BISTRO

/N

COCKTAILS

APPLE CRANBERRY MARTINI
APPLE VODKA, CRANBERRY VODKA
CRANBERRY JUICE

SPICED PEAR MARTINI
PEAR VODKA, POIRE WILLIAM LIQUEUR
PEAR NECTAR, CLOVES

BIG APPLE COBBLER
MAKERS MARK BOURBON, APPLE SCHNAPPS
APPLE CIDER, GINGER ALE

ROSANGEL CENTENARIO TEQUILA
PAMA POMEGRANATE LIQUEUR, SOUR MIX, LIME

PUMPKIN PIE MARTINI
STOLI VANILLA VODKA, PUMPKIN SCHNAPPS
ORANGE JUICE, NUTMEG

GREEN-TINI
ZEN GREEN TEA LIQUEUR, LIME VODKA
LIME JUICE, SOUR MIX

COCONUT MARTINI
COCONUT RUM, COCONUT MILK, FRANGELICO
GODIVA WHITE CHOCOLATE LIQUEUR

PEPPERMINT PATTY
STOLI VODKA, PEPPERMINT SCHNAPPS
CREME DE CACAO, CANDY CANE

GINGERBREAD
STOLI VANILLA VODKA, GINGER BEER
MARASCHINO CHERRY

CINNAMON CIDER MARTINI
STOLI VODKA, APPLE CIDER
CINNAMON SCHNAPPS, SIMPLE SYRUP

BAILEY’S CHOCOLATINI
BAILEY’S LIQUEUR, STOLI VANILLA VODKA
GODIVA CHOCOLATE LIQUEUR

GINGER MARTINI
STOLI VODKA, GINGER SYRUP, LIME JUICE

ALL COCKTAILS $11

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498
www.BistroMrestaurant.com
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BISTRO

Wines by the Glass

Whites

Chardonnay, Lake Sonoma, 2008 (Russian River, CA)
Pinot Grigio, Cadi Pietra, 2008 (Piave, Italy)
Sauvignon Blanc, Kenwood, 2008 (Sonoma, CA)
Riesling Kabinett, Selbach, 2007 (Germany)

Chenin Blanc, Pine Ridge, 2008 (Napa Valley, CA)

Reds

Shiraz, De Bortoli , 2008 (Australia)

Pinot Noir, Valley of the Moon, 2007 (Carneros, CA)
Cabernet Sauvignon, Kenwood, 2007 (Sonoma, CA)
Merlot, Kenwood, 2006 (Sonoma, CA)

Red Zinfandel, Joel Gott, 208 (Russian River Valley, CA)

Chianti Classico, GiacomoMori, Estate Bottled, 2007 (Siena, Italy)

Malbec, Conchay Toro, Xplorador, 2009 (Mendoza, Argentina)

Champagnes & Sparkling Wines

Sparkling Wine, Kenwood, Yalupa, California

Champagne, Moét Chandon Imperial, France

Corkage $25 per Bottle

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498

www.BistroMrestaurant.com
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BISTRO

/N

Cellar Selections

Sauvignon Blanc Blend, Kenwood Vineyard, 2008 (Sonoma, CA)

Fragrant aromas of jasming, citrus & tropical fruits; crisp mouthful & a lingering finish

Pinot Grigio, Banfi, San Angelo, 2008 (Tuscany, Italy)

Pale yellow-straw in color. Fresh, fruit-forward of pear, banana, peach, anise, and honey

Pinot Noir, Mirassou, 2003 (Modesto, CA)

Fresh fruit flavors of pomegranates, cherries and currants with aromas of strawberries

Cotes Du Rhéne, La Framboisiere, 2007 (France)
Deep garnet in color with a nose of fresh berries with slight mint, taste of red cherries, Mirabelle plums,
Spices, white pepper and slightly woody

Red Zinfandel, Kenwood Vineyards, 2007 (Sonoma, CA)

A delicious red wine with fruit- forward blackberry flavor and notes of vanilla, cloves and bay leaf

