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S M A L L  P L A T E S 
 

 ASIAN PEAR CROSTINI    $11 
 Brie Cheese,  Baguette,  
 Honey Truffle Oil, Micro-greens  

        FRUIT AND CHEESE PLATE             
 Served with Tasty Accompaniments;  

 Choice of 3 Cheeses for $12 or 5 for $17  

 CRAB & ARTICHOKE DIP   $10  
 Served with Wood-fired Flatbread  

 STEAMED MUSSELS    $11  
 Lobster Butter, Charred Corn,  Dill,  
 Wood-fired Flatbread 
 FLASH FRIED CALAMARI    $10 
 Flash Fried Calamari, Marinara  

 BISTRO W INGS    $10  
 Choice of Buffalo or Traditional   
 BBQ served with traditional  
 accompaniments  

 SMOKED GOUDA MAC Nõ CHEESE  $9 
 Aged Smoked Gouda & Parmesan  
 Cheese, Orecchiette Pasta, Served  
 With Homemade Cornbread. Add  
 Chopped Bacon $2 

  CHARRED OCTOPUS    $14 
 Cannellini Beans, Olives, Caper Emulsion 
   

 AHI TUNA TARTARE                                                      $14 
        Avocado, orange-sesame  
 dressing, wasabi aioli  
 

S O U P S  &  S A L A D S 
 

 SOUP OF THE DAY, Please Ask Your Server  $7 

 FRENCH ONION SOUP   $7 
 Gratineè with Gruyere Cheese  

  BISTRO HOUSE SALAD    $8 
 Field Greens, Romaine, Candied Walnuts, Cucumber, 
 Tomato, Corn, Sherry-Shallot Vinaigrette.  

 Add Chicken For $4 Or Steak, Salmon, Shrimp,  
 Tuna for $6 

 ROASTED BEET SALAD    $10 
 Mixed Greens, Roasted Beets, Pistachios, Bleu Cheese  
 Crumbles, Cumin Vinaigrette  

 AHI TUNA SALAD     $14 
 Seared Rare Sesame Tuna, Red Vine-Ripe  
 Tomatoes, Roasted Red Beets, String Beans,  
 Cucumber, Field Greens, Frisée, Orange- 
 Sesame Ginger Dressing Vinaigrette 

 CLASSIC CAESAR SALAD           $10 
 Crisp Romaine, Shaved Parmesan, Croutons  
 Caesar Dressing. Add Chicken For $4 Or Steak,  

 Salmon, Shrimp, Tuna for $6 

 W OOD-FIRED CHICKEN COBB SALAD            $12 
 Grilled Chicken, Hard-Boiled Egg, Tomato,  
 Bacon, Gorgonzola, Scallion, Avocado,  
 Buttermilk Dressing 

 GRILLED SEAFOOD SALAD             $15 
 Boston Lettuce, Calamari, Scallops, Shrimp, 
 Octopus, Cilantro,  Avocado, Lemon Paprika Vinaigrette                                                    

 
 

 

 

   

S A N D W I C H E S 
 

  Choice of Bistro Fries, Petit Salad, 
 Duck Fat Fries add $2 

 

  
      BISTRO BURGER               $12                                                                                                         

 Half Pound Ground Beef,  
         Leaf Lettuce,   Tomato, Brioche Bun  

GRILLED VEGETABLE                                                                             $11     
 Portobello Mushroom, Grilled  Onion,  

 Zucchini Squash, Roasted Red Bell  

 Pepper, Parmesan, Pesto, Ciabatta Bread  

BUTTERMILK FRIED CHICKEN   $12  
 Fried Chicken Thigh, Corn Aioli,  

 Chow Chow,  Pickled Jalapenos,  Lettuce,  

 Tomato, Mini-challah 

SALMON BLT                                                                             $14                                                                                                                                                                        
 Grilled Atlantic Salmon Filet, Bacon,  
 Lettuce, Tomato, Caper Aioli,  
 Pumpernickel Bread 

ULAH GRILLED CHEESE                                                                      $14                 
 Braised Short Ribs, Caramelized  
  Onions, Goat Cheese, Texas Toast 

GRILLED STEAK                                                                                                                       $15 
 6 oz. N.Y. Strip, Leaf Lettuce,  
 Tomato, Port Wine Red Onion,  
 Horseradish Cream  Sauce,  
 French Baguette 

CRAB CAKE                                                                                                                                                 $15 
 Jumbo Lump Crab Cake,  
 Leaf Lettuce, Tomato,  Old Bay Aioli,  
 Brioche  Bun  

CALIFORNIA CHICKEN           $12  
 Grilled Chicken, Bacon, Fresh Avocado,  

 Alfalfa Sprouts, Mayo, Pepperjack,  

 Ciabatta Bread 

TURKEY BURGER                                                                                                                                         $10 
 Ground Turkey, Cranberry Mayo,  
 Leaf Lettuce, Tomato, Brioche Bun 
 

FISH TACOS         $14  
 Grilled fresh Mani-Mahi, pico de gallo,  
 guacamole,  flour tortilla 
 Served with 3 tacos.    

