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bila ’s bone in chicken wings 
6/$11 - 12/$19
FREE RANGE CHICKEN wings TOSSED IN YOUR CHOICE OF bBQ,

classic hot OR New Mexico red chile SAUCE 

papas a la mode  $11 
French-style fries PILED HIGH With bacon, green chile,

parmigiano cheese + a side of green chili aioli

MARKET BREAD PLATE  $7 
Daily selection of OVEN baked bread 

SERVED with WHIPPED BUTTER + A TOUCH OF sea saltsta
rte
rs

Caesar salad  $12.50 
Romaine lettuce, Parmesan, green chile powder + hOUSE dRESSING
with bacon +1
with chicken +4
with shrimp +5

bistro salad  $13
Organic spring greens, microgreens, grapefruit, topped with
roasted pecans, honey drizzle + citrus vinaigrette
with bacon +1
with chicken +4
with shrimp +5

MINI SALAD  $8.50 
STARTER-SIZED CAESAR, BISTRO or CAPRESE SALAD

Caprese Salad  $12 
Alternating slices of fresh mozzarella and organic tomatoes,
topped with basil and a balsamic reduction gre
en
s

EDAMAME PLATE  $11 
3/4 lb of fresh, steamed, and salted edamame beans

(shelled)



Rainbow trout  $33
Fresh, never-frozen rainbow trout grilled on a corn husk + Creamy
pico de Gallo
Your choice OF SALAD + baked golden YUKON potato

THE BISTRO ribeye  $48 
14 oz. Certified Angus rib-eye STEAK WITH CHEF BILA’S signature creamy
green chile mushroom sauce,  steamed albino asparagus + baked sweet
potato medallions.

THE BISTRO filet  $48 
10 oz. Certified Angus filet with WITH CHEF BILA’S signature creamy green
chile mushroom sauce, steamed albino asparagus + baked sweet potato
medallions.

top notch
surf & turf  $57 
14 oz. Certified Angus rib-eye or 10 oz. Certified Angus filet with
shrimp dressed with our signature creamy green chile and mushroom
sauce, steamed albino asparagus + baked sweet potato medallions.
with PACIFIC lobster +5

Sweetie Salmon  $35
A 10 oz fresh, skin-on salmon fillet, pan-seared and oven-finished with a
caramelized grapefruit glaze. steamed albino asparagus + baked sweet
potato medallions.



en
tre
es

red river burger  $21 
6 oz. handmade Certified Angus ground chuck roast BURGER

on a brioche bun with arugula, onion, pickles, tomato,

SERVED WITH CRISPY French fries + green chile aioli

YOUR CHOICE OF CHEESE : BLUE CHEESE,  MONTEREY CHEDDAR,

OR SWISS 

WITH green chile +1  

WITH bacon +1.50

fish & chips $18
Two 4 oz. CRISPY cod fillets battered in CHEF BILA’S
SECRET bistro Red River Brewery Camp Fire beer batter
with crispy french fries cole slaw + tartar sauce

Crab Cakes $21
Three 3 oz homemade crab cakes served on a bed of
coleslaw, with a side of tartar sauce and a mini side
salad of your choice.

Reuben $16
A classic rye bread sandwich with 5 oz of sliced
corned beef, sauerkraut, and Thousand Island dressing.
Served with a side of fries or your choice of salad.

ALFREDO PASTA  $22 
fettuccine RIBBONS, fRESH CUT VEGETABLES + CHEF bILA’S

Bistro-style Alfredo sauce with A TOUCH OF SPICE 

with chicken +4

with shrimp +5

With Maine lobster  +9



MORE

CHEF’S 
FAVORITES

The bistro roll  $17 
teriyaki chicken, spring mix, carrots,
roasted green chile + sesame seeds

Dragon Roll  $19
spicy tuna, cucumber + carrots,
topped with avocado

Philadelphia Roll  $17 
salmon, scallions, cream cheese +
sesame seeds

California Roll  $17 
surimi, avocado & cucumber + sesame
seeds

Alaskan Roll  $21 
A California roll topped with
Salmon or Tuna

Surf & Turf Roll  $26 
zucchini, avocado + fresh tiger
shrimp TOPPED WITH THINS SLICED
wagyu Japanese BEEF

Roll Combo  $69 
pick 4 of our rolls.

