BAR MENU

QMARGHERITA FLATBREAD PIZZA

HOUSE MADE MOZZARELLA, ORGANIC TOMATO, BASIL SPROUTS

CRISPY POINT JUDITH CALAMARI

SWEET CHILI, BLACK SESAME AND CILANTRO

*CHILLED WELLFLEET OYSTERS

CUCUMBER, RICE WINE VINEGAR AND CHILI

CHILLED COLOSSAL

SHRIMP

COCKTAIL SAUCE, HORSERADISH, LEMON

©THAI BASIL SPRING ROLLS

SWEET CHILI SAUCE

*YELLOWFIN TUNA,
TOASTED SPICE CRA
PORK BELLY BAO

PICKLE VEGETABLE,

WATERMELON AND LEMON CUCUMBER
CKER

TOASTED PEANUTS AND CILANTRO

PORK AND GINGER SHAOMAI

SOY HONEY DIP

LOBSTER AND AVOCADO “BLT” SLIDER

BACON, BIBB LETTU

*BOND BURGER

CE, AND BACKYARD FARM TOMATO

SIRLOIN, BRISKET AND SHORT RIB BLEND, PEPPER BACON,

BUTTERMILK ONION RING, CLOTHBOUND CHEDDAR AND BLACK TRUFFLE MAYO

€ BASKET OF FRIES

ESPELLETTE PEPPER AND GARLIC AIOLI

* CHARCUTERIE $28
CHEF’S SELECTION OF ARTISANAL MEATS AND CHEESES

SEASONAL PRESERVE, OLIVES, ALMONDS AND HONEY COMB

Before placing your order, please inform your server

9 Menu items are vegetarian as prepared or can be prepared vegetarian with slight modification

if a person in your party has a food allergy.

$14

$15

$18

S6EA

$10

$16

$16

$16

S10EA

$23

$9

*Consuming raw or undercooked meals may increase your risk of food-borne illnesses, especially if you have certain medical conditions.

18% gratuity added to parties of 6 or more; the gratuity is distributed among service employees.

4% administrative fee added to parties of 10 or more; no part of the administrative fee is distributed among service employees.

BOND Summer Menu 2015. Price and menu items subject to change.



