Restauramt & Bar
Dinner 234 East Main Street | Turlock | California | 95380

Hors d'Oeuvres

Basil Hummus | apple chicken sausage | won ton crisps | frisee 12

Seasoned Roasted Asparagus | herb aioli 9

Chilled Prawn Martini | sweet and spicy cocktail sauce 14

Sautéed Sea Scallops | bacon | lemon |white wine | garlic | butter | shallots | diced tomatoes 13

Bistro Bruschetta | crostini | herbed ricotta | goat cheese | sundried tomato pesto | basil | roasted sweet peppers 10
Crab Cakes | sweet peppers | scallions | red onions | panko bread crumbs | frisee salad | red pepper aioli 12

Assorted Mediterranean Olives | toasted almonds | extra virgin olive oil | cracked black pepper 10

Soups and Salades

French Onion Soup | caramelized onions | beef broth | house made crouton | melted nutty gruyere cheese 7

Poached Pear Salade | little gem lettuce | caramelized pecans | feta | sweet dijon vinaigrette 10

Roasted Beet Salade | red and gold beets | frisee | pickled red onion | pistachio | goat cheese 10

Iceberg Wedge | grape tomatoes | cucumber | green onion | creamy maytag bleu cheese 9

Spinach Salade | pancetta | herbed goat cheese | dried cranberries | capers | candied walnuts | grilled red onion | sweet and savory dressing 9
Classic Caesar | whole romaine hearts | anchovies | garlic croutons | parmesan | bistro 234’s caesar dressing 9

Bistro House | fresh greens | 234’s dijon mustard vinaigrette | herbed tomato provencal | crouton crumbles 6
(addition of gorgonzola cheese 1)

addition of grilled chicken 3 | addition of grilled tiger prawns 4

Les Plats

Bistro 234’s New York Strip | garlic mashed potatoes | sautéed seasonal vegetables 25
(choice of sauces: bleu cheese, peppercorn or bordelaise)

Grilled Swordfish | grilled asparagus | vegetable-medley ratatouille 26

Shellfish and Penne Pasta | sautéed mussels | clams | garlic | créme | tossed with penne 22

Potato Gnocchi | grilled chicken | brown butter | sage créeme 18

Chilean Seabass | parmesan potato au gratin 25

Grilled Ribeye | garlic mashed potatoes | roasted asparagus | grainy dijon dressing 26

Grilled Pork Loin | apple raisin walnut chutney | garlic mashed potatoes | roasted asparagus 23

Grilled Atlantic Salmon | creamy jasmine rice | asparagus | lemon aioli 21

Classic Petite Filet | wrapped in bacon | creamy gorgonzola butter | seasonal vegetables | fingerling potatoes | roasted shallot aioli 27
Roasted Herb Chicken | garlic mashed potatoes | sautéed vegetables 19

Chicken Marsala | sliced mushrooms | sweet marsala wine | butter | penne pasta 17

Bistro Burger | premium beef | specialty baked bun | pickled onions | tomatoes | lettuce | pomme frites 11

(addition of bleu, cheddar, provolone, or goat cheese 1)

executive chef: Leroy Walker | open Tuesday - Saturday | 18% gratuity may be added to parties of six and larger | $2.00 split charge on all plates



