
Chateau Bistro 
French Fusion Cuisine  

 

For Reservations please call  
903-473-1909  

 chateaubistro.com 
 

Starters  
        Baby Asparagus Bundles - Steamed Asparagus Rolled in Turkey Ham & Grilled Swiss Cheese                                         6. 
  Topped W/ Roasted Red Pepper & a Drizzle of Fresh Lemon Juice.          
 Edamame  - (Japanese Soy Beans) W/ Kosher Salt 5. 

Baby Capresse - Fresh Mozzarella Cheese, Tomato, Capers & Organic Basil, Red onion W/ Balsamic Vinaigrette             5. 
      Bistro Cheese Platter - Three Different Cheeses W/ Fresh Fruit, Honey & Crackers                                        10. 

Comfort Soups
 Tomato Zap - Cream of Tomato Bisque W/ a Hint of Clove & Garlic                      Cup 3.5     Bowl 6.5 
 The French Gourmet - Caramelized Onions, Beef Broth W/ a Crouton & Melted Swiss Cheese     Cup 4.     Bowl 7. 

 

Luscious Salads  
Classic Capresse - Fresh Mozzarella Cheese, Tomato, Capers & Organic Basil, Red onion W/ Balsamic Vinaigrette     10. 

    The Passionate - Spinach W/ Smoked Turkey, Apples, Candied Walnut & Red Onion W/ Balsamic Vinaigrette         10. 
     Spring Garden –Baby Greens W/ Blue Cheese, Pears, Cranberries, Candied Walnut in Champagne Dressing      9. 
 Bistro Caesar - Baby Romaine W/ Garlic Croutons, Shaved Parmesan Cheese & Creamy Caesar Dressing                     9. 
  Red onions and capers                                                                                                                                                   With shrimp 12. 

Main Dish                                  
  Texas - French Burger – Fresh Prime Beef W/ Blue Cheese or your Choice of Cheese, L&T, Red Onion,             9. 
        Special Aioli Sauce (Also protein style, wrapped in lettuce) 
 Croque Monsieur -Turkey Ham & Swiss Cheese on Focaccia Bread, Red Onion, L&T, Special Aioli  Sauce         7.      

Tartine -Peppered Beef & Swiss Cheese on Focaccia Bread, Red Onion, L&T, Special Aioli  Sauce                            7.   
 Asparagus Bundles – Steamed Asparagus Rolled in Turkey Ham & Sweet Roasted Red Pepper Topped                     10. 
   W/ Grilled Swiss Cheese & a Drizzle of Fresh Lemon Juice 
     Elle’s Salmon – Coconut Encrusted Salmon W/ a Orange Marmalade Hot Sauce & Cilantro W/ Yummy Sides       22. 

Steak Au Poivre (Pepper) – Grilled Rib Eye W/ Caramelized Onions and Blue Cheese W/ Yummy Sides                      24. 

Elle Moisdon Chef & Owner  

     304 E. Quitman St. Emory TX 75440  (Just east of the Emory square)     

A portion of your tip goes to Missionary Work * Please specify split tickets in advance for parties of 6 or more*  Corkage     $5. 
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