
BAR MENU
BRAISED BEEF SHORT RIB  

STUFFED PIQUILLO PEPPER
MILD ROASTED SPANISH PIQUILLO PEPPER  

FILLED WITH SLOW-BRAISED BEEF SHORT RIB 
$20

CANDIED BACON
(4) THICK CUT NUESKI’S BACON CANDIED 

WITH STEEN’S CANE SYRUP 
$15 

ROSEMARY TRUFFLE SEASONED FRIES 
THIN CUT FRIES SEASONED WITH  

ROSEMARY TRUFFLE INFUSED SALT 
$13 

BOGART’S BURGER 
(2) 5OZ GROUND PATTIES TOPPED WITH SMOKED CHEDDAR,  

ONION BACON JAM, LTO ON A SESAME SEED BUN 
$17 

RIBEYE SANDWICH 
OPEN FACED RIBEYE AND BOURSIN STEAK SANDWICH  

WITH BALSAMIC PORTABELLA MUSHROOM  
TOPPED WITH TOBACCO ONIONS 

$22 
DAT’L DO-IT SMOKED  

CHICKEN WINGS 
SMOKED & FRIED CHICKEN WINGS TOSSED IN  
ST. AUGUSTINE DAT’L PEPPER SAUCE SERVED  

WITH RANCH TO COOL THINGS DOWN 
$16 

FRIED CRAB CLAWS 
MARINATED FRIED CRAB CLAWS SERVED  

WITH REMOULADE SAUCE 
MP


