DINNER MENU

STARTERS Soups & SMALL SALADS
Escargot 9.5 Soup of the Day 5
gatlic butter, patsley, Pernod, cilantro
Creamy Portabello Mushroom Soup 5
Baked Brie 7.5
red seedless grapes, honey, almonds Caramelized Onion Soup 6
gruyere cheese crouton
Flash-Fried Calamari 10.5
crunchy julienne vegetables, sweet & sour dipping sauce House Salad o
mixed greens, cherry tomatoes, cucumbers
Spinach & Artichoke Dip S with choice of balsamic vinaigrette, peppercorn ranch, honey
mustard & dill vinaigrette or blue cheese dressing
Grilled Shrimp Mediterranean 11
with olives, arugula & a spicy tomato sauce Chilled Iceberg Wedge 6
blue cheese dressing
Buffala Mozzarella 9 add crumbled bacon 6.50
with vine-ripened tomato, basil, grilled crostini
Baby Spinach Salad 8
Fresh Guacamole & Chips 8 apple, endive, Shaft’s mine-aged blue cheese and sweet pecans
with a spicy charred tomato & jalapefio salsa
Tomato & Red Onion Salad 8
Spanish Chorizo 8 arugula & capers
“Tapas” style with apple and parsley
Mixed Olives 4 BiG SALADS
Chicken Liver Pate on Crostini 7 Lemon Caesar 10
) ) herbed croutons
Buffalo Chicken Strips 4 add grilled chicken breast 13
Bruschetta of Vine Ripe Tomato & Basil 6 Grilled Steak Salad 15
chopped romaine, arugula, endive, blue cheese,
Wok-Seared Edamame with Smoked Sea Salt 5

apples, celery, walnuts, grilled tomato & balsamic vinaigrette

Roasted Chicken Salad 13
tossed romaine, dates, goat cheese,
toasted almonds, honey & dill mustard dressing

Chopped Cobb Salad 12
bibb lettuce, bacon, tomato, avocado, hard-boiled egg,
green beans, cheddar, & honey mustard & dill mustard vinaigrette

add grilled chicken breast 15

Bijan’s Bistro Can Only
Accept Two Separate
Payments Per Table

Open Saturday & Sunday for brunch, lunch, dinner & late-night * Gratuity may be added for parties of 6 or more



