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Chicken Consomme With Matzo Ball s
Soup Du Jour s

Roasted Eggplant Crepes
White Vegetable Sauce 11

Rib Eye Satay
Marinated, Garlic & Lime Dipping Sauce 13

Calg’fornia Spring ROll (Tuesday-Thursday only)
Rice Noodles, Lettuce, Spicy Tuna in Rice Wrapper, Onion Dipping Sauce 12

Portabello Mushroom Cap

Stuffed with Braised Leeks, Sauteed Mushrooms, and Challah & Served with White Vegetable Sauce 10

Black & White Seared Tuna
Ahi Tuna, Mixed Greens, Creamy Wasabi, Sesame Seeds and Soy Dipping Sauce 11

Thai Chicken Satay

Marinated, Creamy Sweet and Spicy Peanut Dipping Sauce 9

Mini Maryland “Crab” Cakes
Mango Chutney 11

Bistro House Salad 11
Strawberry Fields Salad

Field Greens, Pecans, Strawberries, Onions, Cucumber, Honey Lime Vinaigrette 13

/
CDYinks
Glass of House Red or White Wine 7

Italian Surfer
Frangelico, Amaretto, Bacardi Rum, Pineapple Juice, Cranberry Juice 12

Pom Fizz
Pomegranate Vodka, Pomegranate Juice, Splash of Sprite 10

Pomatini
Pomegranate Vodka, Pomegranate Juice, Splash of Triple Sec 10

Bistro Splash

Rum, Orange Juice, Splash of Cranberry Juice, on the rocks 9

Beer
Domestic 5  Micro/Imported 6

Fountain Soft Drinks
Coke, Diet Coke, Sprite, Ginger Ale, Unsweetened Iced Tea, Pink Lemonade, Seltzer 2

Large Bottled Water
Sparkling or Mineral 5

Please ask your server about additional choices of wines, spirits and cocktails.



Pistachio-Crusted Sea Bass
Wild Mushroom Risotto, Mediterranean Sauté 37

Grilled London Broil

Marsala Sauce, Twice Baked Potato 31

Rib Eye Steak
Grilled, Black Pepper Honey Demi-glace, Twice Baked Potato 39

Grilled Salmon
Papaya Mango Chutney, Wild Rice 28

Chateaubriand
Eye of Prime Rib, Cabernet Demi-glace, Twice Baked Potato 40

Sicilian Eggplant
Eggplant Roulade, Creamy Pesto 22

Grilled Lamb & Beef Duo

Two Lamb Chops, Mint Demi-glace, London Broil, Marsala Mushroom Wine Sauce, Mashed Potatoes 39

Pomegranate Chicken
Pan Seared Chicken Breast, Bread Stuffing, Pomegranate Sauce, Saffron Basmati Rice 27

Grilled Sea Bass
Baby Spinach, Smoky White Beans, Glazed Yam 37

Pom Duo

London Broil, Grilled Chicken Breast, Red Pepper Sauce, Mashed Potatoes 29

Jeju Truffle Chicken

Grilled Chicken Breast, White Truffle Oil, Korean Spices, White Rice, Asian Stir-fried Vegetables 27
L.A. Steak

Butterflied Chateaubriand, Korean Spices, White Rice, Asian Stir-fried Vegetables 38

Peppercorn Steak Au Poivre
Sliced Rib Eye, Wasabi Mashed Potatoes 38

Blackened Salmon

Cayenne Pepper, Mediterranean Couscous 29

Pasta Primavera
Linguini, Sauteed Vegetables, Creamy Basil Sauce With Choice of Grilled Chicken, Salmon, Tofu, London Broil or Grilled Tuna 28

Caesar Salad
With Choice of Grilled Chicken, Salmon, Tofu, London Broil or Grilled Tuna 26

Baked Stuffed Bronzini

Pistachio Crusted Whole Filet, Stuffed with “Maryland” Salmon, Fresh Greens 35

Grilled Wasabi Tuna
Tuna Loin, Wasabi, Herbs, Mango Slaw, Wild Rice 34

All entrées come with vegetable serving. $4 substitution charge.
We are not responsible for well-done orders.



