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6oz. Bl

10|25 Champagne
10|25 Chardonnay
10|25 Cabernet

Opera Prima Brut

Coppola Diamond Prosecco split
Chateau Ste. Michelle Riesling
101 North Pinot Grigio
Coppola Pinot Grigio

Line 39 Sauvignon Blanc ¥
Stoneleigh Sauvignon Blanc
101 North Chardonnay

J Lohr Chardonnay

Sonoma Cutrer Chardonnay
Day Owl Rosé Y

Decoy Rosé

6oz. 9oz. Bl

6 | 8 |23 Lindeman’s Pinot Noir

9 | 13|35 Sea Sun by Caymus Pinot Noir
12| 17| - Elouan Pinot Noir ¥

6 | 8 |23 Lindeman’s Merlot

12| 17|42 Daou Pessimist Red Blend

6 | 8 |23 101 North Cabernet

11| 16|40 J Lohr Cabernet

¥ Wines On Tap




A\PPY HQUR
2PM-0PM
MONDAYTHROUGHFRIDAY
- Vodka Freeze $6* -
- $3 Off Any Specialty Martini -
- $2 Off Any $6 & $7 Wine (6oz. Only) -
- Draft Beer $1.50 Off -
- Bottled Beer $1.25 Off -

- Bon Temps Drinks Starting At $6* -
Bacardi Light | Dewars | Jack Daniel’s
Jose Cuervo | Stolichnaya | Tanqueray

Five Dollars Each

Featuring Tito’s Handmade Vodka
Classic | Cosmo | Cucumber Lime
Gimlet | Lemon Drop
*Additional Charges May Apply to Certain Cocktails and Add Ons
Please Ask Your Server
E’ facebook.com/bistrobyronz @ mandevillebistrobyronz
bistrobyronzmandeville.com
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SPECIALTY MARTINIS

Bistro Cooler 11
Grey Goose Pear Vodka | Triple Sec
Cucumber juice | Lemon juice | Simple syrup

Blueberry Beret 11
Bombay Sapphire Gin | Limoncello | Blueberry purée
Lemon juice | Simple syrup | Sugar rim

Cran Pama-tini 10
Tito’s Vodka | Pama Pomegranate Liqueur
Cranberry juice | Sour mix | Basil

Cucumber Lime 11
Tito’s Vodka | Cucumber juice | Lime juice | Sour mix | Simple syrup

Lemon Drop 10
Ketel One Citroen Vodka | Triple Sec | Lemon juice
Sour mix | Simple syrup | Sugar rim

Orange Cosmo 10
Smirnoff Orange Vodka | Cointreau | Lime juice | Cranberry juice

Toasted Coconut 11
Tito’s Vodka | Malibu Coconut Rum | Cream of coconut
Cream | Toasted coconut simple syrup | Toasted coconut rim

Ultimate Margatini 13
Patron Silver Tequila | Grand Marnier | Cointreau
Sour mix | Lime juice | Orange juice | Salt rim

DRAFT BEER

Abita Amber | Gnarly Barley Catahoula Common
Gnarly Barley Jucifer IPA | Gnarly Barley Korova Milk Porter
Gnarly Barley Skater Aid | Parish Canebrake
Stella Artois | Seasonal

BOTTLED BEER

Budweiser | Bud Light | Corona Extra | Michelob Ultra
Miller Lite | 0’Doul’s | Seasonal
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SPECIALTY COCKTAILS

Apple Cider Margarita 11
Jose Cuervo | Grand Marnier | Apple cider reduction
Lemon juice | Lime juice | Agave syrup
Sweet & savory Fall spice rim

Autumn Mule 11
Tito’s Vodka | Pama Pomegranate Liqueur
Ginger Beer | Lime juice

Blueberry Pina Colada 11
Stolichnaya Blueberry Vodka | Malibu Coconut Rum
Cream of coconut | Pineapple juice
Lemon juice | Blueberry purée

Bumbu Punch 12
Bumbu Rum | Pama Pomegranate Liqueur
Pineapple juice | Lime juice

Paloma 13
Patron Silver Tequila | Grapefruit juice
Lime juice | Soda | Salt rim

Sangria Freeze 9
Our Famous Vodka Freeze | Lindeman’s Merlot
Pama Pomegranate Liqueur | Cranberry juice | Lemon juice

Sazerac 11
Sazerac Rye Whiskey | Peychaud’s Bitters
Herbsaint | Simple syrup | Lemon twist

Spiced 01d Fashioned 12
Bulleit Rye Whiskey | Angostura bitters | Peychaud’s Bitters
Spiced simple syrup | Cherry | Orange peel
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00 4:30 | M~FTES

- Dine In Only -

Bleu Cheese Beef Tenderloin Tail 12
Bleu cheese crumbles and drizzle
Smashed potato | Grilled asparagus

Byronz Sliderz 8
- Choose Any Two. No Substitutions Or Add Ons. -

All American

Bacon | Onion ring
Cheddar | BBQ sauce

Mushroom Onion Swiss
Caramelized onions | Sautéed mushrooms
Swiss | Garlic aioli

Fried Mozzarella Bites 8
Panko parmesan bread crumbs
House made marinara

Oriental Shrimp Boat 9
Mixed greens | Asian vinaigrette
Green onions | Wonton strips
Asian glaze | Sesame seeds
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