
Main Dishes

Beef tenderloin stroganoff
Sautéed Tenderloin tips, 

mushrooms and onions in sour 
cream sauce over buttered 

noodles $14

Garlic rosemary chicken
Pan roasted 1/2 organic hen 

with fresh herb pan sauce and 
garlic mashed potatoes $12.50

Whitefish
Parmesan herb crusted baked 
whitefish with rice pilaf $14

Chicken fried chicken
Buttermilk Battered boneless 
chicken breast with salt and 

pepper cream gravy $12

Spaghetti and Meatballs
Spaghetti noodles in chunky 
fresh tomato marinara sauce 
with handmade meatballs $12

Beef Brisket
Slow cooked boneless beef 
brisket with rich gravy and 

garlic mashed potatoes $15

Chicken pot pie $10
Tender Chicken with peas and 

carrots in chicken gravy, topped 
with a flaky pastry crust $10

Cajun style Catfish
Spicy breaded Farm raised 
catfish filets with Tabasco 

butter sauce and dirty rice $14

Baked macaroni and cheese
Elbow noodles, Gouda cheese, 

smoked ham and tender peas 
baked with a buttery seasoned 

bread crumb crust $11

Lamb shank 
Tender Red Wine Braised lamb 
shank with garlic and thyme 

served over rice $15

“Steak Frites”
Grilled sirloin steak with 

fries $19

Melted Blue Cheese 
Topping add $2

Cheese Ravioli
Egg pasta raviolis filled with 
a blend of three cheeses in 

tomato basil cream sauce $11

Salisbury steak
Pan roasted seasoned beef 

with mushroom gravy and garlic 
mashed potatoes $12.50

Fish frites
Ale battered cod filets with 

French fries, lemon and 
Tartar sauce $14

Starters & lighter fare 

Bistro soup du jour
Cup $3 Bowl $4

Buffalo style “Hot wings”
1/2 dz. $6 1 dz. $10

Calamari
Corn meal dusted, crisp 
fried calamari rings with 
spicy marinara sauce $8

Spinach & Artichoke Dip
Creamy spinach and artichoke 
heart dip with feta cheese and 

grilled pita chips $6

Nachos
Warm tortilla chips topped 
with shredded beef, melted 
cheese, sour cream, pico de 

gallo and guacamole $8

Quesadillas
Toasted flour tortillas 

stuffed with chicken, cheese, 
grilled onions, peppers 

and salsa $6.50

House Quiche
Classic baked egg dish 

with Cheddar and local ham, 
with a small bistro 

salad $9.50

Omelet
With fresh herbs, cheese 
and French fries $6.50

Four cheese pizza
Fresh herbs and blended 

Italian cheeses with tomato 
sauce $9

Bistro Pizza
White sauce, Mushrooms, 

bacon and spinach with goat 
cheese $9

Fresh Tomato Pizza
Garlic, olive oil, Tomatoes, 

mozzarella cheese and 
fresh basil $9

Chicken BLT
Grilled chicken breast, 
leaf lettuce and crisp 

bacon with 
garlic mayo $8.50

Sweetwater Bistro burger
Ground sirloin with tomato, 

lettuce and onion on a 
bakery roll with French 

fries $9.50

Extras, sides 
& small plates

Basket of French Fries
or sweet Potato fries $4

Buttery Garlic Mashed 
Potatoes $3

Sautéed Green beans $3

Sautéed spinach with lemon 
and garlic $3

For the kids

Macaroni & Cheese $5 

Spaghetti
red sauce or plain $5

Hot dog or corn dog $5

Grilled cheese sandwich 
on white bread $5  

Jr. Hamburger or 
cheeseburger $5 

Hand breaded chicken 
tenders $5

grilled chicken breast $5

Cheese quesadilla or 
cheese nachos $5

all kids’ meals served 
with a choice of fruit, 

veggies or fries
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salads

Caesar salad
Traditional caesar salad with 
homemade dressing, croutons 
and parmesan cheese $6.50  

add chicken $2.00

Sweetwater Mixed greens 
“house” salad 

Crisp leaf lettuce, tomato 
wedge, shaved red onion, 
seasoned croutons and 

choice of dressing $4.50

Chicken Waldorf salad
Chicken salad tossed with 
celery, apples, grapes, 
walnuts and cherries $7

Bistro salad
Leaf lettuce, roasted beets, 
feta cheese, crisp bacon and 

walnuts with red wine 
vinaigrette $6
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