
F R E E
D E L I V E R Y

F O R  O R D E R S  O V E R
$ 5 0  W I T H I N  5  M I L E S  

CONTACT US

VISIT US 

@guesthousebistro
www.ghbistro.com

516. 396.0660

2945 Hempstead Tpke
Levittown, NY 11756 Tues  -  thur  12  -  9

Fri  12  -  10
Sat  1 1 -  10
Sun 11  -  8

MODERN MEDITERRANEAN CUISINE

https://www.google.com/search?sca_esv=2386da0e1e038e73&rlz=1C5CHFA_enUS1043US1044&sxsrf=ACQVn08mIC6E2ZO-FFnUKiCS9O9qpYY1MQ:1713723478552&q=The+Guest+House+Bar+%26+Bistro&ludocid=6554882556976509999&lsig=AB86z5Wn43N2jgaC3u8ONOx4wa58&sa=X&ved=2ahUKEwjmprq59dOFAxXUMlkFHVGbCuwQoAJ6BAgTEAQ&biw=1367&bih=749&dpr=2#


margherita  peinir l i
greek-inspired craft  pizza ,  mozzarel la ,
parmesan,  bas i l  

shrimp blt
house-made shrimp croquette ,  br ioche bun,
house-cut  fr ies

guest  house  burger
f i re  roasted red peppers ,  o l ive  tapenade,  bleu
cheese  and feta  a iol i ,  house-cut  fr ies

chicken kebab
wild r ice ,  pita ,  tzatziki

moroccan pasta
harissa  cream,  zucchini ,  ye l low squash
ch icken  +3  |  shr imp +$5

r ibeye sandwich 
di l l  havart i ,  gar l ic  a iol i ,  onion,  peppers ,
toasted c iabatta ,  house-cut  fr ies

branzino 
pan-seared f i let ,  mediterranean blend,  
sauce  v ierge ,  wi ld  r ice ,  roasted garden
vegetables

15

17

16

lol l ipop drumsticks
marinated +  gr i l led in  a  mediterranean blend

guest  house  greek sa lad
tossed in  a  homemade greek vinaigrette

avocado shrimp crost ini
over  a  toasted baguette  

art ichoke beignets  
breaded,  s tuffed with cream cheese ,  
f resh arugula ,  tomato sauce

date  +  f ig  tr i f le  
date  and f ig  compote ,  whipped cream

ol ive  oi l  cake
citrus  g laze ,  f resh fruit ,  whipped cream

gelato 

P R I X - F I X E  |  $ 2 3

L U N C H

S T A R T E R S E N T R E E S

date  +  f ig  tr i f le  
gelato

D E S S E R T S

lo l l ipop drumsticks

guest  house  greek sa lad

margherita  peinir l i

guest  house  burger

chicken kebab

ribeye sandwich +5

branzino +7
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D E S S E R T

D I N E  I N  O N L Y

date  +  f ig  tr i f le  
crème brûlée
ol ive  oi l  cake
chocolate  cake (g luten free)

S T A R T E R S

E N T R E E S

D I N N E R  

squid ink pasta  w/ jumbo prawns 
mornay sauce ,  grape tomatoes ,  f resh herbs

bone-in r ibeye
peppercorn cognac cream sauce

guest  house  burger
f i re-roasted red peppers ,  o l ive  tapenade,  
bleu cheese  and feta  a iol i ,  house-cut  fr ies

branzino
pan-seared f i let ,  mediterranean blend,  
sauce  v ierge

faroe i s land sa lmon
mint butter  sauce

air l ine  chicken breast
parsnip purée ,  chasseur  sauce ,  herb oi l

chicken kebab
wild r ice ,  greek sa lad,  pita ,  tzatziki

moroccan pasta
harissa  cream,  zucchini ,  ye l low squash,  
arugula
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+4 Chicken | +6 Shrimp 

10
9

F O R  T H E  T A B L E
roasted garden vegetables  
wi ld  r ice  
truff le  fr ies  
gar l ic  mash
asparagus
four  cheese  mac     
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14
l obs ter  +9

11
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lo l l ipop drumsticks
marinated +  gr i l led in  a  mediterranean blend

four  cheese  peinir l i
greek-inspired craft  pizza ,  mozzarel la ,  parmesan,
basi l

guest  house  greek sa lad
tossed in  a  homemade greek vinaigrette

P.E.I .  mussels  
shal lots ,  gar l ic ,  fennel ,  white  wine ,  herbs

colossal  prawn
corn succotash,  parsnip purée ,  red pepper  coul is

avocado shrimp crost ini
over  a  toasted baguette  

art ichoke beignets  
breaded,  s tuffed with cream cheese ,  
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