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STARTERS BIG OLE BURGERS & SAMMIES

CHICKEN WINGS 15 proudly serving Currans Superior Meats
(8) buffalo, thai, Carolina bbq or bbq all burgers on an brioche bun, served w/ fries

T oy, ) & camots CLASSIC BURGER 17

PRETZELS STICKS 12 (& lettuce, tomato & onion upon request
homemade cheese sauce +3avocado, bacon,
extra cheese sauce +2.50 +2 american, cheddar, swiss, mozz

SPINACH & ARTICHOKE DIP 16 (& SIGNATURE BURGER 21

grilled pita blue cheese, bacon, caramelized
extra pita +2 onions, chipotle mayo, brioche bun, fries

MAC & CHEESE BALLS 14 (& FRENCH ONION BURGER 21

marinara swiss, fried onion, caramelized

STEAMED MUSSELS 16 onions, french onion aioli, brioche bun, fries
marinara, white wine or fra diavolo BUNGALOW CHICKEN SANDWICH 15

additional bread +2 - GF w/o bread boneless thigh lightly fried, vinegar slaw,

CHEESE QUESADILLA 15 pickles, hot honey brioche bun, chips
topped w/ sour cream, salsa, guacamole, FISH SANDWICH 15
jalapefios panko crusted cod, coleslaw, chipotle

add chicken +3 mayo, brioche bun, chips
SoUPS FRENCH DIP 20

thinly sliced filet mignon, melted
FRENCH ONION SOUP 9 swiss, house-made gravy, chips

NEW ENGLAND CHOWDER 8 %;’r’ae:}fgzs_as%cﬁzw

CHEF’S FAVORITES

FILET MIGNON 42 SCALLOPS OVER RISOTTO 38 GF/

80z, mashed potato, creamed spinach 5 scallops over bacon & pea risotto
(bacon & pea is optional)

BEEF SHORT RIBS 32 WILD ATLANTIC SALMON 34
3?;1Veless, mashed, creamed spinach, | packened, pan seared, or broiled, served
y w/ your choice of rice or potato & brocolli

BRICK CHICKEN 26 GF LOBSTER RAVIOLI 32

mashed potatoes, spinach, hot cherry chef recommends adding shrimp +12
Peppers, white wine butter sauce PENNE ALLA VODKA 18

CHICKEN POT PIE 22
white meat, peas, carrots, puff pastry HEARTS OF PALM ‘PASTA’ 20 GF/V/

pesto cream sauce, marinara, vodka
sauce, tequila cream sauce

SALADS & BOWLS SIDES

CAESAR SALAD 15 PEA & BACON RISOTTO G- 10

croutons, shaved parmesan CREAMED SPINACH
+8 chicken | +12 shrimp | +15 steak | +18 salmon MASHED POTATOES

FILET MIGNON SALAD 28 BEER BATTERED ONION
mixed greens, toasted pita, blue cheese, RINGS
tomatoes, red onions, balsamic vinaigrette SWEET POTATO FRIES

TUNA POKE BOWL 22 BROCOLLI

jasmine rice, cucumbers, avocado, pickled onions, FRENCH ERIES
carrots, soy vinaigrette, chipotle mayo, sriracha,
sesame seeds GF w/o dressing
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BUNGALOW MARTINIS BAYSIDE STAPLES
LYCHEE MARTINI 15 HUCKLEBERRY LEMONADE 11

lychee vodka, Tito's vodka, lemon, lychee juice 44 North Huckleberry Vodka, lemonade

PEANUT BUTTER ESPRESSO MARTINI 15  NECTARINE ICED TEA 1

Screwball whiskey, Kahlua, 44 North Nectarine vodka, sweet tea

demerara syrup BUNGALOW BOOZY MARGARITA 12
FIG & POM MARTINI 14 Hornitos Silver Tequila, fresh lime juice,

Figenza vodka, pomegeanate liquor, simple syrup
lemon juice, triple sec :
Flavor it up! +2

CHOCOLATE MARTINI 15 strawberry - pomegranate - guava - cucumber + blackberry

dark chocolate liqueur, vanilla vodka,
white cacao, splash of cream CUCU_MBER COOLER 14
Hendrick's gin, cucumber syrup

CREME BRULEE MARTINI 15 SMOKEY SUNSET 14

creme brulee liqueur, vanilla vodka, demerara

mezcal, guava, cinnamon sugar rim

BLACKBERRY SMASH 14
M[":KTA".S 8 Maker's Mark, lime, honey blackberry syrup

HIBISCUS LEMONADE gUM PUNgH_I 15 i
RASPBERRY FIZZ R G e ey
BLACKBERRY ICED TEA SPICY SARTI MARGARITA 15

Ghost tequila, Sarti, lime, simple syrup

BUBBLES ON THE BAY 15

APEROL  ITALICUS SARTI SEASONAL
SPRITZ SPRITZ SPRITZ SPRITZ

bright bittersweet, floral, citrusy, fruity, tropical, ask your server about or
bubbly refreshing refreshing seasonal option

TAPS, BOTTLES & CANS WINE & SIN-GRIA

ON TAP BOTTLES CANS !)!,ﬂ%myf

Guinness 9 Bud 6 Surfside 10 PINOT GRIGIO
Stella 8 Bud Light 6 (iced tea) Benvolio, IT

Kona 8 Miller Liite 6 NUTRL 10 CHARDONNAY
Cpt.Lawrence 9  CoorsLight 6 (black cherry) | LaCrema,CA
Mango Cart 8 Mich Ultra 6 SAUVIGNON BLANC
BeachBum 9 Heineken 7 NON Crowded House,NZ

BrooklynLager 9 HeinekenLight 7 ALCOHOLIC 6 | RED WINE
Cider 8 Coronalight 7 Heineken 00 glass 12/ bottle 42
ask your server Mich 00 PINOT NOIR
about our La Crema, CA

seasonalbeer | DOMESTIC BUCKET (5) 25|  CABERNET

options Silver Palm, CA

IMPORTED BUCKET (3) 30 cjn-cRIA
BUCKET OF CANS (5) 45 |  9ss % picherdz

RED SIN-GRIA
burgundy wine, Maker's Mark,
peach schnapps, triple sec, OJ

BUNGALOWBARNY.COM
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