5 j)&CL/&LLS
Monday

Prix Fixe Burger Dinner

Soup Du Jour or House Salad, Burger of Choice, Apple Cobbler, Fountain Drink 29
With Glass of House Wine 34

Bistro Burger

Lean Ground Beef, Lettuce and Tomato or Sauteed Mushrooms and Onions 23

Louisiana Burger
Lean Ground Beef, BBQ Pulled Chicken, Cajun Spice, Caramelized Onions 23

New York Burger
Lean Ground Beef, BBQ Sauce, Hot Pastrami 23

Tuesday

Prix Fixe Moroccan Dinner
Chicken Pastilla, Marinated Kabob, Royal Couscous, Sorbet with Citrus, Honey and AlImonds, Mint Green Tea 38

Marinated Kabob

Royal Couscous 28

Wednesday

Prix Fixe Fajita Dinner
Soup of the Day, Beef or Chicken Fajita, Refried Beans, Guacamole, Salsa, “Sour Cream,” Soft Tortilla, Corona Beer 39

Chicken Fajita 28 Beef Fajita 32

Refried Beans, Guacamole, Salsa, “Sour Cream,” Soft Tortilla

Thursday

Prix Fixe Barbecue Beef Ribs Dinner
Barbecue Beef Ribs, Mango Slaw, Steak Fries, Apple Cobbler, Bottle of Beer 39

Barbecue Beef Ribs 33

Mango Slaw, Steak Fries

Children’s HNlenu

(11 and under only)

Burger & Fries 12
Hot Dog & Fries 11
Breaded Chicken Tenders & Fries 12

Plain Pasta 9



Sushi

Available Tuesday - Thursday
Nigiri (with mounded rice) and Sashimi (sliced fish, no rice) 2 pieces 7

Maguro (tuna) Sake (salmon) Hamachi (yellowtail Hirame (fluke) Tai (red snapper) Smoked salmon

Masago (smelt roe)* Inari (tofu)* Shitake (mushroom)* Tamago (egg omelet)*
*Nigiri only

Vegetable Rolls
Cucumber 6  Avocado 7
Japanese Veggie Roll (oshinko, yamagobo, shitake, avocado, spinach) 8
Spin-Room (spinach, shitake) 7
Green Pomegranate Roll (oshinko, spinach, avocado, red bell pepper, cilantro, carrot with layers of
avocado on top and pomegranate sauce) 9
Crunchy Tamanegi (fried onion, avocado with crunchy outside) 7
Veggie Tempura Roll (fried asparagus, string beans, yam) 7
Shitake Mushroom Roll (shitake, red bell pepper) 7

Specialty Fish Rolls

TunaRoll 8 SalmonRoll 8 Yellowtail Scallion 8 Spicy TunaRoll 8 California Roll 8
Crunchy Spicy Tuna Roll (spicy tuna and cucumber with crunchy tobiko outside) 9
Salmon Skin Roll (salmon skin, cucumber, scallion, tobiko, lemon zest) 8
Yellow Dragon Roll (spicy yellowtail, cucumber, “crab” stick with avocado outside) 11
Red Pomegranate Roll (spicy tuna, cucumber, avocado, lemon zest and tuna outside) 14
Potomac Sun (avocado, cucumber wrapped with tuna) (no rice) 14
Double Pleasure Roll (tuna, salmon, avocado with tobiko and masago) 9
Rainbow Roll (tuna, salmon, snapper, yellowtail, avocado on top of a California Roll) 13
Yuna Roll (oshinko, asparagus, carrot with torched salmon outside) 12
Eli's Wonder (peppercorn seared tuna on top of California Roll) 12
Rich’s Comp (tuna, salmon torched on top of California roll with 4 different caviars) 13
Delfino’s Fancy (deep-fried with salmon, asparagus, oshinko, carrot, smothered with 3 spicy sauces) 9
Jorge’s Gusto (tuna, jalepeno deep fried with 4 different caviars smothered with teriyaki and pomegranate sauce) 13

Cooked Rolls

Godzilla (tuna, yellowtail, salmon, kani, scallion, battered and tempura) 15
Spicy Tuna Negimaki (tempura spicy tuna roll with avocado outside) 13
Spider (battered crisped kani, avocado, cucumber and lettuce) 8
Volcano (kani, avocado, cucumber roll with creamy topping and baked) 9

Sushi Sampler
Chef’s Choice (6 pieces of Nigiri and choice of California Roll or Spicy Tuna Roll) 19

Sushi Combo (8 pcs. of Nigiri; 2 tuna, 2 salmon, 2 hamachi, 2 fluke and California Roll) 25
Sushi and Sashimi Combo (6 pcs. Shashimi,

6 pieces of Nigiri; 2 tuna, 2 salmon, 1 hamachi, 1 fluke and tunaroll 28



