
L O N G  B E A C H  I S L A N D

  A P P E T I Z E R S
Jumbo Shrimp Cocktail   14 Teriyaki Short Ribs  16

Served with our own zesty sauce Marinated, grilled short ribs of beef, served Korean style 

Jersey Shore Clams   1/2 Dozen 8   Dozen  15 Baked Fontina  13

Or raw on the half shell with cocktail sauce Served in a cast iron skillet with croustini

Oysters-East Coast (changes daily)  1/2 Dozen  14    Dozen 24 Buffalo Shrimp  12

Served with our homemade cocktail sauce, horseradish & lemon Lightly battered & tossed in Buffalo sauce

Tuna or Beef Carpaccio  14 Baked Clams Casino  12

Pepper seared and sliced paper thin, with arugula salad, capers Our traditional recipe, with parmesan & bacon

oven-dried tomato & extra virgin olive oil

Steamed P.E.I. Mussels  or Local Clams  15

Fresh Burrata and Baby Arugula  14 Steamed with garlic, herb butter & white wine. 

Extra virgin olive oil, fresh basil & balsamic drizzle Also available in red

Bruschetta Croustini   7 Buffalo Chicken Wings 1/2 Dozen  8     Dozen 15

Fresh plum tomatoes tossed with garden basil, Sweet & Spicy or Hot Sauce

balsamic & extra virgin olive oil

Fried Calamari  13

Homemade Guacamole  7 The best on LBI!  Tender battered squid,

Served with chips & salsa served with lemon & homemade marinara

                   Giant Soft Pretzel  8

Homemade Beer Cheese & Spicy Mustard

       Bistro Chilled Shellfish Tier  42

6 Jersey Shore clams, 6 oysters, 6 jumbo shrimp, lobster tail

       Bistro Chilled Shellfish Grand Tier  79

12 Jersey Shore clams, 12 oysters, 12 jumbo shrimp, twin lobster tails

                     With homemade cocktail sauce, horseradish, drawn butter & lemon

  S O U P S  &  S A L A D S
French Onion   8 Tomato & Mozzarella Salad  10

Surf City Bistro's own authentic recipe topped Plum tomatoes, garden basil, fresh mozzarella, Vidalia onion

with provolone cheese

Caesar Salad  10

Bistro Grilled Strip Steak Salad  18 Romaine, croutons, shaved pecorino cheese,

Romaine mix, oven-dried tomato, portobello mushroom, housemade Caesar dressing

cucumber, Vidalia onion, and served with sesame soy dressing
Bistro House Salad 12

Grilled Salmon Salad  18 Mixed greens, oven-dried tomato, candied walnuts,

Mixed greens, oven roasted tomato, snow pea sprouts, dried cranberries, croutons, balsamic vinaigrette

white balsamic dill vinaigrette Add to the above: Grilled Chicken  6   Grilled Shrimp  8



           T H E  S E A
Grilled Salmon 26 Jumbo Lump Crab Cakes  30

Oven-dried tomato, dill buerre blanc, Pan seared, with our signature Thai chili sauce, 

choice of potato, grilled asparagus choice of potato & vegetable of the day

Red Snapper Oreganata  29 Seafood Sauté  36

Seasoned breadcrumbs, dill vinaigrette Lobster tail, colossal U4 shrimp, scallop drizzled with pesto oil 

choice of potato, mixed vegetables served with fontina & wild mushroom risotto

Shrimp Francaise  28 Bistro Fish and Chips  20

Egg battered, with lemon white wine sauce, Beer battered fresh cod & French fries

choice of potato & vegetable of the day, or pasta  served with malt vinegar and tartar sauce

    L A N D 
Berkshire Pork Porterhouse  29 Chicken Marsala  24

Saffron garlic compound butter, sautéed mushrooms Sautéed w/ mushrooms in a Marsala wine sauce served 

choice of potato & grilled asparagus with choice of potato & vegetable of the day

