Gluten ree Menu m
 Appetizers SEVEN WEST

OCtOPU5~— Grilled to Pcr‘Fection and finished with olive oil, capers, and oregano. i 95
Smokcd Atlantfc Salmon~ Col&~smol<c& Nova Scotia salmon served with cream cheese, red onion,
tomato, and capers. 8 9 5

SI‘mmP Orcganata— Sautécd in extra virgin olive oil with garlic, red onion, tomatoes, Iemon, and Fragraﬂt oregano.
Served with celerg and cucumber wcclges. 795

HOt Crab DlP—— Rich flavors of fresh crabmeat with hints of Old Ba3 and sl’lerrg wine. Accompanied bfj celery
and cucumbcrwcdgc& 9.95

SPinach ancl ArtiCl’lOkC DiP-—ToPPcd with cheddar and served with cclcrg and cucumber wedges. 795
Dolmadcsw— Delicate grape leaves stuffed with rice and grounc{ beef. 5 95

Fil"c-—KOBStCC] E_ggplant DiP-—Served with ce!ery and cucumber wedges. 5 9 5

Hummus— [lomemade reciPe of (Garbanzo beans and | ahini, lightb flavored with gar[ic and olive oil.

Served with cclcrg and cucumber we&ges. 5.95
Roastcd chCtab]CS Balsamicob— zucchini, squash, bell peppers, and onions toPPed with
[Teta and Palsamic glaze 4.95

Tzatzild— Gireek yogurt with cucumber and garlic, with celerg and cucumber wedges. 5.95

DiP SamPlcr— [Hummus, tzatziki, cggplant dip, zesty cheese sprca&, and chicken liver pate served with cclcrg and

cucumber wec]ges. 8 .9 5

Mcditcrrancan Salad-— T omato, cucumber, onion, peppers, olivcs, Pcppcrocini, importccl [Feta, seasoned with

Fragrant oregano and extra virgin olive olil. 4’95

Falafel — Ground chickpea and fava bean cakes seasoned with herbs and tahini. Served with Tzatzki 5.95
Gri"cd Kack of Lamb Chops— Served with tzatziki. 12.95

Buffalo Wings— Original * Old Bay * BBQ. * Naked * Cajun * Thai Chili * [ emon Pepper 9.95
Olive Medley— A nix of Mediterrancan olives scasoned with olive oil and oregano 3.95

Z65t3 C]’TCCSC SprcacL [Feta and (Goat cheese blended with olive oil, garlic, scallions and Mediterrancan herbs.
Served with cclcrg and cucumber wedges. 5.95

Gl"CCl( Buttcr Bcans ~ Baked “Gigantes” in Iight tomato sauce with Fragnant herbs. Served warm and toPPec{
with crumbled feta. 4”95

Greek Style Feta Cubes— Drizded with olive oil and oregano 3.95
Steamed Shrimp— with sweet onions and Old Bay. Served with cocktail sauce 9.95
Prince [ dward |sland Musscls——sautéed in a classic butter garlic sauce. 9.95
Chicken [ iver Pate—A true delicacy served with celery and cucumber wedges. 5.95

5@773 ture Salads

Acgcan Shrimp 5alacl~ Mesclun greens toPPcd with marinated artichokcs, roasted peppers, Pcpperoncini,

tomato, olives, almonds, and Jumbo Grilled Shrimp. Served with [ouse vinaigrette. 16.95

[talian Steak Salad— Mesclun greens, tomatoes, cucumbers, onions, roasted peppers, artichokes, pepperoncinis
and parmesan cheese, topped with (Grilled [lat [ron Steak. Served with our Palsamic Vinaigrette. 15.95

Abhi Tuna Nicoise Salad-Romaine, mesclune greens, tomato, artichokes, hard-boiled egg, olives, red onion,
roasted peppers. Served with [Touse Vinaigrette 15.95

