
Dinner Menu
Appetizers

BAKED BRIE grapes, honey, almonds ................................................................................................................................................ 8 
ESCARGOT garlic herb butter, pernod, parsley, cilantro .................................................................................................................... 10
FRIED CALAMARI sweet sour sauce, veggie salad .......................................................................................................................... 12
SPINACH-ARTICHOKE DIP toasted lavash ..................................................................................................................................... 9
GUACAMOLE served with tortilla chips .............................................................................................................................................. 9
BRUSSEL SPROUTS bacon, fine herbs, shallot ............................................................................................................................... 10
ROASTED BEET AND BURRATA fennel, orange, arugula, apple cider vinaigrette ....................................................................... 11
SEARED EDAMAME with smoked sea salt ......................................................................................................................................... 6
QUESADILLA steak or chicken, sour cream, pico de gallo ................................................................................................................. 13
GRILLED MEDITERRANEAN SHRIMP olives, arugula, spicy tomato sauce ................................................................................ 14

Soup and Salad
FRENCH ONION SOUP (crock ............ 6) / MUSHROOM BISQUE / CHICKEN VEGETABLE .............. cup 5 ............... bowl 6
HOUSE SALAD lettuce, tomato, cucumber, red onions, dressing ...................................................................................................... 8
CAESAR SALAD romaine lettuce, parmesan, croutons .................................................................................................................... 10
                              add chicken .......... 3	 add shrimp .......... 5	 add salmon .......... 7
STEAK SALAD lettuce, endive, arugula, blue cheese, tomato, apple, celery, walnuts, balsamic vinaigrette ................................... 17
COBB SALAD lettuce, tomato, egg, bacon, avocado, green beans, blue cheese, dill mustard vinaigrette ..................................... 15
	 add chicken .......... 3	 add shrimp .......... 5	 add salmon .......... 7
ROASTED CHICKEN SALAD romaine, dates, goat cheese, toasted almonds, dill mustard vinaigrette ........................................ 13
ICEBERG WEDGE blue cheese dressing, crumbled bacon, tomatoes, onion, bread crumbs ........................................................... 8
HAVANA TURKEY SALAD leaf lettuce, turkey, tomato, onion, avocado, black beans, corn, feta, .................................................. 16
                                                      soft boiled egg, tortilla, red wine vinaigrette 

Sandwiches
BIJAN’S GRILLED ANGUS BURGER choice of cheddar, swiss, blue cheese, pepper jack, provolone, with fries or salad ............ 13
BISON BURGER lettuce, tomato, onion, cheddar cheese, egg, bacon, fries or salad ...................................................................... 16
CLUB BIJANS turkey, bacon, bibb lettuce, tomato, mayo, fries or salad on wheat, white or rye ....................................................... 12
REUBEN SANDWICH swiss cheese, thousand island dressing, sauerkraut, coleslaw & chips ...................................................... 13
GRILLED BEEF TENDERLOIN watercress, grilled onions, horseradish sauce, baguette, coleslaw & chips .................................. 16
GRILLED CHICKEN lettuce, provolone, onion, tomato, pesto mayo, pickle, coleslaw & chips ...................................................... 12

Pasta
RIGATONI AND SAUSAGE creamy tomato sauce, oregano, crumbled sausage ........................................................................... 14
MAC AND CHEESE three cheese blend, bread crumb crust, with or without bacon ....................................................................... 12
CAJUN CHICKEN PASTA peppers, onions, mushrooms, cajun spiced cream sauce, parmesan cheese ...................................... 17
SEAFOOD LINGUINI salmon, tilapia, calamari, shrimp, basil, chilli flakes, oregano, garlic, white wine & tomato sauce ............. 19
SPAGHETTI BOLOGNESE in veal and beef tomato cream sauce with basil, butter & parmesan cheese ...................................... 14

Entrees
CENTER CUT 8 OZ. BLUE CHEESE BEEF FILET grilled asparagus, mashed potatoes, au jus ................................................... 35
BEEF MEDALLIONS sautéed spinach with mushrooms, mashed potatoes, au jus ....................................................................... 28
BIJAN’S MEATLOAF veal, pork & beef, mashed potatoes, glazed carrots, au jus ...........................................................................15
POT ROAST roasted potatoes, carrots, sautéed onion ....................................................................................................................... 23
SMOTHERED PORK CHOPS mashed potatoes, glazed carrots, sautéed onion ............................................................................ 20
HERB-ROASTED HALF CHICKEN roasted potatoes, buttered shallots, garlic, sautéed spinach ................................................. 18
GRILLED CHICKEN PROVENÇALE sautéed tomatoes, garlic, basil, broccoli, mashed potatoes, red wine sauce ....................... 18
ROASTED DUCK A L’ORANGE with roasted potatoes, garnished with watercress, green beans .................................................. 21
SALMON TARTINE lox style on crostini, red onion, eggs, caper sauce, on a bed of arugala, mustard ............................................ 15
GRILLED PORTABELLA TARTINE balsamic roasted onions, goat cheese, arugula, pesto mayo ................................................. 12
BBQ SALMON spinach, mashed potatoes, crispy onion rings, BBQ sauce ...................................................................................... 25
COUSCOUS TAGINE sweet potato, chick peas, onions, zucchini, raisins, spicy tomato broth ........................................................ 14
		            add chicken .......... 3	 add lamb .......... 5

Sides

Dessert
BANANAS FOSTER / BANANA BREAD PUDDING / PROFITEROLES / MELTING CHOCOLATE CAKE .................................... 7

18% Gratuity added to parties of 5 or more     Gift Cards Available

Served from 
4:00pm to 3:00am     

7 Days a Week

Experience International Flavor … with Local Flair

FRENCH FRIES
HOUSE CHIPS

4

ROASTED POTATOES
MASHED POTATOES

4

FRUIT PLATE
ASSORTED VEGGIE PLATE

7