Black Angus Bone-In Ribeye  34 Veal Oscar 34

Frisée onions, cabernet butter, Sautéed medallions with lump crabmeat, light demi glaze,

choice of potato & vegetable of the day served over grilled asparagus, and choice of potato

12 Ounce Black Angus NY Strip Steak  28 Surf City Chicken & Shrimp 26

Grilled to perfection with balsamic demi-glaze, Sautéed hot cherry peppers, roasted garlic & white wine sauce,

sautéed portobello mushrooms,  served over grilled asparagus, with choice of potato

choice of potato & vegetable of the day

Teriyaki Short Ribs 26

Thin-sliced grilled short ribs of beef, marinated in teriyaki,

with choice of potato & vegetable of the day

        P A S T A  &  S P E C I A L T I E S

Penne alla Vodka  18 Seafood Kettle 32

Penne pasta tossed with homemade tomato sauce, Marinara style or in white wine, colossal U4 shrimp, clams, mussels,

 a touch of cream and a splash of vodka shrimp with fresh basil & garlic, served over linguini

Add: Grilled Chicken 6   Grilled Shrimp  8

Prince Edward Island Mussels 20 Clams and Linguini  20

Marinara style or in white wine with fresh basil & garlic, Marinara style or in white wine with fresh basil & garlic, 

served over linguini served over linguini 

Chicken Milanese 24    Veal Milanese 29 Chicken Parmigiana 24    Veal Parmigiana 29

Crispy chicken or veal, baby arugula, housemade bruschetta, Breaded chicken or veal topped w/ melted mozzarella & marinara,

with choice of potato served over linguini

Viking Village Dayboat Scallops   32

  Pan seared, crispy pancetta, English peas, wild mushrooms

      in a cream sauce



      B U R G E R S
                                                           Half-Pound Black Angus Beef grilled to perfection & served with French fries

Classic Cheeseburger 12 Lighthouse Burger 14

Choice of American, cheddar, Swiss or pepper jack, Sautéed mushrooms, Swiss cheese,

lettuce, tomato & onion lettuce, tomato & onion

Add Bacon 2    Make it Jersey with Pork Roll 4

Bistro Burger 15 Surf City Burger 14

Cheddar cheese, bacon, onion rings, Pepper jack cheese, marinated jalapeños

lettuce, tomato & onion and frisee onions

 S I D E S  D E S S E R T S
French Fries  5 Baked Potato 5 Housemade New York Cheesecake  8

Sweet Potato Fries 6 Mashed Potato 5 Chocolate Reese's™ Torte  8

Onion Rings  6 Fresh Vegetable of the Day 6 Homemade Tiramisu  7

House Salad 5 Grilled Asparagus 8 Key Lime Pie 7

Caesar Salad 5 Pasta with butter or marinara  7 Chocolate Lava Cake 8

with Vanilla Ice Cream 11

Vanilla Ice Cream 6

D R I N K S                                                   C O F F E E
Beverages 3 (single refill included) Coffee 2

House Brewed Unsweetened Iced Tea Tea 2

Raspberry Iced Tea Espresso 3

Lemonade Double Espresso 5

Pepsi, Diet Pepsi, Sierra Mist, Mug Root Beer, Ginger Ale Cappuccino 6

Double Cappuccino 8

Mochaccino 7

Vanilla Cappuccino 7



 

 

 

 

 

 

 Kids Menu 

Age 11 & Under 

Most meals served with French fries 

 

Cheese Burger  9 

Chicken Tenders (3)   8 

Hot Dog  6 

Grilled Cheese   6 

Mac N Cheese 7 

(no French fries) 

 

Penne Pasta w/butter or marinara  7 

(no French fries) 

 

Beverages  1.50 

(Milk, Apple Juice, Pepsi, Diet Pepsi,  

Sierra Mist, Root Beer, Raspberry Tea, & Lemonade) 

Free refills 

 


