
Dinner Menu Served From 4pm-Close 
Balaban’s Classic Starters 
California Artisanal Cheese Plate |  spiced nuts, grapes, onion jam, crackers  
** $16  Chardonnay 
Antipasto Plate |  meats & cheeses, pickled vegetables, tapenade, olives $14 
  Rhone 
Pâté De Campagne |  stone ground mustard, cornichons, crostini ** $12  
  Sauvignon Blanc 
Smoked Trout Pancake |corn & chive pancake, horseradish crème fraîche $12 
  Chardonnay 
Candied Pecan Shrimp |  flash fried jumbo shrimp tossed with candied pecan & 
honey aioli **$18 Pinot Noir 
Crab Cakes| Maryland Style-Crab Cake with Chipotle Aioli  $18   
  Pinot Noir 
Oysters on the Half Shell |  cocktail sauce, champagne mignonette, horseradish 
*GF  Sauvignon Blanc 
$3 each up to 5 |  $15 ½ dozen |  $26 dozen 
 
Soup & Salad 
Cucumber Bisque| lemon, crème fraîche Balaban’s Classic   
  Cup $6 Bowl $9 
Soup of the Day          
 Cup $6 Bowl $9 
Heart of Palm Salad |  citrus, pancetta crisp, pine nuts, manchego cheese, shallot 
vinaigrette ** *GF Half $8 
Beet Salad |apple-bacon vinaigrette, fresh goat cheese, local greens, trio of beets
 *GF   Full $12 
Grilled Asparagus Salad |mixed greens, pancetta, tarragon aioli, red onion, 
shaved parmesan *GF 
Kale and Candied Pecan Salad |goat cheese, strawberry, candied pecans with 
poppy vinaigrette** *GF 
Shaved Pear & Spicy Pecan Salad |greens, parmesan, candied figs, white 
balsamic maple vinaigrette ** *GF 
 
Appetizers 
Seasonal Bruschetta |  ask your server for our daily creation $9   
  Pinot Gris 
Beef Carpaccio |marinated mushrooms, shaved parmesan, capers, stone ground 
mustard $14 Merlot 
House Made Lobster Ravioli|  fennel, pistachio, lobster beurre blanc  **$16 
  Pinot Grigio 



Flash Fried Calamari|rings & tentacles, lemon-chive aioli, seasoned rice flour 
$14 *GF  Sauvignon Blanc 
Steamed Mussels|  served in a white wine broth $14 *GF    
  Sauvignon Blanc 
Balaban’s Flash Fried Cheese| fontina, provolone and mozzarella balls $12 
  Pinot Noir 
Eggplant Roulade| wild mushrooms, goat cheese, spinach, ragout, toasted pine 
nuts **$14 *GF Sauvignon Blanc  
Mac and Cheese| topped with a panko crust $14     
  Chardonnay 
 
Entrees 
Day Boat Seafood Special  |seasonal sides  $Market Price 
Chicken Parmesan |angel hair pasta, marinara, and cheese $28   
  Pinot Noir 
Pasta Ligurian |Pan seared shrimp, walnuts, sundried tomato, feta cheese ** $28 
                 Pinot Noir 
Pan Seared Scallops| heirloom grains, seasonal vegetables $30   
  Chardonnay 
Beef Wellington |pâté, madeira sauce, seasonal vegetables $28   
  Cabernet-Shiraz 
Lollipop Lamb Chops |gremolata, whipped potatoes, and seasonal sides $32 
  Pinot Noir 
BBQ Spiced Salmon |  Chinese mustard sauce, seasonal sides $24   
 Zinfandel 
Stuffed Chicken| stuffed with shiitake & bacon, seasonal sides $22 *GF  
  Chardonnay 
Grilled  Pork Rib Chop |  maple mustard glaze, seasonal sides $28 *GF  
  Pinot Noir 
Parmsean Encrusted  Pork Rib Chop |  local wild mushrooms, seasonal sides 
$32   Pinot Noir 
Classic Cioppino |  salmon, shrimp, mussels, tomato fennel broth, garlic toast 
$30  *GF  Syrah  
12 oz Strip Steak|bourbon–mushroom compound butter, whipped potatoes, 
seasonal side$40*GF  Cabernet 
 
Flatbreads 
Spinach| portabella, fontina, caramelized onions, truffle oil $14   
  Pinot Grigio 
Applewood Bacon |mascarpone, poached pear, blue cheese, truffle honey $14 
  Chenin Blanc 



Grilled Steak |seasoned filet, truffle cream, baby onions & mushrooms, smoked 
gouda $14 Pinot Grigio 
Carne Picada |tomato sauce, roasted peppers, fennel sausage, pepperoni, 
caramelized onion $14 Malbec 
Margherita |Mozzarella, tomatoes, pesto, Italian herbs  ** $14   
  Chardonnay 
Pulled Pork| pulled pork, bbq sauce, bacon, green onion, cheddar cheese  $14 
  Pinot Noir 

 

** denotes items that contain nuts     *GF denotes items that are 
gluten-free 

 
*consuming raw or undercooked meats,  poultry,  seafood, shellf ish,  or eggs you may be increasing your 

risk of food-borne i l lness.   
*  Please be aware that some of our olives may contain pits.  -  Some menu items can be prepared gluten 

free,  please discuss details  with your server.   
*18% Gratuity will  be added to parties of 5 or more  

 
Phone 636.449.6700 -  www.balabanswine.com  

	
	
	


