
     
 

 
 

AIDA Bistro & Wine Bar Lunch Menu Winter 2012 
 

Help Us Support Local Farms & Producers 
 

AIDA Bistro uses fresh & local products from farms & producers whenever possible. During the season, all 
herbs are locally grown either by local farmers or at our house. We support local businesses & believe that the 
freshness of the product translates into a great dining experience for you. We support: Larriland Farms, 
Gorman Farm, Clark’s Elioak Farm & Love Dove Farm. 

 

Antipasto & Soup 
 

Chef's Homemade Zesty Lentil & Sausage Soup:  4.99 & 7.99 
Chef’s Soup of the Day: 4.99 & 7.99 

 
Anthony's Calamari: An AIDA Bistro Favorite specially seasoned Calamari Flash Fried & Served with our 
zesty Homemade Marinara Sauce.  8.99 & 13.99 

 
Flash-fried Rock Shrimp: Tossed in Chile Aioli Garnished with Fresh Herb Emulsion. 8.99 & 13.99 
 
PEI Mussels: With Garlic and Shallots in White Wine Tomato Butter & Fresh Herbs. 8.99 & 12.99 
 

 
Homemade Flatbread 

 
Three Cheese Flatbread (Mozzarella, Feta & Parmesan): With Caramelized Onion Spread & Tomatoes 
Garnished with Roasted Red Pepper Sauce & Fresh Basil 8.99 & 13.99   
Add Crabmeat or Italian Salami. 3 
 
Chef’s Flatbread Special: Your Server Will Describes the seasonal preparation. Market Price 

 
AIDA Bistro Lunch Entree Menu Pricing 2012 

 
Homemade Spaghetti **: With your choice of 
Homemade Marinara or Garlic & Oil.  
8.99  Add Meatballs 12.99 
 
Homemade Cheese Ravioli **: Stuffed with 
Fresh Ricotta Cheese & Spices & topped With 
Homemade Marinara Sauce. 10.99 & 18.99 
 
Emil's Eggplant Parmigiana**: Fresh Eggplant, 
Lightly Battered, Baked with Marinara Sauce, 
Topped with Melted Provolone Cheese. 10.99 
 
Mikey's Scampi: Shrimp Sautéed with White 
Wine Lemon-Butter, Herb & Garlic Sauce. Served 
over Fresh Linguine. 12.99 
 
Uncle Frank’s Shrimp Fra Diavolo: Sautéed 
Shrimp in a Spicy Red Pepper & Homemade 
Marinara Sauce over Fresh Linguine. 12.99 

Kathryn's Pasta Primavera**: Homemade Pasta 
Tossed with Sun-dried Tomato Pesto Cream 
Sauce, Tomatoes, Baby Spinach & Sautéed 
Squash.  12.99 
 
Baked Chicken Primavera with Penne: Tossed 
with Sun-dried Tomato Pesto Cream Sauce & 
Fresh Vegetables. 12.99 
 
Baked Duck Sausage with Penne: (NEW) with 
Bosciaola Sauce (mushrooms, bacon, onions, 
herbs, veal stock & Marsala) with Parmesan 
Cheese. 12.99 
 
Andouille Sausage, Shrimp & Smoked Gouda 
Stuffed Ravioli (Spicy): Topped with Homemade 
Marinara Sauce.   12.99 & 20.99 
 
PEI Mussels with Pasta: Served over Fresh 
Linguine with White Wine Tomato Butter Sauce. 
14.99 

**Vegetarian Entrée 
Homemade Whole-wheat Linguine is available upon request: 3 
Low Carb Option:  Substitute Sautéed Veggies for the Pasta: 2 

Gluten Free Pasta & Other Gluten Free Menu Items are always Available: Please ask your server. 



Lunch Menu Winter 2012 
 

Pick a Pair of Popular Lunch Items for 11 
 

Choose two of these items: 
 

Three Cheese Flat Bread 
 
Anthony's Calamari: An AIDA Bistro Favorite Specially seasoned Calamari Flash Fried & Served with our 
Zesty Homemade Marinara Sauce 
 
PEI Mussels: With Garlic and Shallots in a White Wine Tomato Butter and fresh herbs 
 
Flash-fried Rock Shrimp: Tossed in Chile Aioli Garnished with Fresh Herb Emulsion 
 
One-half a Sandwich: Veggie, Cuban, Salmon Club or Godfather 
  
House Salad 
 

 
NEW: Daily Pasta Combo 

  
Chef’s Weekly Pasta Served with House Salad       12 

 
Lunch Salads 

House Salad: Organic Greens, with Onion, Cucumber, Tomatoes & Carrots 
Tossed with Balsamic & Marsala Vinaigrette. 9 (Vegan & Gluten Free) 

 
Blue Cheese Salad: Organic Greens, Local Apples, Red Onion and Diced Bacon with Apple Cider 

Vinaigrette Topped with crumbled Blue Cheese. 10 
 

Thai Salad (NEW): Mixed Greens, Peanut Ginger Dressing with Carrots, Edamame Beans, Red Pepper 
Cilantro & Peanut Garnish. 10 (Vegan & Gluten Free) 

 
Grilled Caesar Salad:  Grilled heart of romaine lettuce garnished with croutons and shaved Parmesan 

cheese, Homemade Caesar Dressing. 9 
 

Add Chef’s Grilled Fish: 8     Add Grilled Chicken: 4 Add Grilled Steak: 8 
 

Baby Spinach Salad (NEW): with Sautéed Shrimp Tossed with Creamy Strawberry Tarragon Vinaigrette 
and Citrus Fruit, Almonds & Pomegranate Seeds: 14 (Gluten Free) 

 
AIDA Lunch Sandwiches 

(Lunch Sandwiches are served with House Salad or your choice of Regular or Sweet Potato Fries) 
 

Italian “Godfather”: With Italian Salami, Capicola & Pepper Ham with Fresh Mozzarella, Onions, Hot 
Peppers, Tomato with Balsamic Reduction & Basil Vinaigrette on Fresh Roll. 9 
 
Grilled Salmon Club (NEW): with Fried Green Tomatoes, Lemon Caper Aioli, Bacon and Lettuce on Slider 
Rolls. 12 
 
AIDA Cuban: (IT’S BACK!) Roast Pork Shoulder, Tasso Ham, Swiss cheese, Banana Pepper, Dill Sauce & 
Pickles on Warm Ciabata Slider Rolls.10 
 
Classic Open Faced Meatball Sub: Covered with Provolone Cheese & Marinara Sauce. 9 
 
AIDA Veggie Sandwich (NEW): Cilantro & Jalapeno Hummus, Cucumbers, Tomato, Red Onions & Feta on 
Toasted Multigrain. 10 (Gluten Free Slider Rolls Available Upon Request) 
 
Blackened Chicken Wrap: (NEW) with Black bean Spread, Cheddar, Lettuce, Tomato & House Ranch. 10 
 

 
AIDA Bistro is 100% Trans-Fat Free 

Lunch Menu Prices Effective Winter 2012 v2     Subject to Change & Availability 


