
B I S T R O

SOUP & SALAD

TERIYAKI STEAK BITES*
sirloin steak, teriyaki sauce, green onion, 
black sesame seeds, mixed greens 16

SERVED WITH WARM BUTTERED CIABATTA

SALADS ARE GLUTEN-FREE IF ORDERED 

WITHOUT BREAD OR CROUTONS

BISTRO CLUB
sliced turkey, ham, compart duroc  thick-cut
bacon, cheddar & swiss cheese, tomato, izatys
greens, green peppercorn aoli, toasted
ciabatta 15

served with pickles & seasoned fries 
veggie burgers available upon request

gluten-free buns available upon request

WATERFRONT

A T  I Z A T Y S  R E S O R T

STARTERS BISTRO
SPECIALTIES

CAJUN PEEL & EAT SHRIMP COCKTAIL
chilled, fresh lemon, izatys cocktail sauce 16

IZATYS WINGS
1lb bone-in wings with celery, choice of ranch or
bleu cheese, and choice of wing sauce:
honey mustard, buffalo, sweet chili, or dry rub 14

SOUTHWEST QUESADILLA
cheddar jack cheese, green chilis, scallions, 
izatys salsa, sour cream 12
add grilled chicken 4
add compart duroc  pulled pork 5

BOURBON & BEER ONION RINGS
bourbon beer batter, scallions, & 
peppercorn ranch 12

THAI CHICKEN FLATBREAD
fresh mango, red peppers, sweet chili sauce, peanut
sauce 14

CHICKEN PESTO FLATBREAD
mozzarella, chicken, pesto, roasted tomatoes 14

STEAMED MUSSELS*
white wine, garlic, fresh lemon, buttered ciabatta 16

BLACKENED AHI TUNA SALAD *
6 oz. sushi grade tuna seared rare, izatys greens,

roasted tomatoes, kalamata olives, artichoke hearts,

crumbled feta, greek vinaigrette 18

GRILLED CHICKEN CAESAR WRAP
romaine lettuce, grilled chicken, tomato,
cucumbers, red onion, parmesan cheese, caesar
dressing 14

PULLED PORK SANDWICH
COMPART DUROC 
pulled pork topped with coleslaw, on a toasted
brioche bun 14

BBQ BISON BURGER*
6 oz. ground bison, compart duroc  thick-cut
bacon, cheddar, tangy bbq sauce, onion rings,
toasted brioche 16 

PORTABELLA SWISS BURGER*
6 oz. fresh ground chuck patty, jumbo portabella
mushroom, Swiss cheese, greens, tomato, onion,
green peppercorn aioli, toasted brioche 15

GOLFER’S STEAK PLATTER*
7 oz. flame grilled sirloin steak, sautéed onions
& mushrooms, toasted ciabatta 25

 = Gluten Free

 

= Vegetarian

*Health officials advise eating fully cooked

eggs, meats, or fish reduces incidence of 

food-borne illness.

IZATYS DINNER SALAD
mixed greens, tomato, cucumber, red onion,

 carrots, croutons 12

GARDEN BERRY SALAD
spinach, mixed berries, candied pecans, red onion,

buttermilk bleu cheese wedge, 

wild berry vinaigrette 12

SOUP DU JOUR
cup 4 bowl 7

CAESAR SALAD
romaine lettuce parmesan cheese, croutons,

caesar dressing 12

add grilled chicken breast 6 salmon 10



 = Gluten Free

 

= Vegetarian

*Health officials advise eating fully cooked

eggs, meats, or fish reduces incidence of 

food-borne illness.

PASTA

MERLOT SIRLOIN LINGUINE
beef tips, portabella mushrooms, red onion,
shaved parmesan 25

BALSAMIC PEACH PORK CHOP*
12 oz. compart duroc  bone-in pork chop, peaches,

feta cheese, basil, balsamic reduction 26

served with warm buttered ciabatta
Add side salad 5

 gluten-free pasta available upon request

PENNE MAC & CHEESE 

BUTTERED PENNE PASTA 

CHEESE QUESADILLA 

FRESH FRUIT CUP 

SCALLOP SCAMPI*
fresh, pan seared sea scallops, garlic, 
white wine, charred lemon 34

SLOW-ROASTED PRIME RIB AU JUS *

12 oz. Queen Cut 32

16 oz. King Cut 36

add sautéed onions 3

add sautéed portabellas 3

CREAMY PESTO CHICKEN PENNE
grilled chicken breast, garlic cream sauce,
pesto, shaved parmesan 22

LEMON SALMON LINGUINE *
6 oz. pan seared salmon fillet, herbed
olive oil, roasted tomatoes, arugula,
fresh mozzarella, shaved parmesan,
charred lemon 25

ENTREES
served with side salad, chef’s choice sautéed

vegetables, and du jour potatoes or 
mango jasmine rice 

BLACKENED NY STRIP *
12 oz. pan blackened New York strip with melted

buttermilk bleu cheese 35

VANILLA BEAN CRÈME BRÛLÉE
creamy vanilla custard, caramelized sugar

crust, fresh strawberry garnish 9

PORTABELLA CHICKEN BRUSCHETTA
6 oz. grilled chicken breast, roasted tomatoes,

portabella mushrooms, fresh mozzarella, basil,

balsamic reduction, shaved parmesan 24

GRILLED LEMON BUTTER SALMON*
6 oz. fillet, charred lemon, butter 28

DESSERTS

MJ’S KEY LIME PIE CHEEESECAKE
scratch-made, served with whipped cream 9

CHOCOLATE LAVA CAKE À LA MODE
warm cake, melted fudge, vanilla ice cream 9

FEATURES
friday & saturday nights after 4pm

FISH FRY
3 pieces of beer battered cod, served with

coleslaw & seasoned fries 18

KIDS MEALS
Under 10 years old

CHICKEN STRIPS & FRENCH FRIES 

8

8

10

9

4