 

PULLED-PORK BBQ     $13 
 Slow-cooked pork shoulder, 
 House-made BBQ sauce, 
 Coleslaw     

DINNER 

SPECIALS, PROMOTIONS, HAPPY HOUR, DISCOUNTS, COUPONS OR PRE-FIXE MENUS ARE NOT AVAILABLE IN COMBINATION . 
 A 20%  GRATUITY  WILL BE ADDED TO PARTIES OF 6 OR MORE. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness.  



 

laW ILD MUSHROOM PIZZA  $13 
Wild Mushrooms, Smoked Scamorza, Caramelized  

Onions, Herbs  
 

CARNIVALE $14 
Prosciutto, Sundried Tomatoes, Fresh Basil, Mozzarella,  

Shaved Parmesan 
   

PEPPERONI $13 

Marinara, Fresh Mozzarella, Calabrian Oregano  

ULAH $15                                                                                                                                
Tomatoes, Olive Oil, Garlic, Fresh Basil, Lump Crab Meat,  

Shaved Parmesan, Marinara  
 

MEDITERRANEAN $13 
Roasted Summer Vegetables, Artichokes, Chickpeas,  

Pesto Sauce, Feta Cheese 
 

ROASTED PORK BELLY $15 
Caramelized Onions, Gorgonzola, Fig Conserva, Arugula,  

Orange Chili Oil  

BUILD YOUR OWN  $10 
CHOOSE YOUR BASE 

Garlic and Oil      Marinara 
ADDITIONAL TOPPINGS ADD $1: 

Pepperoni, Prosciutto, Sausage, Bacon, Chicken, Anchovies, Gorgonzola, Feta, Shaved Parmesan,  
Mozzarella, Red Onions, Red or Green Bell Peppers, Roasted Red Peppers, Vine-Ripe or Sun-Dried  

Tomatoes, Sautéed Spinach, Kalamata Olives, Mushrooms, Artichokes, Pineapple, Fresh Basil 

P I Z Z A  F R O M  T H E  W O O D- B U R N I N G  O V E N 
 

MARGHERITA $12 
Fresh Mozzarella, Tomatoes, Fresh Basil  

 

E N T R E E S 
 

FISH OF THE DAY 
Market Price 

 

JUMBO CRAB CAKES 
Fingerling Potato and Roasted Pepper Hash, Braised Collared Greens with Bacon,  Creole Mustard Sauce  

$24 
 

SEAFOOD LINGUINI  
Shrimp, Mussels, Scallops, Calamari, Octopus, Pesto Sauce 

$23  
 

BISTRO STEAK & FRITES 
10 oz. N.Y. Strip, Bone Marrow Au Jus, Red Onion and Green Salad, 

Duck Fat Fries 
$26 

 

BRAISED LAMB FETTUCCINE 
Tender Lamb Shank, Glazed Root Vegetables, Port Wine Sauce, Shaved Parmesan, Cherry Tomatoes  

$23   
 

PAN-ROASTED FRESH SALMON 
Sundried Tomato Polenta, Lemon Caper Sauce, Broccolini    

$22  
 

SESAME TUNA 
Sesame Crusted and Seared Rare, Vegetable Stir-Fry, Soy Ginger Glaze 

$26 
 

KANSAS CITY STYLE BABY BACK RIBS 
House-made BBQ sauce, Southern Potato Salad, Coleslaw   

$22 
 

SHORT RIBS PAPARDELLE  
Boneless Beef Short Ribs, Sweet Peas, Cherry Tomato, Short Ribs Ragut Sauce  

$21   
 

BLACKENED SEA SCALLOPS 
Crayfish Jambalaya, Andouille Sausage, Roasted Tomato Butter Sauce 

$23  
 

AIRLINE CHICKEN 
Warm Couscous Salad, Braised Cipollini Onions, Fig Balsamic Reduction   

$19 
 

 

S I D E S 
 
 
 
 

 

 

DUCK FAT FRIES $7 
Toasted in Garlic, Served With Garlic Aioli 

SEASONAL VEGETABLES $6 
-Chefõs Inspiration from the Farmerõs Market

- 

OLIVE OIL BRAISED SPINACH $6 
Golden Raisins, Toasted Hazelnuts 

PETIT HOUSE SALAD $4 

PETIT CAESAR SALAD $4  

1214 U Street NW Washington DC 20009. P (202) 234 -0123 www.ulahbistro.com  

ADDITIONAL SAUCE OR DRESSING $.50 

  SOUTHERN POTATO $4  
                  SALAD   


