
*Consuming raw or under cooked meats, poultry, shellfish, seafood or eggs may increase your risk of foodborne illness  

especially if you have certain medical conditions. Please inform your server of any and all allergies.

Appetizers
Escargot

mushroom cap, tarragon, garlic butter, parsley, sherry wine 

Maryland Crabcake 

cajun remoulade, frisée lettuce, dijon mustard 

 Wagyu Beef Carpaccio 

arugula, shaved parmesan, evoo, shallot caper vinaigrette, crostini

Shrimp Cocktail

wild white prawns, cocktail sauce, horseradish

Bogie’s Bruschetta

tomato, onion, basil, ciabatta points, balsamic pearls 

Soups
French Onion Soup Gratinée

 gruyère cheese, sherry wine, crostini

Maine Lobster Bisque

citrus crème frâiche, local micro greens 

Salads
Wedge Salad 

baby iceberg lettuce, heirloom tomato, applewood smoked bacon,

roquefort buttermilk dressing  

Classic Caesar Salad 

romaine hearts, herb croutons, shaved parmesan, caesar dressing



Braveheart Prime Cuts
8oz Filet Mignon 

18oz Cowboy Ribeye
Chateaubriand for 2 

Rack Of Lamb 
Wagyu Skirt Steak 

Steak Sauces
truffle butter 

cabernet peppercorn demi
béarnaise 

bordelaise sauce
horseradish cream

chimichurri

Final  Touches
Blue Cheese & Caramelized Onion

Roasted Wild Mushroom
Oscar Style: Asparagus & Crab Meat 

Entrées
Lobster Tail Thermidor 

 parmesan béchamel, pernod liqueur, gruyère gratinée,  red skin mashed potato, asparagus

Wagyu Au Poivre
striploin, green peppercorn sauce, cognac, roasted beet, parsnip, wilted spinach 

Grilled Halibut
 creamy risotto, olive tapenade, local micro greens 

 Chicken Provençal 
orzo pasta, olive, tomato, artichoke, caper, basil 

Creamy White Risotto 
white wine, shallot, baby spinach, blister tomato

For the Table
white truffle mac & cheese

elbow pasta, cheese sauce, parmesan herb panko topping 

local seasonal vegetables
shallot, garlic, white wine 

crispy brussel sprouts
tossed in a sweet and spicy chili sauce, topped with bacon

red skin mashed potato 
 roasted garlic, cream butter

truffle steak fries 
truffle oil, garlic, parmesan, parsley

grilled asparagus 
topped with hollandaise sauce


