JOLIE AMERICAN BISTRO

PALM BAY, FLORIDA

SMALL PLATES

GRILLED JERK WINGS 12.00
~ Jumbo Chicken Wings Marinated in
Jamaican Spices; Caribbean BBQ Sauce.

BUTCHER’S MEATBALLS 12.00
House Made Meatballs, Marinara Sauce,
Whipped Ricotta, Fresh Basil, House Made
Focaccia.

SHRIMP TACOS e

Crispy Shrimp, Pineapple Slaw, Pickled
Onions, Arugula, Chili Mayo, 3 Corn

Tortillas.

BURRATA & PROSCIUTTO 18.00

Fresh Burrata Cheese, Imported Prosciutto,
Tomatoes, Basil, Arugula, Balsamic Glaze,
EVOO.

ENTREES

CHICKEN PARMIGIANO 21.00
Breaded Chicken Breast, Mozzarella
Cheese, Marinara Sauce, Linguine Pasta.

CEDAR PLANK SALMON 22.00

Atlantic Salmon Filet, Velvety Mashed
Potatoes.

BISTRO STEAK FRITES

120z NY Strip Steak, French Fries,
Montpelier Butter, House Made Steak
Sauce.

34.00

BURGERS &
SANDWICHES

Add French Fries +3, Sweet Potatoes +5

CHIPOTLE CHICKEN SANDWICH 12.00
Grilled Chicken, Smoked Bacon, Provolone
Cheese, Tomato, Lettuce, Onion, Pickle, Chipotle
Aioli, Brioche Bun.

DOUBLE SMASH CHEESEBURGER 12.00
Double Smashed Beef Patties, American Cheese,
Lettuce, Tomato, Onion, Gourmet Pickle, Secret
Sauce, Brioche Bun.

BLACKENED MAHI MAHI :
SANDWICH ~18.00

Blackened Mahi Mahi Fillet, Tomato, Lettuce,-
House Made Aioli, Brioche Bun.

CHICKEN PESTO: SANDWICH *15.00
Grilled Chicken Breast, Stracciatella, Basil Pesto,
Marinated Roasted Peppers, Arugula, CIGbOﬂ'G
Bread.

ARGENTIAN CHORIPAN ~14.00
Grilled Argentinian Chorizo, House

Chimichurri, Calabrian Chili Aioli, Tomato,
Lettuce, Ciabatta Bread




PASTA

Add Focaccia +3
CHICKEN ALFREDO 18.00

Grilled Chicken, Classic Alfredo Sauce, Parmigiano
Reggiano, Fettuccine.

PESTO GNOCCHI 16.00
House Made Basil Pesto, Gnocchi, Parmigiano-
Reggiano Cheese.

CACIO E PEPE 19.00

" Pecorino Romano, Black Péppercorn, Parmesan
Crisps, Sichuan Peppers, Bucatini Pasta ‘

PASTA & MEATBALLS 18.00
House Made Meatballs, Bucatini Pasta, Marinara
Sauce, Parmigiano Reggiano Cheese. Fresh Basil,
EVOO.

SHRIMP FRA DIAVOLO S
Argentinian Red Shrimp, Spicy San Marzano
Tomato Sauce, Linguine, Basi, EVOO.

22.00

SALADS

Subsﬁfﬁfe Salmon +6

CHICKEN CAESAR 16.00
Grilled Chicken Breast, Romaine Hearts, Parmesan,
Croutons, House Made Caesar Dressing.

CHICKEN BISTRO SALAD 16.00
Grilled Chicken Breast, Fennel, Arugula, Tomato,
Mixed Greens, Champagne Vinaigrette

SIDES
Crispy Fries 5.00
Sweet Potato Ffies 7.00
~Truffle Fries _ 9.00
Side Caesar Salad . 8.00
Side Bistro Salad 8.00

Basket of Focaccia Bread _ . 5.00

MARGHERITA 14.00 _

Fior Di Latte Mozzarella, Parmesan Reggiano,
Fresh Basil, Fresh Tomato Sauce, EVOO.

WISEGUY 15.00

Fennel Sausage, Italian Ham, Artichoke, Fresh
Tomato Sauce, Fior Di Latte Mozzarella.

FUNGI & TRUFFLE 18.00
Black Truffles, White Truffle Cream Sauce, Wild
Mushrooms, Fior Di Latte Mozzarella,

Imported Parmesan Cheese.

MOUNT VESUVIO 17.00

“Italian Nduja Sausage, Hot Cherry Peppers,

Tomato Sauce, Fior Di Latte Mozzarella, Basil,
Parmigiano Reggiano Cheese.

WHITE GOLD ' 19.00

Prosciutto, Stracciatella, White Cream Sauce,
Arugula, Shaved Parmesan. ,

DESSERTS

Limoncello Mascarpone Cake 7.00
Tiramisu : . 8.00
Basque Cheesecake - 9.00




