
Black Creek BistroBlack Creek BistroBlack Creek BistroBlack Creek Bistro dinner                    53 parsons ave.     614-246-9662             

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

 

 

appetizers 
 

bistro fries with a duo of sauces - 6 
crispy shoestring french fries, sea salt and fresh cracked pepper with  

white truffle dipping sauce and spicy ketchup 

 

salmon cakes with creole mustard sauce - 8 
house made salmon cakes, sautéed baby spinach and creole mustard sauce 

 

sautéed mushrooms - 7 
criminis in garlic oil 

 

olde towne fried shrimp - 9 
hand battered, deep fried shrimp with tabasco aioli 

 

spicy warm olives - 7 
with chilies, oregano, garlic and extra virgin olive oil 

 

fried brie - 9 
herb breaded brie with cranberry relish and toast points 

 

hummus plate - 7 
grilled pita with house made hummus and tabouli 

 

soups and salads 
 
 

soup of the day 
cup…. 3     bowl….4 

 

bistro salad - 6 

fresh greens, gorgonzola, seasonal fruit, candied walnuts,  

shaved red onion and balsamic vinaigrette 
 

caesar salad - 6 

fresh greens, house garlic croutons, parmesan and creamy caesar dressing 
 

spinach salad – 6 
local spinach tossed with caramelized onions, bacon, julienned carrots  

and our own caramelized onion blue cheese dressing  
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small plates  
 

curry rubbed lamb - 16 

oven-roasted lamb, roasted lentils, chimichurri & yogurt-basil drizzle 

 

risotto du jour - 13 

risotto with seasonally fresh vegetables 
 

 

 

large plates 
 

salmon three ways – 24 

seared filet with lemon butter, salmon cake and Dijon cream,  
house cured gravlax and capers on toast 

 

Ohio pasture raised ribeye – 29 

grilled classic topped with sautéed mushrooms, onions,  
demi-glace and accompaniments du jour 

 

pork mole - 17 

tender pork loin scallops with mole sauce, guacamole and tortilla crisps with  
pickled vegetables and accompaniments du jour 

 

pasta lockwood – 13 

plum tomatoes, garlic, basil, crushed red pepper, spinach, tossed with linguine and  
 chardonnay broth, topped with parmesan cheese 

 

vegetable ravioli - 16 

sundried tomato basil ravioli stuffed with roasted eggplant 
tossed with pesto cream sauce and seasonally fresh vegetables  

chicken confit – 18 

half confit chicken from Gerber Poultry in Kidron Ohio, 
served with pan jus and accompaniments du jour 
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