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Prix Fixe O� ering
Please select one option from each course.

Thanks for joining us for 
2017 Roswell Restaurant Week!

LUNCH 
$10

Appetizer
Calamari

crispy fried with two sauces 

Three Cheese Tortelloni 

Tartine Tasting
st andre brie, smoked salmon, ratatouille

Caesar Salad 

Bistro Onion Soup

Entree
Pastis Salmon Sandwich

baguette, tomato, bibb lettuce, red onions, 
caper remoulade with a choice of french

 fries, homemade chips, side salad

Croque-Monsieur
toasted brioche, black forest ham, gruyere 
cheese, béchamel with a choice of french 

fries, homemade chips, side salad

Provencal Chilled Chicken Salad
honey wheat, pulled chicken, walnuts, apples,
touch of dijon, poppy seeds with a choice of 

french fries, homemade chips, side salad

Pizza Du Jour
daily chefs selection 

Pasta of Day
chef’s daily pasta creation
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Prix Fixe O� ering
Please select one option from each course.

DINNER 
$30

$35 with a glass of Chateau Ste Michelle Chardonnay 
or 14 Hands Cabernet Sauvignon

Appetizer
Caesar Salad

tomato, olive, brioche, roasted 
garlic vinaigrette, parmesan

Pastis House Salad 
local organic greens, goat cheese, candied 

walnuts, dried cranberries, citrus vinaigrette 

Small Bite Tartines 
eggplant caviar, tapenade, and 

ratatouille tartine sampler

Three Cheese Tortelloni 
sautéed tomatoes, artichokes, 

lemon cream sauce 

Calamari PASTIS 
classic since 1998, crispy calamari rings, 

marinara and sriracha aioli sauces

Entree
Mediterranean Salmon

grilled seared salmon, lemon vinaigrette 
orzo pasta, cucumber, red onions, tomatoes, 

kalamata olives, valbreso feta cheese 

Bison Short Ribs
slow braised bison rib, garlic mashed 

potatoes, ratatouille, natural braising jus

½ Roasted Chicken
½ chicken, arugula, shallots, tomatoe, 
fennel, ciabatta crouton, valbreso feta, 
dry cranberry, olive oil, sherry vinegar 

Pasta of Day
chef’s daily pasta creation

Dessert
Chocolat Au Mousse 

creamy light and fl u� y decadent 
dark chocolat mousse

Thanks for joining us for 
2017 Roswell Restaurant Week!


