restaurant’’ -

Plae
Bistro

Green Buy's Pine Bistro, a smoke-fre
dining establishiment described as "o fresh
HEW corgept N American cursine, " oprermed
i 2005 It is located of 2615 Decuria L,
Sree It am the Millemmiem Lifestyle Center
c.::.l_ll j”_:_'“‘ll'lfﬂ_l'.;.. 17 angd GV LIl meale, o
eiteloonr pertie s avgeiloebde for weerm weather
diming, Visit wre, plaelisio.com for hoors
of opsererion svid a Ierti

Recently, Fox Cities residents Gary and
Karen sampled dinner af the restaurant,
and report their expenences’ below,

Plag Bistro's menu features sourmet
salads and sandwiches, as well as pasta
dishes and fresh ocean fish, Since there
were so many opions o choose from,
amid we weren't sure what we wanted,
wer asked our server, Micole, o make
recormendations

For our appetizer, she sugeested the
spinach and Artichoke Dip served m a
ryve bread bowl with blue com chips and
fresh veggies. It was absolutely bulous

For her entrée, Karen chose the Black
Angus Tenderloin Medallions, which
were char-grilled medium, accompansed
with caramelized onions, grilled mush-
rooms, blew cheese and o merlot redoc
tion. The tenderloin was served with wild
rice and chose grilled vepetables for the
sicde dish, The steak was done perfectly;

and the combination of the mushrooms,
onens and merl sauce was wonderful.

Gary decided to try the Ahi Tuna, a
sushi=grade tuna panseared medium
AT, Aid mnpﬂnir.:l with a sov, ginger
and wasahi sauce. The tuna was sorved
with a choice of two sides. Gary had the
risotto of the day, which was the Asiago
cheese and roasted red peppers rsotto,
and the grilled vegetables, The sauce
enhanced the tlavor of the tuna which
was prepared o perfection. The tuna
was a wonderfinl alternative as far as a
healthy choice for dinner.

Mac Bistro oflers a nice wine list, from
which Gary sclected the Pinot Grigio-
Sterling.  This wine was described as 2

clazzic medivm-dry premiom white wine
with citrus flavors and was very good.
Karen selected a Sauvignon Blanc
Pomelo, a Calitfornia medivm-dry wine
reminiscent of the coral pink tangy juice
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from a pomelo. This wine was more on
the sweet side, light and fruity.

Gary also tried a Chardonnay-Tunnel
of Elms, which was highlighted with
bright citrus and tropical Fruit flavors
held together with a rich, creamy finish,
Though this wine was the least expen-
sive of the three, it was the Gavorioe!

Orwverall, it was a very enjoyable dining
experience, <
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