
																																																							 	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	

garden greens 
 
BOM Caesar   gt (no croutons)       8 / 15 
focaccia	croutons,	shaved	Parmesan,	Caesar	dressing	
 
baby blue   gt          8 / 15 
mixed	greens,	balsamic	vinaigrette,	candied	nuts,		
fresh	berries,	blue	cheese	crumbles	
 
wedge salad gt         8 / 15 
crumbled	bacon	&	blue	cheese,	green	onions,	hardboiled		
egg,	white	French	dressing	
 

 
	

	
	

`` 

 

starters / shareables 
 indicates new or seasonal menu item 

 

plantain nachos (serves 2)   gt           14 
smoky	bacon,	blue	cheese	crumbles,	green	onions	and		
cilantro,	roasted	jalapeño-white	cheddar	sauce		
 
BOM tacos - order	by	the	each 
 

-		blackened	shrimp,	BOM	slaw,	grilled	pineapple	 	 					 7	
	

-		beef	brisket,	Holy	Trinity	Pickled	Veggie,	chèvre,	BBQ	 				 7 
 

-		pork	taco,	pickled	onion,	corn	salsa,	Chimichurri,	corn	tortillia	 7 	
 
		blistered shishito peppers     gt      9	

garden	fresh	shishito	peppers,	EVOO,	chimichurri,	sharp		
parmesan,	green	onions	
	
crispy Brussels sprouts   gt      10 
candied	nuts;	pistachios,	pecans,	almonds,	walnuts,	green	onions,	
clover	honey	&	red	wine	vinegar,	aged	Parmesan	
 
crispy chicken wings gt        13 
7pc.	per	order,	pick	one	variety	below:	
	

- garlic	parmesan,	garlic	butter,	Italian	parsley	
	

- coffee	rub,	blue	cheese	dressing	&	maple	BBQ	Sriracha	
	

- smoky	salt	n’	pepper	rub,	BOM	house	ranch	
	

- honey-hoisin	w/	sesame	seeds	&	green	onions	
	

		HOT	or	‘FREAKIN’	HOT’,	homemade	hot	sauce,	ranch	
	
smoky pulled beef brisket fries gt     14 
house	cut	fries	&	smoky	brisket,	pickled	jalapenos,	Monterey		
Jack	&	Parmesan,	cremâ,	maple	Sriracha	bbq,	green	onions	
	

 chicken lettuce wraps gt      14 
minced	cabbage	&	veggies,	carrots	&	grilled	chicken	breast,	soy		
sauce-brown	sugar	drizzle,	romaine	heart	leaves	

 

 
 

	
	

            
    *** 22nd year Anniversary Special*** 
 
 

Spinach Pappardelle ‘AKA’ MOM’s favorite 18 
roasted	banana	peppers	&	baby	spinach,	EVOO	&	sundried	tomatoes,	sharp	
Parmesan	&	toasted	focaccia	breadcrumbs	
	

***	3oz.	pour	of	any	wine	by	the	glass	for	$4	addtional	charge	***	
				

				***********************	
	

*wood grilled skirt steak Carne Asada       25 
Black	Angus	Skirt	steak	w/	Campfire	Cowboy	Beans,	blistered	shishito	
peppers	w/	chimichurri	&	Parmesan,	grilled	flour	tortillas,	pickled	
onion	&	charred	lime	
	

Wagyu beef meatloaf dinner   25 
Yukon	Gold	mashed	potato, cumin-coriander	roasted	carrorts	
	

*seared Wester Ross Salmon   32 
toasted	orzo	pasta,	crispy	spinach,	balsamic	drizzle	
 

slow smoked beef brisket   gt   27 
certified	Black	Angus	beef	brisket	smoke/braised,	roasted	carrots	
w/cumin,	garlic	&	coriander,	Yukon	Gold	mashed	potato	
 

blackened shrimp bowl gt   22 
spiced	and	blackened	shrimp,	Spanish	rice	&	roasted	corn	salsa,	smashed	
avocado	&	charred	lemon,	crema	&	chimichurri,	grilled	corn	tortillas	
 
 
 
	
	
	

stuff between bread… 
 

Sandwiches served with house fries or add on  
side garden green salad for $4 upcharge. 

 
*wood fired black Angus burger      15.50 
sharp	white	cheddar,	house	mayo,	tomato,	organic	baby		
arugula,	caramelized	onion	jam,	side	of	house	fries	
	

 smoky beef brisket on brioche  15.50	
house	smoked	pulled	beef	brisket,	maple	Sriracha	BBQ,	crisp		
sweet	pickles,	side	of	house	fries	
 
chicken breast sandwich   15.50	
pan	roasted	chicken	breast,	sliced	tomato	&	red	onion,	baby	arugula,	
Cajun	Mayo	&	pepperjack	cheese,	side	of	house	fries	

 
 
 

         
  

house  

 

 

hand tossed pies 
 
BOM pizza margherite    19 
San	Marzano	tomato	sauce	and	roasted	tomatoes,		
fresh	mozzarella,	gratuitous	amount	of	basil	
	
the spicy Sicilian    20 
Italian	sausage	and	Soppresseta	salami,	San	Marzano	tomato		
sauce,	roasted	red	peppers,	mozzarella,	oregano	
	
zesty pepperoni     20 
locally	made	“little	zesty”	pepperoni,	house	red	sauce,		
mozzerella	&	Parmesan,	oregano	&	spicy	honey	drizzle		
 
pizza special of the moment 
See	special	sheet	or	ask	staff	member	for	today’s	feature	
	

Public Health Advisory 
 

*These items are served raw or undercooked or may contain raw or 
undercooked ingredients. Consuming raw or undercooked meats, poultry, 

seafood, and shellfish or eggs may increase your risk of foodborne 
illness.  

 

THE FOLLOWING MAJOR FOOD ALLERGENS ARE USED AS INGREDIENTS IN SOME OF 
OUR MENU ITEMS: MILK, EGG, FISH, CRUSTACEAN SHELLFISH, TREE NUTS, 

PEANUTS, WHEAT, SOY, & SESAME. PLEASE NOTIFY A FOOD EMPLOYEE FOR MORE 
INFORMATION ABOUT THESE INGREDIENTS. 
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on the side… 
 

garlic fries, Cajun	mayo	 	 	 6	
 

mac n’ 4 cheese    8 
 

Spanish rice & avocado   11 
							corn	salsa,	crema	&	chimichurri	&	herbs	
 
roasted asparagus w/ lemon  9 

 

cumin-coriander roasted carrots 7 
 

Yukon Gold Mashed potatoes  7 
 

basket of focaccia bread, garlic	butter	 5 
 

CampFire Cowboy Beans, herbs	 	 4 
 

grilled sweet corn Elote,  6  
																							Parmesan	&	chimichurri,	herbs 

 

pitcher beer for kitchen staff      10 
 

  
  

 

	

Tasty Additions to salads, pasta or entrees:   gt 
 

pan seared chicken breast   7 
 

blackened spiced shrimp                   9 
 

 *wood fired skirt steak w/ chimichurri 15 
 

 *seared wester ross salmon   22 
 

 


