
Buffalo Chicken Wings
Crispy chicken wings tossed in Buffalo sauce with blue cheese, 
celery, carrots and house made pub chips. $14

Chicken Strips
Tender chicken breast, battered and fried to a golden brown. 
Served with your choice of honey mustard or barbecue sauce 
and house made pub chips. $14

Sliders
Three mini burgers topped with crisp bacon, Cheddar cheese and 
a side of our house made pub chips. $14

Hummus & Pita
Blended chickpeas seasoned with sea salt, lemon and topped 
with pesto. Served with warm pita wedges, crisp vegetables, 
crumbled feta and green olives. $13

Featured Soup 
Fresh and seasoned to perfection.  Cup $4  |  Bowl $6

French Classic
Onion soup with Vidalia onions, topped with Swiss cheese and 
toasted bread. $7

Classic Burger 
8 oz. of char-broiled season Angus. Grilled onions, sautéed 
mushrooms or your choice of cheese can be added for 
no extra charge. $14

BBQ Bacon Cheddar Burger
8 oz. of char-broiled seasoned and topped with barbecue sauce, 
crisp bacon and melted Cheddar. $14

Salmon BLT
A maple-glazed salmon filet, seasoned and served on a grilled 
Ciabatta roll with Dijon, thick cut bacon, lettuce and tomato. $15

Tuscan Chicken Sandwich
Marinated chicken breast, grilled and topped with Provolone, 
roasted red pepper, crisp greens and sliced tomato. Served on a 
grilled Ciabatta with pesto mayonnaise. $14

Quesadilla
Grilled chicken breast or vegetable medley in a spinach tortilla 
with Monterey Jack Cheese, served with black beans, guacamole, 
sour cream & pico de gallo. $14

Grilled Turkey Sandwich
Shaved honey roasted turkey, bacon, tomato, Swiss cheese, 
mustard aioli on sour dough bread. $13

CAPITOL BISTRO

APPETIZERS

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.

Signature Item

Caesar Salad
Crisp romaine lettuce, shaved Parmesan cheese and croutons 
tossed in Caesar dressing and served with grilled Ciabatta. $11
Add grilled chicken. $4 Add steak or shrimp. $5

Grilled Sirloin Salad
Sliced grilled sirloin served over mixed greens tossed with 
balsamic vinaigrette. Topped with blue cheese, tomatoes,  
red onion and served with grilled Ciabatta. $15

Salmon Chopped Salad
Grilled salmon, romaine lettuce, tomato, avocado, red onion, 
hardboiled egg, bleu cheese, served with balsamic vinaigrette 
and served with grilled Ciabatta. $15

Ancient Grain Shrimp Salad
Grilled shrimp, kale, quinoa, couscous, cucumber, tomato,  
red onion, carrots, and balsamic vinaigrette and served with 
grilled Ciabatta. $15

SALADS

BURGERS & SANDWICHES



Fries   $6

Pub Chips  $6

Pesto Red  
Skin Potatoes  $6

Steamed Broccoli $6

Vegetable Medley $6

Garden Side Salad $6

Coca-Cola products $3.50

Coffee   $3.75

Tea   $3.75

Milk   $3.75

BEVERAGESSIDES

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.

Signature Item

Whiskey Sirloin
A 10 oz. USDA Grade A Choice top sirloin seasoned and grilled to 
order with our house made Jack Daniel’s au jus. $26

Monterey Grilled Chicken
Tender grilled chicken breast topped with barbecue sauce, diced 
tomatoes, crisp bacon and Monterey Jack cheese. $22

Garden Penne Pasta
Sautéed garden vegetables and penne pasta tossed with cherry 
tomatoes and pesto. Topped with shaved Parmesan and served 
with grilled Ciabatta. $18
Add grilled chicken. $5  Add salmon or shrimp. $7

Citrus Grilled Salmon
A grilled filet of salmon finished in a citrus, white wine  
butter sauce. $24

Center Cut
Grilled 8 oz. citrus marinated Smithfield pork loin topped with 
tangy cranberry sauces. $21

Chicken Fettuccini Alfredo
Tender chicken breast with fettuccini pasta tossed with  
Alfredo sauce. $21

Maryland Crab Cake
Handmade lump crab cake patty with Cajun Remoulade  
Sauce. $25

Angus Rib Eye Steak
10 oz. grilled to your liking rib eye steak with wild mushroom  
demi. $27

Baked Rock Fish
Fresh fish filets topped with a zesty mustard sauce.  $23

Filet Mignon 
8 oz. hand cut beef tenderloin grilled to perfection topped with 
cabernet reduction. $31

ENTRÉES






