
Center Street Soups and Salades

Main Street Sandwiches

B.B.Q. Pork Sandwich  |  pulled pork and spicy b.b.q. sauce sits on top our house made cole slaw  and served
in our specialty-baked bistro bun   9

Chicken Salade Croissant | shredded chicken mixed with a honey dijon dressing, golden sweet raisins, celery and
diced red onions served on a !aky croissant    9.5

Mediterranean Melt | sautéed mushrooms, sliced fresh tomatoes, artichoke hearts, capers, kalamata olives 
and melted provolone cheese served open  face on hearty wheat bread   9

Hot Pastrami | thinly sliced with melted provolone and whole grain dijon on grilled marble bread   9

Cranberry Turkey | oven roasted deli style turkey on hearty wheat with sweet cranberry sauce and cream cheese
served with red onion & crisp lettuce   9.5

Bistro Burger | house premium beef, seasoned and served on a specialty-baked bun with herbed mayonaise, 
pickled onions, tomatoes, and lettuce (addition of bleu, cheddar, provolone or goat cheese 1)   9.5

Grilled Chicken Sandwich | garnished with goat cheese, roasted tri-colored peppers, baby greens
and herbed mayonnaise   9.5

Turkey Pesto | with bacon, roasted sweet peppers, grilled red onions and melted provolone on a toasted
french roll   9.5

B.L.T.A. | the traditional bacon, leaf lettuce and tomato with the addition of fresh avocado and herbed
mayonnaise    9

           

234 East Main Street  |  Turlock  |  California  |  95380L u n c h  

   All sandwiches served with our own house salade, soupe du jour, or pommes frites

Soupe du Jour  |  Cup 4.5   Bowl   5.5

Poached Pear Salade | little gem lettuce, caramelized pecans, crumbled feta cheese,
tossed in sweet dijon vinaigrette dressing   10

Cobb Salade | crisp greens, grilled chicken breast, bacon, tomatoes, olives, eggs and blue cheese
with your choice of dressing     12.5

Grilled Chicken Thai Salade | assorted grilled vegetables and sliced grilled chicken breast  served over asian
noodles topped with a sweet and spicy thai peanut dressing   9.5

Spinach Salade | with pancetta, herbed goat cheese, dried cranberries, capers, candied walnuts and grilled red
onion in a sweet and savory dressing   9 

Bistro House  | the freshest of greens, tossed in 234’s dijon mustard vinaigrette, accompanied by a freshly 
herbed tomato provencal (addition of gorgonzola cheese 1.5)   5.5

Classic Caesar  | whole romaine hearts accompanied by fresh anchovies, house made garlic croutons, parmesan
 and bistro 234`s caesar dressing    9  

addition of grilled chicken 3 |  addition of grilled prawns  4  |  addition of a cup of our soupe du jour  2 

Chicken Picatta | chicken sautéed with lemon, capers, and white wine, served with fettuccine, herbed wilted spinach,
fresh tomatoes and mushrooms   14.5

Fresh Grilled Salmon | accompanied by pomme frites and house salade, topped with a lemon tarragon aioli  15.5

Fettucine Con Panna | fettucine tossed in a garlic, parmesan and mushroom crème sauce   11
(addition of grilled chicken 3 | addition of grilled tiger prawns 4)

Grilled Flat Iron Steak | accompanied by pommes frites and bordelaise sauce  15.5

Chicken Marsala | fresh chicken breast sautéed with mushrooms and sweet marsala wine, "nished with butter
and served over penne pasta  14.5

Daily Pasta Special          A.Q.                                          
 

Bistro 234 Luncheon Entrees
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 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
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