
THE PINES
AMERICAN BISTRO
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GF: GLUTEN FRIENDLY V: VEGETARIAN VG: VEGAN MANY DISHES CAN BE ALTERED TO MEET YOUR NEEDS. 
NOTE: SOME FOOD ITEMS PREPARED MAY CONTAIN NUTS OR TRACE AMOUNTS OF NUTS. ALERT YOUR SERVER WITH ANY CONCERNS.  
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE 

ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Dry Rubbed Wings 				   15
texas dry rub, white sauce  GF
 
Crispy Potatoes 				    13
celery, local buttermilk, chive, za’atar
GF, V   add Sasanian Salmon Roe +4
 
Gougères 					     16
goat cheese mousse, marcona 
almonds, local honey  V
 
Roasted Bone Marrow 			   16
harissa, local fennel, persimmon,
toasted baguette

Hollander Mussels 			   16
wheat beer broth, calabrian chili,
toasted baguette
 
Bistro Fries		   			   10
garlic and herb aioli
 

DRINK SPECIALS

$5 House Mixed Drinks

$3 Off Wines by the Glass

$3 Domestic Beers

$9 Tito’s & Tanqueray Martinis
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