LUNCH MENU-TAPAS
“SMALL BITES WITH BIG FLAVORS”

THAI MUSSELS

PE] mussels in a not too spicy sambal coconut basil
sauce served with a gri"cd bagucttc foryour clunking
Plcasurc! 7.99

KOBE SLIDER

4 oz. Kobe burgcr with choice of chipotlc chévrc,
gorgonzo]a, smoked Provo]onc, or cheddar served with
Picklcd onions & chimichurri sauce 7.99

HUMMUS As only the bistro can do it!

Served with gri“ed pita bread, crumbled feta, &
Mediterranean salsa 725

CAJUN FOFCORN

Beerbatter Cra ymcish served with housemade

tartar sauce 8.50

CRAB CAKES

Petite crab cakes with remoulade sauce Paircd with
mango salsa & sweet potato lﬁay 7.99

SESAME. COATED AHI

Seared Ahi, served atop edamame cakes, crowned with
pepper & chive confetti drizzded with miso vinaigrette 7.99

SOUPS & SALADS
OUR SOUPS AND DRESSINGS ARE CREATED
DAILY

CARROT-GINGER SOUFP
SOUF du JOUR

Cup 4.50; Bowl 5.50

SOUF & SALAD COMBO

Your choice of bistro salad or sPinach salad &
cup of soup 8.99

SALADS

Lavosch is served with salads

BISTRO SALAD

Gourmet greens, gorgonzola cheese, sunflower seeds,
& dried cherries Iightly tossed with buttermilk
tarragon drcssing 6.50

BLT e AVOCADO CAESAR SALAD

Romaine hearts, shaved Farmigianchggiano, sliced
avocado, bacon, sweet grape tomatoes & housemade
seasoned croutons tossed with (Caesar drcssing

Sm. 650 g 8.50

Add sl—'rimp 4.50; chicken 3.50; crab cakes 4.00
SFINACH SALAD

Fresh baby spinacf'l combined with candied pecans,
rosemary ~ black pepper bacon, chévre, & strawberries
dressed with s]—'agbark drcssing Sm. 6.50; Lg 8.50

Add s]—n‘imp 4.50; chicken 3.50

STEAK AND FOTATO SALAD

A house favorite!

Romaine hearts crowned with marinated grillcd strips of
flank stea[c, gri“ecl asparagus, gorgonzola chcese, roasted
rosemary Pomtocs, & sweet grape tomatoes dressed with
balsamic vinaigrette 13.50

CHICKEN OR TUNA SALAD FLATE
Oh Yumm! Summer chicken salad or tuna salad over
mixed greens served with fresh fruit & wcc{gc of cream
shcrrg bundt cake 9.50

BISTRO SPECIALS

BEER BATTER FISH & CHIPS served with
]:rcnch fries & bistro slaw 9.75

QLJ]CHE_ du JOUK served with choice of small
house salad or cup o{:soup 8.99

FE,SCADO TACOS Basa, a mild buttcry~
tasting white fish niccly seasoned & sautéed, served in
softflour tortillas with cojack chccsc, guacamolc, Pico de
ga"o, & lime cumin sour cream served with housemade
seasoned crispy tortilla chips 8.99

QUE_sAD”_LA ]:lour tortilla filled with caramelized
onions, feta, cojack cl‘»eesc, & chipotlc bbq sauce
drizzled with lime cumin sour cream, served with Pico de
ga"o &guacamo|c; 5}1rimp 9.50; Cl‘nickcn 8.50
SANDWICHES & WRAPS

Sandwichcs & wraps are served with choice of one side

SOUTHWESTERN BLACK BEAN
BUKGEK served on a whole grain bun with cheddar

chccsc, sautéed red &yc"ow peppers, onions, &

guacamolc dressed with ancho lime aioli 8.99; Pchcct
with sweet potato fries!

TUKKE_Y KEUBEN roasted tur[ccy lagcred with
saucr[craut, swiss cheese , & thousand island clrcssing
served hot on marble rye 9.25

GRILLED MAHI MAHI SANDWICH
marinated &gri"cd, served on fresh focaccia bread with
field greens, sliced tomato, & tartar sauce; or try it

blackened 9.75
CRAWFISH FOBQOY crispg beer battered

“mucﬂ)ugs” on a soft roll with lcttucc, tomato &

remoulade 9.75 Amazing with sweet potato fries!
TUNA OR CHICKEN SALAD WRAFP
Albacorc white tuna mixed with He”mann’s mayonnaise,
cclcrg & a touch of fresh dill or chicken salad served in a
tomato tortilla with mixed greens, sweet grape tomatoes,
sliced avocado & cojack cheese 9.25

ULTIMATE. GRILLED CHEESE grilled multi
grain bread Iaycrccl with fresh mozzarella cheese, smoked
Provolonc, cheddar cheese, rosema ry- black pepper
bacon, avocado & sliced tomato 8.99

TURKEY FANINI roasted turkcg, smoked
Provolonc, & rosemary black pepper bacon with pesto
aioli Iigl‘ntly gri“ec’ on focaccia bread 9.25

515 TRO BUKGEK chargri“cc’juicy burger
toPPed with Picued red onions, rosemary black pepper
bacon, |cttuce, tomato, & your choice of: cf-ncclclar, goat
cheese, smoked Provolonc, or gorgonzo]a 9.50

7 SANDWICH w/CHOICE OF SOUF OR
SALAD choice of tuna, cl—'icl(cn, oregg salad served

on choice of Focaccia,wl—'olc wheat, or marble rye 8.50
SIDES (a“ sides are 2.95; chips are 1.75)
FOMMES FK]TES served w/choicc: of delicimo
sauce, sambal aioli, orgorgonzola clrcssing for dipping
SWEET FOTATO FRITES try it with delicimo!
KE:ITLE CHIFS crunc]wg gooclncssl

FRESH FRUIT cut daily

BISTRO S AW contains cabbagc, gorgonzola

chccsc, bacon &green onions...oh yumm!

SPRING MENU 2010
LUNCH, DINNER, & BRUNCH
TO GO

BISTRO

Establishecl in 2001
5615 North mir\ois 5t.
lndianapolis, Indiana 46208

%17.251.5656

Hours:

Tucsdag, Wed, Thu, &

i l:§0am~lO:OOPm

Sat 1 1:30-3:00 (lunc}'\)
5:00-10:00 (dinner)

Sundag 10:00am-2:50 (brunch)
Closed Monday
www.ohyummbistro.com
FroPrictor Patti Crahan

Chef Mousa Bukhari




