starters

@ INDICATES NEW OR SEASONAL MENU ITEM

PLANTAIN NACHOS (SERVES 2) GF 10
smoky bacon, blue cheese crumbles, green onions and
cilantro, roasted jalapefio-white cheddar sauce

BOM TACOS - order by the each

blackened shrimp (3), BOM slaw, grilled pineapple 7

blackened chicken, black beans, Jack, red chili crema 5.5
beef brisket, Holy Trinity Pickled Veggie, chévre, BBQ 6
smoky pulled pork, jalapeno, Chimichurri, cilantro 5.5

@ CHICKEN CORN CHOWDER o]
herbs, toasted focaccia bread

CRISPY BRUSSELS SPROUTS GF 9.5
green onions, candied walnuts & pecans, clover
honey & red wine vinegar, aged Parmesan

CRISPY CHICKEN WINGS GF 7 pPc. 11
pick one of the three flavors:

- garlic-parmesan, garlic butter & Italian parsley

- honey-hoisin, green onions & sesame seeds

- coffee rub, w/ blue cheese dressing & maple Sriracha
- smoked salt n' pepper wings, house ranch

SMOKY PULLED BEEF BRISKET FRIES 13
house cut fries & smoky brisket, pickled jalapenos, Monterey
Jack & Parmesan, crema, maple Sriracha bbq, green onions

@ CHICKEN LETTUCE WRAPS GF 13
minced cabbage & veggies, carrots & grilled chicken breast, soy
brown sugar drizzle, romaine leaves

BLISTERED SHISHITO PEPPERS GF 10
chimichurri, sharp Parmesan & green onions

garden greens

BOM CAESAR GF (NO CROUTONS) 7.50/ 13
focaccia croutons, shaved Parmesan, Caesar dressing

BABY BLUE GF 7.50/ 13
mixed greens, balsamic vinaigrette, candied nuts,
fresh berries, blue cheese crumbles

WEDGE SALAD GF 8/ 14
crumbled bacon & blue cheese, green onions, hardboiled
egg, white French dressing

@ CHICKEN SALAD N’ AVOCADO 19
homemade chicken salad & smashed avocado, mixed greens,
tomatoes & cucumbers, toasted focaccia bread, Olive My Heart
Organic infused vinegar (OTS)
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the goods..

*@»WOOD GRILLED SIRLOIN STEAK GF 26
pan roasted; Yukon Gold potatoes, smoky onion, spinach chevre,
BOM steak sauce, charred asparagus

*SEARED WESTER ROSS SALMON 28
toasted orzo pasta, crispy spinach, balsamic drizzle

SLOW SMOKED BEEF BRISKET GF 26
Certified Angus Beef brisket smoke/braised, cumin-coriander
roasted carrots, Yukon Gold mashed potatoes

WAGYU BEEF MEATLOAF DINNER 23
cumin & coriander roasted carrots & onions, mashed potatoes

pasta & power bowls

SPINACH PAPPARDELLE PASTA 19
roasted tomatoes & onions, baby spinach & banana
peppers, breadcrumb & Parmesan

@ PORK BELLY QUINOA POWER BOWL. GF 20
organic quinoa w/ roasted carrots, red pepper & onion, organic
arugula & pickled veggies, maple bbq Sriracha

@ ROASTED CHICKEN CARNITAS BOWL. GF 20
basmati rice, black bean salsa, picked jalapenos, lime crema,
crispy torilla strips

TASTY ADDITIONS: GF

ROASTED PORTOBELLO MUSHROOMS 5
PAN SEARED CHICKEN BREAST 6
BLACKENED SPICED SHRIMP 8
*WOOD GRILLED TOP SIRLOIN 13
*SEARED WESTER ROSS SALMON 12

*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.

hand tossed pies

BOM PIZZA MARGHERITE 17
San Marzano tomato sauce and roasted tomatoes,
fresh mozzarella, gratuitous amount of basil

THE SPICY SICILIAN 18
[talian sausage and Soppresseta salami, San Marzano tomato
sauce, roasted red peppers, mozzarella, oregano

PORTOBELLO MUSHROOM PIZZA 18
Boursin cheese, baby spinach, confit tomatoes, smoked
mozzeralla & sharp Parmesan, truffle salt & balsamic

ZESTY PEPPERONI 18
locally made “little zesty” pepperoni, house red sauce,
mozzerella & Parmesan, oregano & spicy honey drizzle

@ MIKEY’S PI1ZZA 18
thin sliced proscuitto, banana peppers, onions, sun dried
tomatoes & ricotta, shaved Parmesan & oregano

stuff between bread...
SANDWICHES SERVED WITH HOUSE FRIES OR ADD ON SIDE
GARDEN GREEN SALAD FOR $3 UPCHARGE.

*WOOD FIRED BLACK ANGUS BURGER 14
sharp white cheddar, house mayo, tomato, organic baby
arugula, caramelized onion jam, garlic fries

@ BLACK N’ BLUE BURGER 14
black pepper crusted Angus beef, pan seared smash ‘style’
burger, blue cheese crumbles, arugula & red onion,

house mayo, garlic fries

BLACKENED CHICKEN BREAST SANDWICH 14
sliced tomato & red onion, baby arugula, Cajun Mayo &
American jalapeno cheese, garlic fries

@ SMOKY PULLED PORK 14
house smoky pulled pork shoulder, bbq maple Sriracha sauce,
pickled onions & pickles, toasted Kaiser bun, garlic fries

O.T.S.

GARLIC FRIES, CAJUN MAYO

MAC N’ 4 CHEESE

ROASTED ASPARAGUS W/ LEMON
CUMIN~-CORIANDER ROASTED CARROTS

YUKON GOLD MASHED POTATOES
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PITCHER BEER FOR KITCHEN STAFF 1

DINNER 8.23 MENU



