
Nick's Bistro

A T  D A T E  P A L M  C O U N T R Y  C L U B  

Salads

Soup         Cup 4. Bowl 7.

Chefs choice of the

evening.

Nico's House Salad 7.

Iceberg & Romaine lettuce,

olives, onions, tomatoes, &

cheese.

Caesar 10. lg 16.

Traditional Caesar with

Romaine lettuce, croutons,

and parmesan.

Caprese 11.

Tomato with mozzarella,

basil, balsamic vinegar &

olive oil.

Chopped Wedge 12.

Iceberg, blue cheese.

tomato & bacon.

Italian 14.

Iceberg & Romaine lettuce,

salami, onions, olives,

mozzarella, and tomato.

BBQ Chicken Salad

16.

Lettuce, chicken, corn,

black beans, tomatoes,

cilantro & a mix of ranch &

BBQ dressings.

Begin with

Garlic Bread 6.

Italian roll with toasted garlic butter.

Mozzarella Garlic Cheese Bread 8.

Toasted roll with mozzarella. Served with marinara

sauce.

Steamers 17.

Delicious steamed clams in garlic, wine, and parsley.

Comes with garlic toast.

Calamari Frito 14.

Lightly breaded and fried. Served with lemon wedges

and marinara sauce.

Nico's Brussel Sprouts 12.

Fresh Brussel sprouts, honey, siracha, blue cheese

crumbles, & bacon.

Meatball Bowl 12.

Meatballs, marinara, peppers, onions & melted

mozzarella.

Sautéed Artichoke Hearts 12.

Artichokes hearts sautéed in a light tomato pink

sauce.

Wings 12.

Spicy chicken wings served with celery and ranch

dressing.

Sautéed Mushrooms 10.

Fresh mushrooms with herbs & spices in wine sauce.

Mozzarella Marinara 11.

Flash fried breaded mozzarella cheese.

Bruschetta 9.

Marinated tomatoes & herbs, served on crostini.


