
Claude & Uli’s Bistro
European-trained Chef Claude and Uli have been satisfying the culinary 
expectations of Lowcountry residents for almost two decades. Chef Claude, 
a native of Normandy, France has cooked in some of the most prestigious kitchens 
in the world, including Maxim’s  in Paris, the Connaught in London, and Ernie’s in San 
Francisco. The Bistro’s philosophy is simple: offer exquisite dishes at affordable prices.

1533 Fording Island Road, Suite 302  |  Hilton Head Island, SC 29926  |  (843) 837-3336
ClaudeBistro.com
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Cuisineof HiltonHead.com

DINING INFORMATION

Terrace/Patio Dining
Vegetarian Meals
Take Out Meals
Seasonal Menu
ENTERTAINMENT

Bar
ATTIRE

Casual
ADDITIONAL SERVICES

Private Parties
RESERVATIONS

Suggested
NON-SMOKING

HANDICAP FACILITIES

CREDIT CARDS

American Express
Visa
MasterCard
CHECKS

Not Accepted

Hours
Lunch

Mon-Sat • 11:30 am-2:00 pm
Early Bird Menu

Mon-Sat • 5:00 pm-6:00 pm
Dinner

Mon-Sat • 5:00 pm-9:30 pm
Closed on Sunday
Meals Served

Lunch
Dinner

Cuisine
French

American
Local Seafood

Lunch

SANDWICHES 
Croque Monsieur 7.95

with Ham and Cheese

Beef Hamburger   9.95
with Lettuce, Tomatoes 
and Onions

Fish Sandwich  9.95
with Onions, Lettuce 
and Tomatoes

Crab Cake 
on Kaiser Bun   9.95

with Onions, Lettuce 
and Tomatoes

MAIN COURSE 
Omelet of your choice  8.95

with Ham, Cheese, 
Mushrooms, Tomatoes

Cheese Crepe  9.50
Home made Crepe with 
imported Cheese 

Tilapia   10.95
Sautéed with Lemon 
Butter Sauce

Salmon  10.95
With white Wine Butter Sauce

 Filet of Fish Wrap  10.95
With our special Crab 
Cream Sauce

Mussels  11.95
With Shallots and White Wine 
Cream Sauce

Linguini with Seafood   11.95
Shrimp, Scallops and Crabmeat

Linguini with Chicken  9.95
With Tarragon Sauce

Steak with French Fries  12.95
Classic French Steak served 
with Béarnaise Sauce

Wiener Schnitzel  11.95
An Austrian Classic, breaded 
scaloppini of  Veal

SOUPS
Soup of the day  3.95/4.95

Onion Soup Gratínee     5.50
With Swiss Cheese

Low Country 
She Crab 4.50  5.50

APPETIZERS
Herring & Potato Salad    6.95

German style potato salad

Crab Cake    8.95
Homemade Crab Cake, sautéed, 
served with Lemon Butter Sauce

Seafood Crepe    9.75
Our superb crepe is fi lled with 
shrimp, scallops & crabmeat with 
a white wine cream sauce

Four Cheese Crepe    6.95
Our special crepe is fi lled with 
Blue Cheese, Brie, Swiss & Feta 
& is topped with a Bechamel

Escargots    8.50
Served piping hot in our garlic 
butter & Pernod

Mussels & French Fries    9.95
True Belgium tradition they are 
steamed in white wine & shallots

Chef ’s Pate    7.50

SALADS
Greek Salad    6.95

Spring Mix, Cucumber, Tomato, 
Feta Cheese & black Olives

Spinach Salad    7.95
Young Spinach leaves, Tomato, 
boiled egg, baked brie and our 
warm bacon dressing

Tomato Salad    7.95
Tomatoes & Buffalo Mozzarella 
with a Basil Vinaigrette

Avocado & Crab Salad    12.95
Sliced Avocado, Crab Meat, 
over Spring Mix Topped with 
Asparagus & Louis Dressing

Chef & Owner
Claude Melchiorri

MAIN COURSE
Salmon Filet Provençale    19.50

Filet of grilled Salmon with a 
Tomato Garlic Butter

Red Snapper    23.50
Filet of Red Snapper dusted 
with parmesan cheese

Tilapia Francese    18.95
Dipped in egg, sautéed, with 
capers & lemon butter sauce

Crab Cake Dinner    21.95
Panseared, served with a very 
light butter cream sauce

Seafood Pasta    23.50
Shrimp, scallops & Crab Meat 
over Linguini in light sauce

Lobster & Seafood 
Pot Pie  24.95

Lobster & shellfi sh in Lobster 
Cognac sauce with pastry shell

Chicken Cordon Bleu    17.95
Breast of chicken with Swiss 
cheese & ham, Madeira sauce

Duck Breast    20.95
Sautéed breast of duck, sliced & 
served with fruits of the season

Veal Schnitzel    19.95
Lightly breaded scaloppini of 
veal with lemon butter sauce

Rack of Lamb   
 Petit 19.95/Full 24.75

Roasted with fresh herbs

Bistro Steak with 
French Fries    19.95

Add 2.95 for Béarnaise or 
Cognac Peppercorn Sauce

Filet Mignon with 
French Fries    24.95

Add 2.95 for Béarnaise or 
Cognac Peppercorn sauce

Dinner

Prices are Subject to Change


