HOPEWELL VALLEY BISTRO & INN
DINNER MENU

~ COCKTAILS, WINE & BEER ~

Wines available by the bottle or glass. Ask server for beer selections on tap.

~TO START OR TO SHARE ~
SoUP DU JOUR Cup 3.95 Bowl 4.95 CHILE CON CARNE Cup 4.50 Bowl 5.95

MOZZARELLA STICKS 7.95 BUFFALO WINGS 8.95 PEROGIES with fried onions 6.95

STUFFED CABBAGE 5.95 FRIED CALAMARI 9.95
TWO POTATO PANCAKES 6.50 SHRIMP COCKTAIL 7.50

~ SPECIALITY SALADS ~

HUNGARIAN CUCUMBER SALAD thinly sliced cucumbers in a garlic vinaigrette
PEAR, BLUE CHEESE AND WALNUT greens topped with fruit, cheese and nuts

GREEK SALAD romaine lettuce, cucumber, tomatoes, feta , kalamata olives in a light lemon
vinaigrette

SPINACH SALAD with egg, fresh sliced mushrooms, red onions, blue cheese crumble and
bacon

~ ENTREES ~

All entrees served with house salad, vegetable du jour and choice of potato, spaetzle or rice.
~ OUR HUNGARIAN ROOTS ~

CHICKEN HUNGARIAN grilled chicken breast served with Lecso stew, a sauce made with
tomatoes, peppers, onions

CHICKEN PAPRIKAS stewed chicken in a light, mild Hungarian paprika and cream sauce
VEAL PAPRIKAS stewed cubes of veal in a light, mild Hungarian paprika and cream sauce

STUFFED CABBAGE Rosie’s Village Recipe stuffed with pork, beef and rice in a light sauerkraut
and tomato paprika sauce

BEEF GOULASH stewed cubes of beef with a hearty gravy
WIENER SCHNITZEL freshly breaded veal cutlet served with lemon

HUNGARIAN PORK PLATTER Rosie’s stuffed cabbage, grilled boneless pork chop, our homemade
Kolbasz and red cabbage

Children’s Menu Available = Split Charge $3.00
Parties of six or more 18% gratuity included on all checks.
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~ POULTRY ~

ROAST TURKEY PLATTER turkey breast baked in house served with stuffing and cranberry
sauce

CHICKEN PARMIGIANA breaded chicken breast topped with mozzarella cheese and red sauce
served with pasta

~ BEEF & PORK ~
OLD FASHIONED MEATLOAF our homemade meatloaf recipe served with brown gravy
BEEF STROGANOFF tender slices of beef stewed in a piquant cream sauce
VEAL CORDON BLEU veal stuffed with ham and cheese

BLACK PEPPER STEAK rib eye steak dredged in crushed black pepper

~ SEAFOOD ~
STUFFED FLOUNDER flounder stuffed with bread, crab meat and vegetables
SHRIMP SCAMPI WITH BROCCOLI CUTS in a light cream garlic sauce served over pasta
GRILLED SALMON topped with a creamy dill sauce
BREADED JUMBO SHRIMP freshly breaded and served with cocktail and tartar sauce
TILAPIA MEDITERRANEAN with sundried tomatoes, garlic, black olives and capers
~ VEGETARIAN ~

VEGETABLE STIR FRY fresh vegetables prepared with garlic sauce and served over bowtie
pasta

VEGETABLE COMBINATION your choice of any three of our side dishes

~ SIDES ~

RED POTATOES 5.50 SAUTEED GARLIC SPINACH 7.95 SEASONED VEGETABLES 7.95
RED CABBAGE 5.25 SPAETZLE 5.00 SPAETZLE WITH SAUCE 7.50 PAPRIKAS SAUCE 4.50

~ COFFEE, TEA & MORE ~

SOFT DRINKS (Coke, Diet Coke, Sprite, Root Beer), HOUSE BREWED ICED TEA, LEMONADE 2.50

COFFEE 2.50 POTOFTEA 2.50
Complimentary refills on above beverages.

HoT CHOCOLATE 2.50 SPARKLING MINERAL WATER = BOTTLED WATER

WE OFFER A WIDE VARIETY OF DELICIOUS HOMEMADE DESSERTS.
ASK SERVER FOR SELECTIONS.

Our food is freshly prepared. Thank you for your patience and your patronage!

15 East Broad Street » Hopewell, NJ 08525 = 609-466-9889
www.hopewellvalleybistro.com
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