MD-Style Crab Cobb Salad—Romsaine and mesclun greens, Jumbo | ump Crab Meat, tomatoes, avocado
hard-boiled egg, bacon bits, blue cheese crumbles. Served with Old PBay Ranch 17.95

Girilled Chicken over APPIC & Goat Cheese Salad—Mesclun, aPPle, goat cheese, almonds,

cranberries, raisins and served with pear vinaigrette dressing. 1%.9




! éalads

Cacsar Salac’ Side 4.95 /| ntrée 8.95 Summcr 5alacl Siée 4.95 /| ntrée 8.95

Romaine lettuce, shredded Farmigiano, (Greens, cranberries, walnuts, blue cheese crumbles,
and homemade dressing mandarin oranges, Raspberrg \/inaigrettc

Greek Salad Side 4.95 / F ntree 8.95 Fall Harvest Salad Side 4.95 / F ntree 8.95

| _ettuce, tomato, cucumber, onions, bell peppers, (areens, parmesan, pear, raisins,
olivesJ pep eroncini, feta and [Jouse \/inaigrette almonds, Fear \/inaigrette

SPmac Salad Side 4.95 /T ntrée 8.95 Mediterranean Salacl Side 4.95 /[ ntrée 8.95

Babg sPinach, tomato, cucumber, roasted eppers, T omato, cucumber, onion, peppers, olives,
ed onion, croutons, hard boiled egg, Che dar Jack Pepperoncini, and [Teta cubes seasoned with

cheese , bacon bits. Served with Ranch dressing Fragnant oregano and extra virgin olive oil.

Grcat Ac/cl—ons to any 5a/ac/
Gri“ccl, or Blackcncd Chicken4.50 Grilled or Blacl«:ncd TilaPia 6.00
Grilled or Blackcncc] Flat Jron Steak or Atlantic Salmon or Mahi - Mahi or Red SnaPPcr 7.00
Grilled or Blackened Sf'lrimp 1000 Seared Ahi Tuna 9.00 Jumbo Lump Crab Meat 11.00

Entrccs

5hrimp Santorini 19.95

Jumbo prawns sautéed in olive oil with tomatoes, onions, capers,

olives, garlic, and crumbled [Feta. Served over Rice .

Served with two side orders

Grilled Rack of | amb Chops -28.95

Chicken Souvlakia (K abobs) -~ Sernved with Tzatziki 14.95

BB, Ribs - meaty St. Louis Ribs basted with Sweet Baby Ray's sauce. 1 6.9 5

“The Grill Specialty® Broneless Pork chops “Classic Griled * Blackened* 14.95

* |taliano (Peppers, mushrooms, onions, with marinara)* | 59 5

USDA “Choice” Flat Jron Steak ~Classic (arilled 17.95

*RBlack 'n’ Pleu(seared with Cajun sPices and toPPec{ with melted PBleu cheese) 1 995

Acgcan KCd SnaPPCF Fillct—f)an seared and finished with capers, olives and roasted
red peppers sautéed with lemon garlic and oregano. 18.9 5

Gn”cd WI"IO[C Bronzini—— Mediterranean Sea Bass. 2595

Gri"Cd Shﬂmp KabObs—Jumbo SHrimP marinated in olive oil, lemon, and Fragnant spices
and gri”ecl to Perf:ection . Served with two sides 22.95

Mahi~Mahi — Proiled or Blackened. 1 895
Atlantic Salmon— Broiled or Blackened. 18.95

:iidcs
Rice Fila{: Broccoli Roasted chctablcs “E)alsamico” ]:rcnch ]:rics
Oven-Roasted Potatoes Stewed (Green Beans | ima Beans “Gigantcs”

18% Gratuitg will be added to all Par‘ties of 6 ormore People‘
T he consumption of raw or undercooked products may increase your risk for food borne illness.
p P Y Y

As a[wags we are 100% Trans Fa’c ]:ree SEVEN WEST

Bistro Grille




