BISTRO

MACLAB

MACLAB BISTRO

Chef’s Soup of the Day S10
served with Bannock or firesticks

Cobb Salad GF $24

greens, chicken fillets, bacon, hard-boiled egg,

avocado, goat cheese, grainy mustard vinaigrette

Vegan Cobb Salad GF DF V $S20

greens, tomatoes, cucumber, marinated tofu, avoca-
do, candied pumpkin seeds,
grainy mustard vinaigrette

Classic Maclab Burger S22

beef patty, bacon, cheddar cheese, mushrooms, cara-
melized onions, lettuce, tomatoes,

dill pickle, horseradish aioli, toasted bun.

Burgers are served with your choice of side: regular or sweet potato fries with
spicy aioli or side garden salad with your choice of dressing: grainy mustard
vinaigrette, balsamic vinaigrette, or lemon-caper dressing.

Gluten Free Bun— Add $2

Vegan Burger GF DF V S19

organic prairie burger, avocado, lettuce,

tomatoes, dill pickle, vegan garlic mayo, toasted
gluten free bun.

Burgers are served with your choice of side: regular or sweet potato fries with

spicy aioli or side garden salad with your choice of dressing: grainy mustard

vinaigrette, balsamic vinaigrette, or lemon-caper dressing.

Mushroom and Truffle Qil Flatbread Pizza $22

caramelized onions, sweet peppers, arugula
pistou, creamy garlic sauce,
shredded mozzarella

Gluten Free Crust— Add $3

Pepperoni and Bacon Flatbread Pizza 522

mushrooms, tomato sauce,
shaved Grizzly Gouda, shredded mozzarella

A gratuity of 18% is automatically applied to groups of 8 or more. BA N I I
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