
HUMMUS  12
grilled pita, cucumbers, carrots
extra pita +2 | extra veggies +2

SHRIMP TACO  12

chef’s favorites
FILET MIGNON  38

roasted broccoli, cauliflower puree, 
grilled corn, balsamic glaze,
gremolata sauce

GRILLED WILD SALMON  32

we charge for extra dressing

 | +15 steak |+15 salmon+8 chicken | +12 shrimp  

HEARTS OF PALM “PASTA”  20
pesto cream sauce, marinara, vodka

sauce, tequila cream sauce

 | +15 steak |+15 salmon+8 chicken | +12 shrimp  

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

PENNE ALLA VODKA  18

N.E. CLAM CHOWDER  8
SOUP OF THE DAY 8
FRENCH ONION  9

SAMMIESLIGHTER SIDE

SOUPS

proudly serving Currans Superior Meats

blue cheese, bacon, caramelized 
onions,  chipotle mayo, brioche bun, fries

SIGNATURE BURGER  21

FRENCH ONION BURGER  21
swiss, fried onion, caramelized onions,

french onion aioli, brioche bun, fries

+2 american, cheddar, swiss, mozz
+3 avocado, bacon, gluten-free bun

CLASSIC BURGER  17
 brioche bun, fries

lettuce, tomato & onion upon request

VEG
A
N

VEG
ETA

RIA
N

fig & brie cheese, salami (optional),
balsamic glaze

FLATBREAD  16

SPINACH & ARTICHOKE DIP  16
grilled pita 
extra pita +2
PRETZEL STICKS  12
homemade cheese sauce
extra cheese sauce +2.50
MAC & CHEESE BALLS  14
marinara

CHEESE QUESADILLA  12    
topped w/ sour cream, salsa,
guacamole, jalapeno
add chicken  +3

START ME UP

(8) buffalo, thai, jerk, bbq, garlic parm, carolina 

SAUTEED CLAMS  15
white wine sauce
additional bread +2

STEAMED MUSSELS  15

BAKED OYSTERS  18

marinara, white wine or fra diavolo
additional bread +2

sriracha: (6) lemon butter sriracha sauce,
bread crumbs
rockefeller: (6) creamy spinach, 
parmesan, bread crumbs

(2) slaw, pico de gallo, corn, cilantro 
aioli, corn tortilla

CHICKEN WINGS  15

blue cheese, celery & carrots by request only.

FRIED CALAMARI  16
marinara, buffalo, thai, jerk
we charge for extra sauces.

surf your turf: add (4) shrimp +12

8oz, mashed potato, creamed spinach
everything is better with shrimp.  

HALF BRICK CHICKEN  26

CHICKEN POT PIE  22
white meat, peas, carrots,

mushrooms (optional), puff pastry 

mashed potatoes, spinach, hot cherry
peppers, white wine butter sauce

SIDES:  7
french fries
garlic fries

sweet potato fries
cauliflower puree

 

creamed spinach
bacon brussels sprouts
broccoli
mashed potatoes

BUFFALO CHICKEN DIP  16
chicken, cream cheese, sour cream,
cheddar, buffalo sauce, fried pita
additional fried pita +2

thinly sliced filet mignon, melted
swiss,  house made gravy, chips

extra cheese sauce +2.50

FRENCH DIP  18

extra gravy +2.50

BLACKENED CHICKEN WRAP  16

FRIED CHICKEN SANDWICH  15
boneless thigh, vinegar slaw, pickles, 

hot honey, brioche bun, chips

corn, coleslaw, jalepenos, lettuce,
cheddar cheese, chipotle mayo, chips

panko crusted cod, coleslaw,
chipotle mayo, brioche bun, chips

FISH SANDWICH  15

SHORT RIB GRILLED CHEESE  22
texas toast, swiss cheese,

caramalized onions, gravy, chips

FISH & CHIPS  22

CHICKEN MARSALA  22
chicken breast, mushrooms, marsala
wine sauce, mashed

beer battered cod, coleslaw, tartar,
fries

BEEF SHORT RIBS  28
boneless, mashed, creamed
spinach, gravy

PORK CHOPS  26  
(2), bone in, butternut squash puree,

bacon brussels, mustard cream sauce

+8 chicken | +15 steak  
rice, beans, corn, pico de gallo, jalapenos,
cheddar, sour cream, guacamole, salsa

BURRITO BOWL  12      

TUNA POKE BOWL  22
rice, cucumbers, avocado, pickled 

onions, carrots, soy vinaigrette, chipotle 
mayo, sriracha, sesame  seeds

sub salmon + 8 / sub chicken

+8 chicken | +12 shrimp | +15 steak | +18 salmon  

GREEN GODDESS SALAD  16

CAESAR SALAD  12
croutons, shaved parmesan

spinach, cabbage, carrots, crispy
garbanzo beans, scallions, and corn

PETITE FILET MIGNON SALAD  28

THE TRIPLE “B” SALAD  16   
brie, butternut squash, brussels sprout, candied 
pecans, maple dijon-vinaigrette, dried cranberries

mixed greens, toasted
pita, blue cheese, tomatoes, red 

onions, balsamic vinaigrette

+8 chicken | +12 shrimp | +15 steak | +18 salmon  

+8 chicken | +12 shrimp | +15 steak | +18 salmon  

TEQUILLA SHRIMP  16
cream sauce
additional bread +2 / over pasta +8

JERK SHRIMP  24
(5) shrimp, jasmine rice, broccoli,
(sweet and spicy)

+3 avocado, bacon, gluten free bun
+2 upcharge for subbing sides

we charge for extra sauces
+2 .50  extra gravy, cheese sauce

EGGPLANT PARMESAN  20
sliced eggplant, breaded, fried,
mozzarella, marinara, linguini

SEAFOOD PASTA  38
shrimp, mussels, clams, linguini, white

wine butter sauce

BIG OL’ BURGERS!  