Fried roll  $24 
Your choice of California, bistro, or
'surf' roll, breaded in tempura batter
and golden bread crumbs

* CONSUM I NG  RAW OR  UNDERCOOKED  MEATS ,  POULTRY ,  S EA FOOD ,  S H E L L F I S H ,  OR  EGGS  MAY  I NCR EASE  YOUR  R I S K  OF  FOODBORNE
I L L N ESS ,  E S P EC I A L LY  I F  YOU  HAVE  CERTA I N  MED I CAL  COND I T IONS .

Hawaiian Poke  $24 
Ahi Tuna marinated in Hawaiian seasoning,
yellow onion, green onion & Hawaiian Salt

Nigiri  $21 
FOUR 2oz BITES of sushi rice topped
with sashimi grade Tuna, Salmon,
Shrimp + fresh calamari

Sashimi  $21 
8oz THIN sliced filet of your choice
OF Tuna or Salmon

URIMAKI
ROLLS

URAMAKI IS A TRADITIONAL JAPANESE
SUSHI ROLL THAT LITERALLY
TRANSLATES TO "INSIDE OUT" ROLL.
IT'S A VARIATION ON THE
TRADITIONAL SUSHI ROLL, WHERE THE
RICE IS WRAPPED AROUND THE NORIasian

MAKI ROLL, ALSO KNOWN AS MAKI SUSHI OR MAKIZUSHI , IS A TRADITIONAL
JAPANESE SUSHI ROLL MADE BY WRAPPING SUSHI RICE AND OTHER
INGREDIENTS IN A SHEET OF SEAWEED CALLED NORI

MAKI
ROLLS

Ramen Bowl  $17 
Miso broth served with rice noodles, a
soft-boiled egg, scallions, parsley,
and your choice of protein: tofu or
shrimp.

spring rolls  $7 
4 fried veggie spring rolls served
with a side of sweet and sour sauce
and soy sauce.

Rainbow roll  $19 
A roll of your choice, topped with
sashimi-grade tuna and salmon.

SAKE

Hakushika Fresh
light namacho $10

Ozeki Skae Fancy
Dry  $10

Sho Chiku Bair Rei  
$30



Chicken Tenders  $9.50 
3 breaded tenders with chips & salsa

Kids burger  $15 
Our quality Certified Angus burger patty on a
bun with a Monterey and cheddar cheese blend
with bacon +$1.50

Kids noodles  $13 
Butter fried fettuccine
with Alfredo sauce +$3

kid
s

chef ’s rotating selection of fresh
baked items and ice creams 

$8.50

desserts
* CONSUM I NG  RAW OR  UNDERCOOKED  MEATS ,  POULTRY ,  S EA FOOD ,  S H E L L F I S H ,  OR  EGGS  MAY  I NCR EASE  YOUR  R I S K  OF  FOODBORNE
I L L N ESS ,  E S P EC I A L LY  I F  YOU  HAVE  CERTA I N  MED I CAL  COND I T IONS .

*GRATUITY OF 18% INCLUDED IN PARTIES OF 6 OR MORE

* I F  YOU  WOULD  L I K E  TO  S P L I T  TH E  CH ECK ,  P L EAS E  I N FORM  YOUR  S ERVER  B E FORE  ORDER I NG ,  A S  UN FORTUNATELY ,  OUR  SYSTEM  DOES
NOT  ALLOW FOR  S P L I TT I NG  TH E  CH ECK  A FTER  TH E  ORDER  HAS  B E EN  P LACED .  T HANK  YOU ! !

Kids REUBEN  $8.50
A classic rye bread sandwich with sliced
corned beef, and Swiss cheese. Served with a
side of fries