“Durif” Petite Sirah, Nugan Estate, “Manuka Grove”, 2004 (Australia)
Dense, inky red color, blackberry, plum, cherry & anise seed bouquet & taste of black cherry & chocolate

Shiraz, Molly Dooker, Carnival of Love, 2006 (McLaren Vale, Australia)

Rated as one of the top wines in the world, a taste of raisins, black currants and cinnamon

Rosso Di Montalcino DOC, Banfi, Estate Bottled, 2008 (Tuscany, Italy)
Considered a young Brunello, this wine is made from Sangiovese grapes and is partially aged in oak barrels
Resulting in rich, forward fruit flavors and supple tannins

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498
www.BistroMrestaurant.com
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BISTRO
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Champagnes

Pierre Gimonnet & Fils, Cuis 1*" Cru $120

Floral nose with taste of stone fruit, brioche 7 minerals; long crisp, nutty finish

Laurent Pierrer, Brut $178
Pale, crystal bright with aromas of citrus, white fruit, honeysuckle and a freshness of ocean air

Dom Perignon, Brut, Vintage 1998 $250
Pale yellow, nose of red berries, butter & toast and flavors of musky yellow plums, ripe pears and minerals
Long-lasting, vibrant finish

Veuve Clicquot, Yellow Label $90

Crisp full-flavored, dry champagne

Veuve Clicquot, Yellow Label (1/2 Bottle) $45

Crisp full-flavored, dry champagne

Perrier — Jouet, Grand Brut (1/2 Bottle) $38

Pale gold color, nose of toasted bread, hazelnut and fresh pear; honey accented finish

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498
www.BistroMrestaurant.com
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Half Bottle Selections

Soave Classico, Gini, Estate Bottled, 2008 (Monteforte D’Alpone, Italy) $26
Garganega grape of Northern Italy is used to make Soave Classico. This wine has a nose of white blossoms &
Delicate fruit such as golden apple, pear and lemon; A taste of stony minerals with a bright, refreshing finish

Pouilly Fumé, Domaine Cailbourdin, Les Cris, 2007 (Loire Valley, France) $29
Sauvignon Blanc with bright, pale green color, a nose of apple, pear, sage & mint and a touch of grapefruit
Flavor with a long & delicious finish

Chardonnay, Kenwood, 2007 (Sonoma, CA) $24

Aromas of apples &Asian pears with notes of French oak and a slightly crisp finish

Bordeaux, Chateau La Vieille Cure, 2004 (Fronsac, France) $31

A merlot based wine with a deep ruby color and aromas of kirsch, caramel & toast with a taste of ripe fruit

Chateau de Pibarnon Bandol Rouge, 2005 (Provence, France) $42
Mourvédre grape, similar to a Bordeaux blend, with a nose of lavender and cranberries and notes of minerals,
plums & dark cherries with silky & fine tannins

Pinot Noir, Kenwood, 2007 (Russian River, CA) $21

A rich, full bodied wine with an in intense flavor of cherries & black raspberries & a smooth, long finish

Cabernet Sauvignon, Kenwood, 2004 (Sonoma County, CA) $23

Black currant, cherry, fig & pipe tobacco flavor with a some Merlot & Cab Franc added for smoothness

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498
www.BistroMrestaurant.com
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Whites

Pinot Gris, Kim Crawford, 2006 (Marlborough, New Zealand) $43

Pale-straw color; an aromatic wine with hints of quince, pears, peaches & cream with a metallic influence

Pinot Blanc, Valley of the Moon, 2008 (Sonoma, CA) $32

Aromas of guava and Pink Lady apple, with hints of mineral and lychee; flavors of pears, kiwi and a zesty finish

Pinot Gris, Etude, 2008 (Carneros, CA) $43

Aroma of honeysuckle with flavors of honeydew, pear & kiwi with a lime & citrus finish

Pinot Grigio, Terlato Family Vineyards, 2007 (Russian River, CA) $46

Pear & lemon blossom on the nose, fresh and balanced in the mouth, crisp melon finish