MOCKTAILS

VODKAS
Grey Goose
Titos
Three Olives 
(regular, orange, raspberry,
vanilla) 
Fig 
Pomela
Lychee
Red, White, Blue Smirnoff
Absolut Citron
44 North Huckleberry or
Nectarine
Sweet Tea

GIN
Beefeater
Hendr icks
Hendricks
(grand cabaret)

TEQUILA
Hornitos 
Casamigos Blanca
Mezcal
El Tesoro Anejo
El Tesoro Reposada
Clase Azul

RUM
Don Q Light 
Don Q Dark 
Don Q Coconut 
Sailor Jerry’s

WHISKEYS/BOURBONS
Jack Daniels                      Screwball
Jim Beam Pineapple     Seagrams 7
Makers Mark                     Jamesons 
Woodford Reserve          Basil Hayden
Crown Royal

SCOTCH
Johnny Red
Johnny Black
Glenlivet
Glenfiddich
Macallan 12
Dewars

SPICED COMPASS
glennfiddich, aperrol, all spice syrup, bitters
THE BUNGALOW HUGO
hendricks gin, elderflower, prosecco, 
lemon syrup

follow us on instagram
for info on weekly events

www.bungalowbarny.com

flavor it up! +2: strawberry, pomegranate, spicy,
cucumber, peach

FUTURE FAVORITES  14

BUNGALOW MARTINIS  14        

COCKTAILS & DREAMS
BAYSIDE STAPLES
HUCKLEBERRY LEMONADE  11

NECTARINE ICED TEA  11

44 north huckleberry vodka, lemonade

44 north nectarine vodka, sweet tea
BUNGALOW BOOZY MARGARITA  12
hornitos silver tequila, fresh lime juice, simple syrup

CUCUMBER COOLER  14
hendrick’s grand cabaret gin, cucumber syrup

TAPS,BOTTLES,CANS WINE & SIN-GRIA
WHITE WINE

PINOT GRIGIO

CHARDONNAY

SAUVIGNON BLANC    

benvolio, it
   la crema, ca
   crowded house, nz

glass/bottle
10/40

10/40

10/40

la crema, ca
   

ROSE   

RED WINE

PINOT NOIR

CABERNET   

murphy goode, ca 10/40

10/40

12/42silver palm, ca
   

on tap:
Guinness  9 
Stella  7
Kona  7 
Mango Cart  7
Yuengling  6
Cider  7
Ask your server
about our seasonal
beers on tap

bottles:
Bud  5 
Bud lt.  5
Miller lt.  5
Coors lt. 5
Mich Ultra 5  
Heineken  7
Heineken lt. 7
Corona lt.  7   

BUCKET O’ BEERS OR CANS
Domestic Buckets (5)  20

Imported Buckets (5)  30

Happy Dad Buckets (5)  30
Surfside Buckets (5)  45

glass/pitcher

ask your server the seasonal sin-gria of the day

RED SIN-GRIA
burgundy wine, makers mark, peach schnapps,
triple sec, oj
WHITE SIN-GRIA 

12/42

12/42

cans:
Surfside  (iced tea)  10
Happy Dad (grape)  7

NON ALCOHOLIC; 
Heineken 00  6
Mich 00  6

make it a cocktail for an upcharge 

BLACKBERRY  8 
blackberry honey, iced tea

HIBISCUS KISS  8
hibiscus syrup, lemon syrup

casamigos blanca tequila, blackberry honey syrup

GOLDEN PEAR
sailor jerry’s, pear liquor, pear lemon syrup
MIDNIGHT SWELL

pomela citrus infused vodka, ruby red grapefruit
juice, lime juice, tajin rim

lychee vodka, titos vodka, lemon, lychee juice
LYCHEE MARTINI  

PEANUT BUTTER ESPRESSO MARTINI  
screwball whiskey, kahlua, demarrara syrup
FIG & POM MARTINI
figenza fig vodka, pomegranate liqueur, lemon juice,
triple sec
CHOCOLATE MARTINI
dark chocolate liqueur, vanilla vodka, white cacao,
splash cream

CLASSIC COSMO
absolut citron, triple sec, cranberry, lime juice

craving something off-menu?  Just ask-we’re 
happy to shake (or stir) up your favorite!

POMELA POLOMA

SMOKEY SUNSET  14
mezcal, guava, cinnamon sugar rim

CREME BRULEE MARTINI
creme brulee liquor, vanilla vodka, demerara syrup

THE TURBO WHITE RUSSIAN
PINT of white russian, topped w/ iced coffee

PEACHY   8
peach nectar, oj, lemon
make it a bellini, add
prosecco 

book an event with us!
visit our website and

 fill out an inquiry


