted Peppers, Lemon Vinaigrette 

8 
 

3 Mini Crab Cakes Appetizer 
Sunchoke Puree Fava Succotash, Pickled Scallions and Mango Salsa 

15 
 

Calamari with Basil 
 Caper Aioli and Sofrito 

11 

 
Entrée Salads 

 
Cobb Salad 

Spring Greens and Romaine with Chopped Bacon, Tomatoes, Grilled Chicken, 
Red onions, Eggs and Great Hill Blue Cheese (MA), Sliced Avocado 

Aged Sherry Vinaigrette  
16 

 
Strawberry Arugula Salad 

Melon Pearls, Great Hill (MA) Blue Cheese, Shaved Serrano Ham, Grilled Red Onions 
Toasted Pine Nuts, Fresh Lemon Juice and Extra Virgin Olive Oil 

14 
 

Smoked Poconos Trout 
Pickled Cucumber and Frisee Salad 

Horseradish Crème Fraiche and Pommery Vinaigrette 
12 

 
Grilled Shrimp  

Almonds, Avocados and Oranges, Baby Mache, Spinach and Wood Sorrel 
Verjus Dressing 

16 



 
 

Entrée Salads cont. 
 

Caesar Salad 
Baby Red and Green Romaine, Rosemary Focaccia Croutons, 

 Reggiano-Parmiggiano, Chopped Chives 
14 

Add Herb Marinated Grilled Chicken $2 
 

Tuna Nicoise 
Seared Rare Tuna, French Beans, Potatoes, Tomatoes, Olives and Hard Boiled Egg 

Thyme Vinaigrette Dressing 
18 

 
Sandwiches 

 

Bistro 525 Grilled Cheeses and Soup  
 

Choose a Sandwich and a Soup 
Vermont Chevre on Brioche, Roasted Red Peppers 
Grafton Village 2 Star Cheddar on Pullman Wheat 

With a Cup of Tomato or Soup of the Day $11 
With a Cup of Crab Bisque $12 

 
Grilled Chicken Sandwich 

Tomato Pesto, on Rosemary Tomato Foccacia, Fresh Cut Fries 
12 

 
525 Burger 

Hereford Beef on a Sesame Roll, Fresh Cut Fries, Cole Slaw 
Choice of Cheeses 

15 
Add $1.00 for Great Hill Blue (MA), Talbott Reserve (MD), Meadow Creek Grayson (VA) 

 
Fresh Mozzarella Sandwich 

Heirloom Tomatoes, Avocado, Arugula and Bibb Lettuces on a Ciabatta Roll 
Black Pepper Aioli 

14 
 

Crab Cake Sandwich 
Red Pepper Remoulade on an Olive Oil Bun, Fresh Cut Fries 

17 
 

House Smoked Kalua Pork Sandwich 
Barbecue Sauce, Fresh Cut Fries, Cole Slaw 

14 
 

Marguez Sausage and Chevre Pizza  
Roasted Red Peppers, Garlic Aioli 

14 
 
 
 
 
 
 



 
 

Entrees 
 

Roasted Atlantic Cod 
English Peas, Roasted Potatoes, Tomato Vinaigrette 

18 
 

Roasted Chicken Ratatoullie 
Lemon Caper Butter 

16 
 

Sauteed  Black and White Tagliatelle 
Grilled Asparagus, Ginger, Lemongrass, Roasted Peppers 

16 
Add Grilled Shrimp $6 

 
Grilled Hanger Steak Tataki 

Chili Tomato Vinaigrette 
16 

 
*Consuming Raw or under Cooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Foodborne 

Illnesses, Especially if You Have Certain Medical Conditions 



 

 

