
 
 

Sample Private Dining Room Menu #1 
 
 

Passed Hors d’Oeuvres 
Prosciutto-Wrapped Shrimp 

& 
Grape Tomato, Basil & Mozzarella 

 
First Course 

Traditional Caesar Salad 
with shaved red onions, cheese & tomatoes 

Baby Spinach & Mixed Greens 
with pears, candied walnuts & house-made blue cheese dressing 

Smoked Tomato Soup 
topped with crème fraîche & chives 

 
Entrée 

Filet Mignon 
on green beans with braised shallots, Stilton blue cheese & whipped potatoes 

Roasted Chicken 
with rosemary-garlic scented zucchini, whipped potatoes & natural jus 

Risotto “Ratatouille Style” 
featuring Twinn Bridges vegetables 

 
Dessert 

Carrot Cake 
with candied walnuts & cream cheese frosting 

Flourless Chocolate Torte 
chocolate cake with a hint of coffee flavor 

Lemon Coconut Cake 
layers of sponge cake with house made lemon curd filling, 

frosted with whipped cream icing & coconut 

Bistro Aix 
1440 San Marco Boulevard 
Jacksonville, Florida  32207 
904-398-1949 

www.BistroX.com 

Bistro Aix Hours
M – Th: 11am – 10pm 

Fr: 11am – 11pm 
Sa:  5pm – 11pm 

Su:  5pm – 9pm 


