Delicious Desserts

New York Style Cheesecake.......................4.25

		
Traditional cheesecake served with whipped cream,
		 fresh berries, and berry coulis

Tiramisu.......................................................4.50

		
Espresso soaked sponge cake layered with cocoa and
marsala flavored mascarpone cheese

Chocolate Peanut Butter Bliss...................4.50

		
Layers of chocolate cake filled with peanut butter
		 mousse and covered with chocolate ganache and a dollop of 		
		 whipped cream

Seasonal Fruit Tart.....................................4.00

		
Ask server for today’s selection

Beverages 2.00

Coke, Diet Coke, Lemonade,
Sprite, Nestea Iced Tea,
Nestea Sweet Tea, Coffee

The Culinary Arts students of
the Mahoning County Career & Technical Center
thank you very much for your generosity.

Our Mission

The

Bistro
a t mcctc

A student-operated
restaurant
serving the community.

Hours of Operation
Tuesday - Thursday
11:00 a.m. - 1:00 p.m.

To meet the needs of individual students and create life-long
learners by implementing rigorous academics, providing
continuous educational opportunities, and meeting
the hospitality industry’s credentials in Culinary Arts.

Mahoning County Career & Technical Center
7300 North Palmyra Road
Canfield, Ohio 44406
Phone: 330.729.4000 Ext. 1506

Academy of the

ARTS
MCCTC

ACCOUNTABILITY • RESPECT • TRUST • SELF-MOTIVATION

Soups

All sandwiches served with hand-cut French fries.

Chicken and Shrimp Gumbo

		
		

Tender pieces of chicken, shrimp, and andouille
sausage simmered in a seasoned chicken stock.

Cup 2.25 Bowl 3.00

			

French Onion Soup

		
Sweet onions simmered in beef and chicken broth
		 topped with a baked crostini and Swiss cheese.

Cup 2.25

			

Soup du jour

Sandwiches

Tuna Salad Sandwich..................................7.00

		
Chunky white tuna tossed with pickles, onions,
		 and carrots in a creamy lemon herb dressing.
		 Served on a toasted pretzel bun.

Chicken Sandwich.......................................8.00

		
		
		

224 Cheddar Bacon Burger.......................8.50

		
		
Ask your server about today’s selection. 											
			
Market Price
		

Salads

House Salad.................................................2.00

		
Mixed greens, red leaf lettuce, tomatoes, cucumbers,
		

roasted red onions, and carrots.

Caesar Salad................................................5.00

		
Crisp Romaine tossed with Caesar dressing, shredded
		 parmesan, and garlic and herb croutons.
			
(Add grilled chicken or shrimp) 3.00

Mediterranean Salad..................................5.50

		
Mixed greens, kalamata olives, tomatoes, artichoke hearts,

		
		

		

Grilled sirloin over fresh greens, tossed with crispy

		

French fries, tomatoes, red onions, cucumbers, and

		

carrots in a tangy peppercorn dressing.

Homemade Quiche......................................5.00

		

Saut eed spinach and mushrooms baked in a savory

		

cheese custard accompanied with baby greens, and

		

your choice of dressing.

Dressings and Vinaigrettes
Lemon citronette
Roasted garlic balsamic vinaigrette
Buttermilk ranch dressing
Caesar dressing
Danish blue cheese dressing
Tangy peppercorn dressing

greens, and a touch of mayonnaise between slices of
freshly grilled white bread.

Turkey Melt..................................................8.00

		
		
		

Thinly sliced turkey breast, bacon, Swiss cheese,
lettuce, and sliced tomato layered between
toasted bread with herb mayonnaise.

Entrees

Pan Roasted Chicken..................................8.50
Saut eed chicken breast with seasonal vegetables.
Served with mashed potato puree and wild mushroom
velout e sauce.

(Add grilled chicken or shrimp) 3.00

Bistro Steak Salad.......................................8.00

Five-ounce burger served on a toasted pretzel bun
with melted cheddar cheese, crisp bacon, lettuce,
tomato and onion.

Shrimp Sandwich
with Hot Peppers & Fried Egg.................................8.00
		
Saut eed shrimp, grilled prosciutto, tomatoes, baby

cucumbers, grilled red onion, and crumbled feta.
			

Grilled chicken topped with roasted red peppers and
fresh mozzarella cheese. Served on a toasted roll with
basil mayonnaise, lettuce, tomato, and onion.

Angus Sirloin...............................................9.00

		
		
		

Grilled sirloin served over roasted tomato risotto,
seasonal vegetables, topped with basil cabernet demi
and parmesan cheese.

Pork Tenderloin...........................................8.50

Pan-seared and finished in the oven until just right.
		Served with mashed potatoes, seasonal vegetables,
		 and a bacon and sweet red onion marsala demi.

Saut eed Salmon..........................................8.50

		
Pan-seared fillet of salmon over preserved lemon
		 risotto. Topped with spinach, roasted bell pepper,
		 and pickled red onion salad tossed in a lemon citronette.

Penne with Herb Pesto...............................8.00

		
		
		

Pasta tossed with saut eed chicken, roasted tomatoes,
and kalamata olives in a spinach and basil pesto sauce.
Topped with fresh mozzarella and parmesan cheese.
NOTICE: Consuming raw or undercooked meat,
poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.

