512 BISTRO RESTAURANT
WEEK LUNCH MENU

APPETIZERS CHOICE OF ONE

GAESAR SALAD
Classic Caesar salad with crispy romaine lettuce, tossed in
homemade Cacsar dressing and topped with croutons.

GHICKEN VEGETABLE SOUP

Plagse ask your waiter abaut our other soups of the day.

SHRIMP BANG BANG
Baby fried shrimp in a sweet chili bang bang sauce, served

with quinoa.

ENTREES CHOICE OF ONE

BABY BRANZIND
Broiled baby branzing in a lemon white wine squce, served
with spinach and reasted potatoes.

BROILED FILET OF SOLE
Broiled ﬂu_ﬂ’tﬂ’ﬁi’rf ﬂfini'c withﬁuﬁ crab meaf in a lemon
caper white wine sauce, served with string beans and
mashed potatoes.

SKIRT STEAK
Grilled skirt steak in @ green pepPercom cognac sauce,
served with broceoli rabe and shoestring pofatoes.

MEDALLIONS OF FILET MIGNON
Grilled medallions of filet mignon in a porcini mushraom
brandy reduction sance, served with grilled asparagus and
roasted yams and potatoes.

SPRING GHICKEN
Sautéed chicken breast fupptcf with pnrfabeffo mushraoms,
roasted peppers, spinach melted mozzarella cheese in a
cognac reduction sauce served with mashed potato and
balby roasted carrots.

APPLE AND SHRIMP SALAD
Grilled jumbo shrimp over mixed greens with fresh green
apples, roasted walnuts, pecans, mixed dried friits, and
goat cheese, tossed in a cherry dressing.

POLLO FRANCESE
Sautéed chicken breast dipped in eqg and cooked in a lemon
wiite wine sawce, served with roasted potatoes and mived
vegetables.

LOBSTER ROLL
Fresh labster meat tossed with fennel, celery, mango, and
avocade in a tartar mayo saece, served with sweel polato
fries or salad.

SHRIMP ALLA FRA DIRYOLO
Seutéed jumba shrimp with fresh tomatoes, asparagus, and
green peppers in aﬁ'.:r diavalo sauce.

LOBSTER AND CRAB MEAT RAVIOLI
Homemade labster and crab meat raviolis topped with
sautéed baby scallops, baby shrimps, green peas in a pink
sauce

THIS MENU INCLUDES AN
APPETIZER, ENTREE, AND
COFFEE OR HOT TEA 29.99




512 BISTRO RESTAURANT
WEEK DINNER MENU

APPETIZERS CHOICE OF ONE

MIXTA SALAD
Mixed greens with cucumbers, onions, tomatoes, black
oliwes, roasted peppers, and carrots, fossed in a balsamic

dressing.

SOUP OF THE DAY

Please ask your waiter for the soup of the day

SHRIMP COCKTAIL

CHillied jumba shrimp in a our homemade coctail sance
served with lemon wedges

ENTREES CHOICE ONE OF

STUFFED SALMON
Broiled stuffed wild salmon with frosh crab meat in a
lernan white wine sauce, served with garlic mashed
potatoes and braceali.

FILET SOLE AND JUMBO SHRIMP
Broiled fresh filet of sole with twa jumbo shrimp in a lemon
wihite wine sauce, served with creamy mushroom risotto
and mixed vegetables.

SHRIMPS SCAMPY OVER PASTA
Suatesd shrimps in @ scampye sauce served aver [inguind
pasta

ROASTED PRIME RIB

Roasted 10 0z prime rib in an au fus sance, served with
roasted petatoes and string beans.

PRIME SIRLOIN STEAK
Grilled (8oz) sirloin steak in a povcini mushroems cograc
reduction sauce saved with mashed potatoes and squtéed
spinack and mashed potatoes

LOBSTER AND CRAB MEAT RAVIOL
Homemade lobster and crab meat ravioli topped with
sautéed shittake mushraoms, baby shrimps, greens peas,
and asparagus in a pink sauce.

CHICKEN AND SHRIMP FRANCESE
Chichen breast and shrimp dipped tn qg, sautéed ina
lemon Chardonnay sauce, served with basmati rice and
broceoli.

POLLO CON PORTOBELLD
Sautéed chicken breast topped withf portobello mushrooms,
roasted peppers, zucchini melted mozzarella cheese ina
cagrac rieduction sawce served with maslhed petatoe and

broceoli

SEAFOOD LINGUINI
Sautéed linguine pasta with litenech clams, mussels,
jumbo shrimp, diced salmon, fresh tomaloes, green peas,
and asparagus in @ light tomato sauge.

DESSERTS

CREME BROLEE
SPANISH FLAN
HOMEMADE TIRAMISU
HOT TEA OR COFFEE

THIS DINNER MENU INCLUDES APPETIZERS, ENTREES
COFFEEDR TEA 44.95




