APPETIZERS

SOUP du Jour
Cup. 3.95

Bowl. 5.95

Buffalo Chicken Dip
With pita.
10.95

Hushpuppies

With Sriracha honey butter.
6.95

Chicken Wings

Grilled then fried jumbo chicken wings
tossed in your choice of:
Sauce: Mild, Medium or Hot Buffalo,
Honey Mustard, Zesty Ranch, garlic parmesan or Smoked BBQ.
Dry rub: Buffalo, Habanero, Mango Chipotle,
Cajun or Ghost Pepper.
Choice of ranch or blue cheese dressing.
Full - 11.95 | Half Order - 6.95

Mozzarella Sticks

Served with marinara sauce. (6)
6.95

Coconut Butterfly Shrimp

Coconut battered and fried shrimp (9), sweet chili sauce.
11.95

General Tso’s Broccoli

Scallion, radish, ginger, orange zest.
9.95

Fried Pickles

With Tabasco-ranch.
6.95

BBQ Chicken Nachos

Pico de Gallo, sour cream, pickled cherry peppers, three cheese
mornay.
12.95

SALADS
Dressings: blue cheese, balsamic vinaigrette, ranch, honey mustard, Italian,
Thousand Island, Seasonal Dressing: Citrus Shallot Vinaigrette

Mixed Greens*

Carrot, cucumber, sliced onion, grape tomatoes, croutons.
Choice of dressing. Full - 7.95 | Half - 4.95

Caesar*

Romaine lettuce, shaved parmesan, croutons, Caesar dressing.
Full - 7.95 | Half - 4.95

Cobb Salad

Chopped Romaine, grilled chicken, avocado,
bacon, egg, red onion, cherry tomatoes, blue cheese.
Choice of dressing.
Full - 11.95 | Half - 7.95

Chopped Iceberg*

Iceberg lettuce, tomato, cucumber, fresh dill, honey roasted pecans,
feta, citrus shallot vinaigrette.
9.95

Berry & Goat Cheese Salad

Mixed greens, strawberries, scallion, cucumber, fried goat cheese,
blueberry garlic vinaigrette.
10.95

*Add Grilled Chicken - 3.95
*Add Grilled Salmon-7oz. 6.95
*Add Grilled Shrimp or Blackened Shrimp - 5.95
*Add Steak - 6.95 *Add Tuna-4oz. 6.95

SANDWICHES and WrapS
Served with choice of French fries, sweet potato fries,
house-made chips, tater tots, onion rings, soup of day, or small
salad.

The Hogan

Grilled chicken, white cheddar,
smoked BBQ sauce, flour tortilla.
8.95

Philly Wit

Choice of Shaved Steak or Chicken
Fried onions, melted provolone cheese,
hoagie roll.
10.95

Toasted TBG

Turkey, Bacon, Gouda, adobo aioli, lettuce, tomato, onion,
toasted sourdough.
9.95

Reuben

Choice of Corned Beef or Turkey
Sauerkraut, Swiss cheese, Thousand Island dressing, grilled rye.
9.95

Italian Sandwich

Prosciutto, capicola, salami, provolone, shredded lettuce,
tomato, green goddess dressing, toasted sourdough.
10.95

Pork Belly Monsieur

Gruyere, pickles, Dijon aioli, egg-dipped brioche.
8.95

Crispy Chicken Caesar Wrap

Breaded chicken tenders, Romaine lettuce, parmesan cheese,
Caesar dressing, wheat or flour wrap.
8.95

Hummus Wrap

Red pepper hummus, spinach, avocado, crispy wonton,
balsamic reduction, wheat or flour wrap.
9.95

* Some of our menu items may contain raw or undercooked
ingredients. Consuming raw or undercooked meats, seafood, or
eggs may increase your risk of food-borne illness, especially if
you have certain medical conditions.

Burgers
All Burgers are eight-ounce angus beef served with choice of
French fries, sweet potato fries, house-made chips, tater tots,
onion rings, soup of day, or small salad.

Classic BCC Burger*

Lettuce, tomato, diced onion, dill pickle, mayo,
toasted potato bun.
10.95

Zesty Burger*

Crispy fried peppers and onions, chipotle aioli, cheddar, lettuce,
tomato, onion, dill pickle, toasted potato bun.
11.95

Mushroom Burger*

Mushrooms, bacon, swiss cheese, truffle aioli, lettuce, tomato,
onion, dill pickle, toasted potato bun.
12.95

Tacos
Served with choice of French fries, sweet potato fries,
house-made chips, tater tots, onion rings,
soup of day, or small salad.

Chicken Tacos

Seasoned chicken, avocado crema, lettuce,
tomato relish.
8.95

Korean Steak Tacos

Shaved steak, onions, peppers, gochujang, American cheese.
10.95

Tuna Tacos*

Seared tuna, bok choy, carrots, mango, sesame
wasabi vinaigrette.
10.95

Small plates
Smothered Steak*

12 oz. New York Strip topped with sautéed
mushrooms and onions, served with truffle fries.
19.95

Fish &Chips

Beer battered haddock served with French fries, tarter sauce,
and malt vinegar.
11.95

Entrées
Comes with choice of soup or salad.

Seared Salmon*

Roasted fingerlings, haricot verts, madeira-fig sauce.
19.95

Tuna*

Root vegetable hash, Brussels sprouts, sweet and spicy drizzle.
20.95

Shrimp and Grits
Gruyere and Cheddar grits, andouille sausage, sauteed kale, creole sauce.
19.95

Sirloin (12 oz)*
Sour cream and onion mash, grilled asparagus, marrow butter.
23.95

T-Bone(14oz)*

Cottage fries, crab and broccoli gratin.
24.95

Bone-in Pork Chop (12 oz)*

Jerk rub, fried plantain, butter poached carrots, pineapple demi-glace.
21.95

Chicken Bibimbop

Grilled chicken, white rice, bok choy, roasted red pepper, onions, kimchi, gochujang, over easy egg.
19.95

Roasted Cauliflower Enchiladas

Cauliflower, sweet potatoes, refried lentils, manchego cheese, salsa verde, salsa rojo.
18.95

* Some of our menu items may contain raw or undercooked
ingredients. Consuming raw or undercooked meats, seafood,
or eggs may increase your risk of food-borne illness,
especially if you have certain medical conditions.

***Temperatures
Rare (red, cool center), Medium Rare (red, warm center),
Medium (pink, hot center), Medium Well (dull pink center),
Well (gray center)

Weekly Specials
Appetizer

Steamed Littleneck Clams, white wine broth, ground chorizo,
served with a smoked paprika crostini.
15.95

Salad

Kale Caesar

Shaved parmesan, capers, garlic-herb croutons.
Full: $8.95| Half: $5.95

Entree
Paella

Mussels, clams, oysters, calamari, shrimp, andouille sausage,
grilled chicken, saffron rice.
$29.95

Desserts
Mixed Berry Cake
Vanilla sponge cake with vanilla butter cream, topped with raspberries, blueberries,
blackberries and white chocolate shavings.
$7.95

Caramel Pecan Fudge Cake
Chocolate cake with a creamy mild chocolate fudge topping, topped with a caramel
swirl, chopped pecans, and toffee pieces.
$7.95

Truffle Tasting
An assortment of six truffles.
Passion fruit, coconut dark chocolate, chocolate caramel, café au lait, hazelnut, and
milk chocolate with pecans and walnuts
$9.95

