
BISTRO 23

5530 NORTHEAST 122ND AVE  //  PORTLAND, OREGON  //  503.262.5200  //  ORDER TAKE OUT at BISTRO23.COM


SALADS  add grilled chicken to any salad $4

BEET roasted red & gold beets, satsuma mandarin, hazenut dukkah, goat cheese, baby lettuces, citrus vinaigrette  $15

CAESAR little gem lettuces, rosemary croutons, pecorino romano   small $6   large $12


SANDWICHES 

[ most sandwiches are served with potato chips, substitute small caesar salad or cup of soup for  $3]

HAM & AVOCADO local ham, avocado, jalapeño, red onion, lettuce, mayo, baguette   $14

CHEESEBURGER 6oz beef patty, dijonnaise, grilled onions, lettuce, cheese, potato bun    $15 *

CHICKEN PARMESAN breaded and pan fried chicken breast, marinara, basil, mozzarella, pecorino romano, potato bun   $17

GRILLED CHEESE thick cut sourdough, gouda, tomato basil soup   $13 [add ham $4  /  add bacon $3]
 

ENTREES

BRICK CHICKEN boneless half chicken, crushed garlic potatoes, truffle oil, grilled lemon    $21

PORK CHOP grilled lanroc farms bone in pork chop, roasted carrots balsamic glaze    MARKET PRICE

BOLOGNESE grass fed beef, italian sausage, and pancetta ragu, rigatoni pasta, pecorino romano    $17

FUSILLI spicy tomato & vodka cream sauce, corkscrew pasta, pecorino romano    $15


PIZZAS 10” SMALL / 16” LARGE 

PEPPERONI mozzarella, red sauce    $13 / $26

VODKA PIE mozzarella & stracciatella, spicy tomato vodka sauce, olive oil, basil    $14 / $28

GREEN PIE ricotta & mozzarella, arugula, pistachio arugula pesto    $13 / $26

MARGHERITA fresh and aged mozzarella blend, basil, red sauce  $13 / $26

PIG IN THE WOODS local ham, mushroom, mozzarella, arugula, goat cheese, garlic oil base    $14 / $28

FOUR CHEESE fresh and aged mozzarella blend, ricotta, parmesan, garlic oil base    $13 / $26

SAUSAGE & PEPPERS italian sausage, pickled bell pepper & onion, mozzarella, red sauce    $14 / $28


SIDES & SWEETS   

SOUP  tomato basil   or   steak & barley    cup  $5    bowl  $8

BURRATA roasted shiitake mushroom, balsamic reduction, grilled bread  $15

CHARRED CABBAGE brown butter, pine nut gemolata, lemon  $8

CRUSHED GARLIC POTATOES herbs, white truffle oil    $7

ROASTED CARROTS whipped ricotta, hazelnut dukkah, parsley oil   $9

SEARED POLENTA pecorino romano    $7

MARINATED OLIVES pickled vegetables   $6

BREAD & BUTTER   $5

SEA SALT CHOCOLATE CHIP COOKIES    $3ea

TIRAMISU espresso, amaretto, lady fingers, mascarpone   $9


PLEASE NOTIFY STAFF OF ANY ALLERGIES or DIETARY RESTRICTIONS   //  OPEN TABS LEFT OVERNIGHT RESULT IN AUTOMATIC 20% GRATUITY    

* CONSUMING RAW OR UNDERCOOKED MEATS, EGGS, & SEAFOOD MAY INCREASE THE RISK OF FOOD BORNE ILLNESS *