Sauvignon Blanc, Kenwood Reserve, 2007 (Sonoma, CA) $39

A “grassy” wine with notes of sage & lime zest with aromas of tropical fruit and a crisp finish

Sauvignon Blanc, Cloudy Bay, 2008 (Marlborough, New Zealand) $54

An elegant, aromatic wine with a crisp acidity and flavors of passion fruit, pineapple & basil

Sauvignon Blanc, Craggy Range, Single Vineyard, 2008(Martinborough, New Zealand) $44
A dry wine with a taste of limestone & minerals and ripe flavors of limes, peaches & apples

Sauvignon Blanc, Palo Alto, Reserve, 2008 (Maule Valley, Chile) $28
Crisp, fresh white wine with flavors of gooseberry, grapefruit, minerals and herbal notes

Sancerre, Jean-Paul Balland, 2008 (Loire Valley, France) $42

Sauvignon Blanc grape with white peach, honeydew and peach characters with a zing of citrus acidity

Pouilly Fumé, de Ladoucette, 2006 (Niévre, France) $75

Pale-golden green color, notes of white blossom grapefruit and minerals, flavors of pears, green apple & citrus

Chassagne-Montrachet, Joseph Drouhin, 2007 (Beaune, France) $98

Elegant Wine, light in color, nose of flowers, brioche and candied lemon with a taste of floral & gingerbread

Meursault, Louis Jadot, Les Perriers, 2005 (Burgundy, France) $125

Chardonnay grape with a medium to full body, taste of citrus, stone fruits & almonds and a long finish

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498
www.BistroMrestaurant.com
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Pouilly-Fuisse, Joseph Drouhin, 2007 (Burgundy, France)

A dry wine from chardonnay grapes and a floral, fruity bouquet with a taste of ripe fruit and almonds

White Chateauneuf-du-Pape, Clos du Mont-Olivet, 2006 (Rhone, France)
Pale-gold color with a sexy bouquet of orange, pear, wild flowers & toasted grain, taste of citrus &
Orchard fruit with a minerally character; the smell of a white Burgundy with a long, zest finish

Chardonnay, Talbott, Sleepy Hollow Vineyard, 2006 (Santa Lucia, CA)

Aromas of pineapple, honeydew & lemon meringue with a taste of flinty minerals, banana & apple

Chardonnay, Kendall-Jackson, Vintner’s Reserve, 2007 (Sta. Rosa, CA)

Slightly buttery wine with tropical flavors of mango & pineapple and aromas of peach, apple & pear

Chardonnay, Tangley Oaks, 2006 (Santa Barbara, CA)

Pear & apple flavors with hints of Meyer lemon, nutmeg & vanilla and a bright acidity

Chardonnay, Yabby Lake Vineyard, 2007 (Mornington Peninsula, Australia)
With a depth of fruit and complexity; the aromas are white peach and stone fruits with floral and citrus notes.
On the palate crisp varietal fruit and nutty oak. Medium bodied wine is persistent, crisp and seamless finish.

Chardonnay, Valley of the Moon, Unoaked, 2007 (Russian River Valley, CA)

Lush wine with a lingering, crisp finish & flavors of citrus, grapefruit & ripe pear

Chardonnay, Kenwood, Reserve, 2007 (Russian River, CA)

Chardonnay combined with grassy notes of Sauvignon Blanc with notes of sage, lime & tropical fruit

Chardonnay, Au Bon Climat, 2008 (Santa Barbara, CA)

Tastes of stone fruit with a bright, firm acidity & earthiness

Chardonnay, Hanna, “Proprietor Grown”, 2007 (Russian River Valley, CA)
Brilliant golden straw color with an acidity of apples, pears & aromas of pineapple & sweet baked almonds

White Burgundy, Chanson Pere & Fils, Vire Clesse, 2006 (Burgundy, France)

Chardonnay grape with a floral fragrance with hints of spice & minerals and lively fruit flavors

