
 

 
 

“ M I D ”  M e n u  
( s e r v e d  f r o m  2 : 3 0 p m  –  5 : 0 0 p m  M o n d a y  –  F r i d a y )  

 
A P P E T I Z E R S  

Assorted Olives with fresh herbs & olive oil…5 
Crispy Chips house-made potato chips with warm blue cheese…9 / 5 

Crispy Crab Cake on sweet corn sauce with watercress & tomatoes…11 
 

S O U P S  &  S A L A D S 
Smoked Tomato Soup  topped with crème fraîche & chives…7 / 4 

Creamy French Onion Soup our signature version of this well-loved classic…7 / 4 
Mixed Green Salad with dried tomatoes & shaved cheese tossed in a walnut vinaigrette…8 / 5 

Traditional Caesar Salad with red onions, cheese & tomatoes...9 / 5, with roasted chicken…11 / 6 
Baby Spinach & Mixed Greens with pears, candied walnuts & house-made blue cheese dressing…11 / 6 

Crispy Calamari Salad with red onion, grape tomatoes, shaved cheese in lemon-herb vinaigrette…13 
Proscuitto & Goat Cheese Salad with mixed greens, tossed in a fig balsamic vinaigrette...12 / 7 

 
W O O D - F I R E D   P I Z Z A S 

Sausage with caramelized onions & spicy harissa…14.5 
Scampi shrimp, pesto, sweet onions, tomatoes & spinach…15 

House-Smoked Salmon with red onions, crème fraîche & caviar…16.5 
Mushroom & Fontina purée of mushrooms, chives & white truffle oil…13.5 

Three Cheese with fresh tomatoes & basil…11.5, with goat cheese…12.5, with pepperoni…12.5 
Prosciutto “Hobb’s” cured ham, goat cheese & roasted red peppers…13 

 
 

 

Executive Chef:  Tom Gray   
Sous-Chefs: Mike Gorman, Zeke Mears & Al Fuentes & Brad Hoke 

Bistro Aix 
1440 San Marco Boulevard 
Jacksonville, Florida  32207 
904-398-1949 
www.BistroX.com 

Bistro Aix Hours
M – Th: 11am – 10pm 

Fr: 11am – 11pm 
Sa:  5pm – 11pm 

Su:  5pm – 9pm

0107 


