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Café Bizou
91 N. Raymond Avenue, Pasadena, CA 91103

626.792.9923
www.cafebizou.com

Lunch Menu
$15.00 (tax and gratuity not included)

First Course
Choice of:
Soup du Jour
Classic Caesar Salad

Second Course
Choice of:
Nicoise Salad
Sliced fresh Ahi Tuna with Tomato, halved new potatoes, steamed green beans,
wedges of hard cooked eggs and native Nicoise olives in a Dijon sherry wine vinaigrette
Sesame Coated Salmon
With potato pancakes and mushrooms in a Burgundy wine sauce
Lobster Tagallini Pasta
Black tagallini pasta topped with chunks of lobster and
tossed with tomato and mushroom in a lobster vodka sauce

New York Steak
New York Steak 8oz. served with French fries asparagus in a peppered Brandy cream sauce

Third Course
Choice of:
Flourless Chocolate Cake
Homemade Tiramisu
Trio of Sorbet

Please contact the restaurant directly for your reservation
and any additional information.
www.oldpasadena.org/restaurantweek
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Café Bizou
91 N. Raymond Avenue, Pasadena, CA 91103

626.792.9923
www.cafebizou.com

Dinner Menu
$25.00 (tax and gratuity not included)

First Course
Choice of:
Lobster Bisque
French Onion Soup
Classic Caesar Salad

Second Course
Choice of:
Lobster Tagallini Pasta

Black tagallini pasta topped with chunks of lobster and
tossed with tomato and mushroom in a lobster vodka sauce

Sesame Coated Salmon
With potato pancakes and mushrooms in a Burgundy wine sauce
Alaskan Halibut
With vegetables and mashed potato in a tomato garlic sauce
Steak au Poivre
Sliced and served with mashed potatoes and vegetables in Brandy cream sauce

Third Course
Choice of:
Flourless Chocolate Cake
Homemade Tiramisu
Trio of Sorbet

Please contact the restaurant directly for your reservation
and any additional information.
www.oldpasadena.org/restaurantweek