Soups 
 

Roasted Tomato Soup 
Brûléed Vermont Chevre, Basil Oil 

7 
 

Crab Bisque 
Crab and Curry Oil 

9 
 

Soup of the Day 
7 
 

Appetizers 
 

Smoked Poconos Trout 
Pickled English Cucumber Salad, Horseradish Crème Fraiche 

12 
 

Grilled Hanger Steak Tataki 
Chili Tomato Vinaigrette 

14 
 

Wild Arugula and Potato Tart 
Tomato and Vermont Chevre Puree 

12 
 

Tea Smoked Shrimp 
Crab Avocado Salad 

16 
 

Shaved Serrano Ham and Melon Pearls 
Watercress with Lemon Oil 

10 
 

Salads 
 

Spinach and Frisee 
Grilled Tomatoes and Onions 

Marinated Olives, Pancetta Chips 
10 

 
Café Salad 

Baby Spring Greens, Julienne Vegetables, Marinated Olives, 
Tomatoes and Cucumbers, Verjus Dressing 

9 
 

Panzanella 
Baby Romaine, Tomato Concasse, 

Rosemary Focaccia Croutons, 
Reggiano-Parmigiano, Hard Boiled Egg 

Aged Balsamic Reduction, Basil Oil 
11 



 
 

Entrees 
 

Roasted Atlantic Cod 
Applewood Bacon, Littleneck Clams, Chive Gnocchi 

24 
 

Braised Lamb Shoulder 
Roasted Garlic Fingerling Potatoes , Minted Peas and Glazed Carrots 

26 
 

Grilled Hereford Steaks 
NY Strip or Rib Eye with Fresh Cut Fries 

32 
 

Grilled King Salmon 
Israeli Cous Cous, Roasted Fennel and Cippolini Onions 

Pinot Reduction, Parsley Oil 
26 

 

Roasted Chicken Ratatouille 
Lemon Caper Butter 

20 
 

Grilled Korobuta Pork Porterhouse 
Sautéed Fava Beans and Roasted Corn with Sunchoke Puree 

29 
 

Sautéed Black and White Tagliatelle 
Grilled Asparagus, Ginger, Lemongrass, Roasted Peppers 

18 
Add Grilled Shrimp $7 

 

 
 

Lite Fare 
 

Tuna Nicoise 
Seared Rare Tuna, French Beans, Potatoes, Tomatoes, Olives and Hard Boiled Egg 

Thyme Vinaigrette Dressing 
18 

 

Strawberry Arugula Salad 
Melon Pearls, Blue Cheese, Shaved Serrano Ham, Grilled Red Onions, Toasted Pine Nuts 

14 
 

525 Burger 
Hereford Beef, Fresh Cut Fries, Choice of Cheeses: 

15 
Add $1.00 for Great Hill Blue (MA), Talbott Reserve (MD), Meadow Creek Grayson (VA) 

 

Fresh Mozzarella Sandwich 
Heirloom Tomatoes, Avocado 

Arugula and Bibb Lettuces on Ciabatta, Black Pepper Aioli 
14 

 

Crab Cake Sandwich 
Red Pepper Remoulade, Fresh Cut Fries 

17 
 

 



 
 

Lite Fare cont. 
 

3 Sliders All in a Row 
Roseda Farms Burger, Crab Cake with Remoulade, Smoked Kalua Pork 

14 
 

Marguez Sausage and Chevre Pizza 
Roasted Red Peppers, Garlic Aioli 

14 
 

Calamari with Basil 
Caper Aioli and Sofrito 

11 
 

3 Mini Crabcakes Appetizer 
Sunchoke Puree Fava Beans, Pickled Scallions, and Mango Salsa 

15 



 

 

Desserts 
$9 
 

Blue Ridge Mascarpone and Berry Gelato 
Fresh Berries, Amaretto Pizzelle 

 
Apple Tart 

Tahitian Vanilla Bean Ice Cream 
 

Mango Lime Vacherin 
Mango and Lime Custard, Meringue Two Ways 

 
Boca Negra 

Grilled Bananas, Salted Caramel Sauce, 
Pistachio Gelato 

 
 

Daily Selection of Sorbetto or Gelato 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



 
  

 
 
 
 

    
                                       Hot Beverages 

 
       Coffee 

                                                        Freshly Brewed Regular or Decaffeinated 
                   2.95 

 
              Cappuccino 

          3.50 

 
               Café Latte 

          3.50 

 
     Espresso 
         3.50 

 
              Café Mocha 

         3.50 
 

              Irish Coffee 
         8.00 
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