White Burgundy, Saint-Véran, “Les Pierres Grises, 2007 (Macon, France)
Flower on the nose,& hints of lemon & herbs, with delicate palate

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498
www.BistroMrestaurant.com

$61

$59

$90

$37

$33

$68

$42

$48

$49

$46

$41

$36



400

402

405

410

420

425

437

440

450

453

455

457

BISTRO

/N

Reds

Pinot Noir, Domaine Serene, Yamhill Cuveée, 2007 (Willamette Valley, OR)
Dark, ruby-colored with a bouquet of smoke, cinnamon & cherry with the taste of raspberry & pomegranate

Pinot Noir, Kenwood Reserve, 2006 (Russian River, CA)
Aged in new French oak with a cherry bouquet and a rich, long finish

Pinot Noir, Rodney Strong, Estate Vineyard, 2008 (Sonoma, CA)

Aged in oak, a silky textured wine with rose petal, cherry & pomegranate flavors and a hint of spice

Pinot Noir, Gloria Ferrer , Estate Grown, 2006 (Carneros , CA)
Aged in French barrels with aromas of red berries, earth, cherry and pomegranate flavors
Palate is silky and a core of vivid fruit. Finishing with a mocha-toast

Gigondas, Domaine Brusset, 2006 (Rh6ne, France)
Medium bodied, deep ruby color & big floral nose with kirsch, anise flowers, raspberry & cherry flavors

Chateauneuf-du-Pape, Clos des Busquiéres, 2007 (Rhone, France)
Huge, balanced wine with an explosive nose or red & dark berries, licorice, incense & a musky undertone

Rioja, Viia Ardanza, Reserva, 2000 (Spain)

Deep, vibrant color with notes of roasted meats, orange, berries and spices and good quality oak

Rioja, Bardn de Ofia, Reserva, 2004 (Spain)

Smooth wine with taste of dark berries, leather and plums

Chianti Classico Riserva, Banfi, 2006 (Tuscany, Italy)

Full bodied wine has a ruby red color with strong aromas of red berry fruits, taste is intense& persistent

Merlot, Cuvaison, 2006 (Napa Valley, CA)

Full-bodied with notes of black cherry, black currant, thyme & juniper and hints of mint & berries

Merlot, Swanson, 2004 (Napa Valley, CA)

Medium bodied wine with a taste of smoke, blackberries and espresso

Merlot, Sterling Vineyards, Three Palms, 2004 (Napa Valley, CA)
Volcanic soils allow for intense, ripe black cherry aromas .Mineral flavors with mocha,
Spice and toasty oak finish on the palate

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498
www.BistroMrestaurant.com
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Merlot, Northstar, 2002 (Columbia Valley, CA)

Fruits from eleven vineyards allows for elegant tannins and a hint of cherries & plums

Shiraz, Nugan Estate “Vision” 2007 (Riverina Australia)
Full-bodied with a young purple hue, aromas of wild berry earth & spice, taste of dark cherry & blackberry

Shiraz, Heathcote Estate, 2006 (Victoria, Australia)
A rich and bold yet balanced wine with finely grained tannins and a powerful finish
Powerful nose of blackberry and raspberry with nuances of cedar, chocolate and spice

Syrah, Valley of the Moon, 2006 (Sonoma Valley, CA)
Stainless steel fermentation with a taste of blueberries, lavender, floral & earthy notes and accents of
Chanterelle mushroom

Syrah, Kenwood, Jack London Series, 2003 (Sonoma, CA)

French oak aged with taste of red currants, cigar box and dark chocolate with a hint of vanilla flavor

Bordeaux, Frank Phélan, Saint-Estéphe, 2004 (France)

Deep purple wine with aromas of cassis and a long lasting, lingering finish

Bordeaux, Moulin De Duhart, Lafite Rothschild, Pauillac. 2005 (France)

