Welcome to Artful Gourmet Bistro

We are pleased to participate in Baltimore County Restaurant Week with a three-course Prix-Fixe
menu, offered from August 4th through August 19th, 2017
Select an entrée and two other courses from the menu below for just $35.17 (plus tax and gratuity).
Ask about our Signature Seasonal Cocktail or complement your meal with one of our wine specials.

Appetizers

Fried Green Tomato
Lightly battered and fried green tomato, topped with jumbo lump crab and smoked paprika aioli
Tuna- Avocado Ceviche
Latin American classic of fresh tuna, marinated with fresh cilantro, onions, cucumbers, olive oil, and
lemon juice served in a half avocado bowl
Prosciutto & Goat Cheese Crostini
Crostini topped with prosciutto ham, jalapeño goat cheese and pomegranate balsamic glaze

Soup or Salad

Homemade Soup Selection- By the Cup
Fresh Homemade Gazpacho with Chilled Shrimp
Arugula & Parmigiano
Arugula greens with sliced tomatoes and onions with olive oil-lemon dressing and shaved Parmigiano
Maryland Summer Salad
Tri-color tomatoes, cucumbers, fresh corn and avocado with a cilantro-lime dressing

Entrées

*No Substitutions Please*

Catch of the Day
Ask your server for today’s fresh fish selection and preparation
Lemon Chicken & Shrimp Rollatini
Thinly sliced chicken breast wrapped around jumbo shrimp sautéed with a light lemon cream sauce,
served with quinoa-brown rice and roasted pepper mix, asparagus garnish
Chimichurri Steak
Tender Teres Major Beef marinated in fresh herbs and oven roasted to medium, sliced and topped with
a spicy jalapeño chimichurri sauce; served with Yukon Gold smashed potatoes and asparagus garnish
Crab Stuffed Pepper
Roasted red pepper half, stuffed and baked with our rich jumbo lump crab imperial, served with served
with quinoa-brown rice & pepper mix

Dessert

Ask your server for tonight’s dessert selections.
Thank you for dining with us this evening. Enjoy your meal!
*Menu subject to change*

