THE BILL OF FARE

BOTTLES & BONES
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CHARCOAL OVENS
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Hand Selected Certified Black Angus Steaks from our Josper Wood Charcoal Grill.
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Garlic Loaf @ 10 Lamb LOIlIPOPS .cverreeereerereeereseseseesesessessesesenees 18 Crispy Lobster Morsels 32
Grilled Artichokes 16 charr-grilled, taziki sauce, arugula flash- fried, honey mustard, lemon
crispy guanciale citrus, beurre blanc, pecorino romano Tenderloin Carpaccio* 20 Lump Crab Cake @ 29
Nonna's Meatballs @ 16 chateaubriand, truffle aioli, arugula, crispy capers, fried capers, grain mustard, beurre blanc

. . parmigiana reggiano, herbed lavash
pork, ground chuck, san marzano sauce, whipped ricotta o Josper Roasted Oysters 25
Antipasto & Cheese Board ... 27 g?;;;;al: F;;t::veet e 19 herbed butter, parmesan crust, charred lemon
shaved prosciutto, mortadella, genoa salami, assorted Italian  DEppers: ’ Grilled Spanish Octopus. 23
cheeses,olives, fig jam, mixed nuts, grissini Zuppa Di Mussels & Clams .....cinieniinnees 18 citrus fennel salad, salmonrigilo sauce
PEI'mussels, little neck clams, garlic white wine sauce, bread
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Market Oysters ¥~ Shell* MP B&B Seafood Platter* MP Jumbo Shrimp Cocktail 18
half dozen/dozen cocktail sauce, pink peppercorn mignonette For two or four. Lobster cocktail, lump crab cocktail, poached- cocktail sauce, lemon
. shrimp, oysters, little neck clams, pink brandy, cocktail sauce, . .
Lump Crab Cocktail 29 pink peppercorn mignonette Maine Lobster Cocktail MP
pink brandy sauce, lemon ‘ chilled lobster, apple, fennel, citrus
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House Salad 14 Italian Chopped Salad 16 %@ée da @me% = (el
fresh spring mix, poached pears, feta, craisins,candied pecans, iceberg, radicchio, salami, hearts of palm,peppers, chickpeas, Chick 13
balsamic vinaigrette creamy basil dressing Icken
Classic Caesar Salad () 13 | Lobster Bisque 15 || Salmon 15
herbed croutons, parmesan snow lobster, cognac, cream (120z) Shrimp 15

Tenderloin* 17
s
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Rigatoni Bolognese@ 27 270/ » 4 y Roasted Faroe Island Salmon*.................... 36
authentic pork and beef bolognese sauce, whipped honey %[’[ G J ‘([C Jﬁ/ﬁf[ /() G ‘Xg saffron and spinach risotto, blistered tomatoes, citrus herb glaze
ricotta, fresh basil Your choice... House or Ceasar .
i o Chilean Seabass 48
Short Rib Ravioli @ 27 ) o tamari miso glaze, sweet sticky rice, babybok choy, ponzu
sage brown butter sauce, pecorino romano, candied pecans Linguini Vongole @ 29
Chicken Pi ¢ @ 59 little neck clams, garlic, lemon, white wine
icken Piccata . L. . *
linguini, lemon caper butter sauce,charred lemon Fettuccini Frutti Di Mare @ ... 35 | Austrialian Rack Of Lamb® 49
. ) pistachio crust, charred broccolini, garlic mash, mint jus
hicken Parmesan @ 22 sea bass, mussels, clams, shrimp, spicy tomato broth
C ick (add lobster +$9)
fettuccine, San Marzano sauce, buffalo mozzarella, parmesan m
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We proudly source our steaks from Purely Meat Co. Chicago.
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Delmonico Ribeye, 16 oz*

Lit's Gurf thal Tocsf

(())(j/m/ft e 57%&/@ (1123 /r)z 6/;0

g?aea’aﬁy 6:(/5

Petite Filet, 7 oz* Grilled Shrimp Spinalis Ribeye Cap, 8 oz*
Barrel Cut Filet, 710 oz* Crab Cake Bone-In Cowboy Ribeye, 20 oz*
NY Strip, 14 oz* Lobster Tail Bone-In Filet, 14 oz*

32 oz Long Bone Tomahawk Ribeye*

%

40 oz Bistecca Fiorentina Porterhouse*

Add two lobster tails and a sharable side

®

Dry aged, served medium rare
Add two lobster tails and a sharable side

We respectfully do not guarantee steaks ordered medium well or above.
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Bordelaise 5 Horseradish .....vevevecerecnnennne 4 Blue Cheese Encrusted.....5 Truffle Butter.....eeeeneee 6
Bearnaise 4 Lump Crab Oscar ......ccoveeeneee 19 Garlic Herb Butter............... 4 B&B Steak Sauce ... 3
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Glrclies Cegetnbles
Loaded Baked Potato............. 13 Three Cheese Macaroni @..13 § Roasted Broccolini.....cccoeuuuee.. 13 Charred Asparagus.......c......... 14
Garlic Whipped Potato.......... 13 House Cut Parmesan Fries ..10 § Crispy Brussel Sprouts ......... 13 Garlic Sautéed Spinach......... 14
Sweet Potato Souffle.............. 13 Roasted Mushrooms............... 14
N Lobster Mac & Cheese........... 27 A

OUR MENU IS ENTIRELY GLUTEN-FREE UNLESS NOTED OTHERWISE. @ NOT GLUTEN-FREE @ CAN BE MADE GLUTEN-FREE

*These items may be cooked raw or undercooked. consuming raw or undercooked meats, ‘

bottlesandbonesga.com
poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

20% gratuity will be addicted to all checks of 5 or more