Deep purple & complex wine with taste of tobacco, dried fruit & licorice

Bordeaux, Chateau Cap De Faugeres, Cotes-de-Castillon, 2006 (France)
Smooth bouquet with a taste of cranberry

Carmenere, Neyen, Espiritu de Apalta, 2004 (Colchagua Valley, Chile)

Intense, well balanced ruby red wine with ripe tannins and taste of grapes, black & blue fruit

Mourvedre, Cline, Small Berry Vineyard, 2005 (Contra Costa County, CA)

Fine-grained tannic wine with flavor of tobacco, plums & eucalyptus

Malbec, Don Miguel Gascon, 2008 (Mendoza, Argentina)

$72

$33

$72

$44

$56

$67

$92

$58

$94

$60

$34

Full bodied and elegant with soft, round tannins, layered with flavors of blackberry, blueberry, and a hint of mocha

Malbec, Trapiche, Broquel, 2007 (Mendoza, Argentina)

Oak barrel aged with a high fruit concentration, a beautiful balance of ripe tannins and a long finish

Cabernet Sauvignon, Kenwood, Jack London Series, 2005 (Sonoma, CA)
Full-bodied, evenly balanced tannins with aromas of plum, hazelnut and pipe tobacco

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498
www.BistroMrestaurant.com
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Cabernet Sauvignon, Lake Sonoma Winery, 2005 (Alexander Valley, CA)

Full-bodied wine with taste of blackberries, cocoa, cassis and anise with hints of cinnamon and spice

Cabernet Sauvignon, Jordan, 2005 (Alexander Valley, CA)

Deep-colored cabernet with vibrant blueberry flavor, earthy, cigar tobacco& cedar finish

Cabernet Sauvignon, Honig, 2006, (Napa Valley, CA)

Round & supple palate with vibrant ripe red fruit aromas of spice, vanilla & tea with rich cocoa tannins

Cabernet Sauvignon, Dominus, Christian Moueix, 2004 (Napa Valley)
An elegant, dark plum-purple wine with sweet cedar, toasted herb, mocha & black cherry liqueur taste

Cabernet Sauvignon, Faust, 2004 (Napa Valley, CA)

A bold, powerful yet elegant cabernet bursting with chocolate, dark cherry, cedar & spice

Cabernet Sauvignon, Vinifera, 2005 (Napa Valley, CA)

Intensely fruit-driven with aromas of raspberries, cherries & chocolate and a smooth, silky, finish

Cabernet Sauvignon, Roth Estate, 2005 (Alexander Valley, CA)

Flavors of cherry, vanilla, cinnamon, cocoa & raspberry jam with a long, elegant finish

Cabernet Sauvignon, Kenwood Artist Series, 2005 (Sonoma County, CA)
Great depth and focused tannins. Aromas of cassis and tea leaves with a hint of black licorice

Cabernet Sauvignon, Vino Rosso, Pininfarina, 2005 (Napa County, CA)
Nose of vanilla, nutmeg & raspberry with intense fruit flavors of black currant & blueberries
A balance of fruit & ripe tannins which is the hallmark of a true Napa Valley Cabernet

Bordeaux Blend, Cuvée de la Luna Valley of the Moon , 2005 (Sonoma, CA)
Aromas of black currant & cherry with anise and black tea notes and rich oak, dark chocolate finish
Supple tannins and balanced acidity provide excellent structure to this elegant and complex wine

Red Zinfandel, Cigarzin, Crystal Valley Cellars, 2005 (Napa Valley, CA)

A spicy, peppery wine with a taste of licorice, deep fruits & grapes

Red Zinfandel, Artezin, 2006 (Mendocino County, CA)

Flavors of raspberry, pepper and spices with a finish of supple, sweet tannins

Red Zinfandel, Grgich Hills, Estate Bottled, 2006 (Napa Valley, CA)

Oak aged with a slight oaky taste, taste of raspberries & strawberries with a hint of allspice

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498
www.BistroMrestaurant.com
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Red Zinfandel, Kenwood, Jack London Series, 2006 (Sonoma Valley, CA)

Ripe aromas of raspberries and strawberries with notes of chocolate—covered cherries and white pepper

Sangiovese, Valley of The Moon, 2006 (Sonoma County, CA)

Aromas of cherry & raspberry with a nose of bay leaf & sage with flavors of cherry, chocolate & cinnamon

BelnerO Proprietor’s Reserve, Banfi, 2005 (Tuscany, Italy)
Sangiovese grape with a nose of coffee, tobacco & fruity hints of cherry and soft, well-balanced tannins

Montepulciano, Carpineto Vino Nobile, 2003 (Tuscany, Italy)
Sangiovese grape; ruby red to garnet in color, bouquet of violets & wood
Dry, fruity, velvety with an elegant texture & long finish

Barolo, Poderi Luigi Einaudi, Nei Cannubi, 2004 (Italy)

A brilliant, well-aged wine with orange tinges, red & violet fragrances, a long finish of soft tannins & spices

Valpolicella Superiore, Cesari Mara Ripasso, 2006 (Veneto, Italy)
Pressed on the lees of Amarone grapes & aged in oak, the wine has a ruby red color, ripe concentrated
Bouguet & a full-bodied, velvety taste

Amarone della Valpolicella, Bertani, 2000 (Italy)

Deep, dark garnet color with flavors of fresh cherry to cherry jam and an aftertaste of red berry & vanilla

Amarone, Masi, Costasera Classico, 2005 (Italy)
Deep opaque red in color with a nose of the forest & cinnamon and taste of ripe fruit & spices

Nebbiolo-Cabernet Sauvignon Blend, Sito Moresco, Gaja Vineyards, 2007

(Barbaresco, Italy)
A pure nose with aromas of small fruits and an elegant taste; good balance in the mouth and a fresh
Fruity finish with very fine, silky tannins

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498
www.BistroMrestaurant.com

$42

$42

$78

$68

$165

$43

$180

$122

$105



BISTRO

/N

Dessert Wines

Sauternes, Chateau Les Justices 2003(France)
Full-bodied, sweet wine with a syrupy finish with aromas of apple tart, almonds
Spices & orange peel

Moscato d’ Oro, Robert Mondavi, 2005(CA)

Floral, fruit character with flavors of honeysuckle, peach & citrus

Biscotti Liqueur, Faretti (Italy)
Sweet & delicate with hints of nuts, citrus & anise

Ice Wine, Inniskillin, Riesling
Aromas of fresh blossoms, apricots, tangerine & candied limes with a refreshing finish

Vin Santo, Santa Bucciarelli
Smooth, sweet dessert wine

Grappa Di Moscato, Ceretto
Intense, fine, fragrant nose with a sweet, lingering aftertaste and smooth palate

Semillon, Nugan Estate, Botrytis, 2006
Brilliant straw with a golden hue with aromas of dried apricots & lemon, taste of marmalade
Apricot nectar,and pineapple

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498
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After Dinner Drinks

Bailey’s $8
Chambord $8
Drambuie $12
Amaretto Disaronno $8
Frangelico $9
Godiva Chocolate liquor $8
Grand Marnier $12
Kahlta $8
Sambuca $8
Sambuca Black $12
Tia Maria $9

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498
www.BistroMrestaurant.com
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Ports
Cockburn’s Ruby $10
Fonseca 10 year $12
Fonseca 20 year $14
Portal Ruby $9
Benjamin Ruby Port $8
Taylor Fladgate 10 year $12
Taylor Fladgate 30 year $27
Boplass 1997 $8
Warre’s Optima 10 year Tawny Porto $12
Duck Walk Vineyards Blueberry $12

Armagnacs & Cognacs

Larressingle XO Armagnac $12
Courvoiser VSOP $10
Hennessey VS $12
Hennessey XO $20
Remy Martin VSOP $10
Navan Vanilla Infused Cognac $15

Bistro M ¢ 70 Glen Head Road, Glen Head, NY 11545 ¢ (516) 671-2498
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