
Soups & Starters
soup of the day ~ 5.95

SPLIT PEA SOUP fat free ~ 4.95

CLASSIC FRENCH ONION SOUP 
Gruyere cheese ~ 8.95

BLACK ANGUS SLIDERS ketchup, mustard, 
pickles and caramelized onions ~ 9.95
BAKED SPINACH AND CHEESE DIP 

 with assorted chips ~ 9.95

pork potstickers spicy 
plum sauce ~ 9.95

BBq beef sliders crispy onions 
and a side of coleslaw ~ 8.95

pigs in a blanket 
all beef hotdogs ~ 7.95

GUACAMOLE AND  
ASSORTED CHIPS ~ 7.95

signature 
Starters

CHICKEN LETTUCE WRAPS shiitake 
mushrooms, bean sprouts, Asian vegetables, 

rice noodles and cashews ~ 10.95

CRISPY CALAMARI yuzu-soy glaze ~ 11.95

MACARONI AND CHEESE three cheese and 
truffle-parmesan crumb topping ~ 8.95

MAHOGANY CHICKEN WINGS 
chili peanut glaze ~ 12.95

WASABI SEARED SASHIMI TUNA  
sweet ginger and Thai chili sauces ~ 14.95

CHICKEN SPRING ROLLS Asian vegetables, 
soba noodles and chili dipping sauce ~ 9.95

 smoked CHICKEN QUESADILLA 
caramelized onions, peppers,  

cheddar-Monterey jack cheese with pico de 
gallo, guacamole and sour cream ~ 10.95

crispy shredded duck tacos 
chili-lime BBQ sauce and Asian slaw ~ 9.95

Salads
CHOPPED MIXED GREEN SALAD 

romaine, cucumbers, carrots, tomatoes, 
garbanzo beans, red cabbage, and 

dressing of your choice ~ 6.95

CLASSIC CAESAR SALAD crisp romaine 
lettuce, garlic focaccia croutons and 

shaved parmesan cheese ~ 9.95

PECAN CRUSTED GOAT CHEESE SALAD 
roasted beets, oranges, mixed greens and 

sherry mustard vinaigrette ~ 12.95

wedge salad boston lettuce, vine ripe 
tomatoes, applewood smoked bacon, blue 

cheese dressing and crispy croutons ~ 9.95
SOUTHWEST CHICKEN COBB SALAD 

grilled chicken, romaine lettuce, 
applewood smoked bacon, diced tomatoes, 
cheddar-Monterey jack cheese, roasted 

corn, avocado and chipotle ranch 
dressing ~ ½ 8.95~full 14.95

BALSAMIC CHICKEN SALAD grilled 
chicken, mixed baby greens, goat 

cheese, toasted pine nuts, tomatoes, 
balsamic vinaigrette and crispy 

onions ~ ½ 8.95~full 15.95

GREEK SALAD romaine, radicchio, marinated 
cucumber, tomatoes, red onion, kalamata 

olives, feta cheese, pepperoncinis and lemon-
oregano vinaigrette ~ ½ 7.95~full 13.95

Black and Blue Ceasar Salad 
grilled, blackened flank steak, 

crumbled blue cheese, diced tomatoes, 
over Caesar salad ~ 19.95

add to any salad:
grilled chicken ~ 4.95  

grilled salmon, mahi mahi or 
grilled flank steak ~ 7.95

Pizzas
MARGHERITA tomato pomodoro, mozzarella cheese, basil ~ 11.95

CLASSIC PEPPERONI tomato pomodoro, 
pepperoni and mozzarella cheese ~ 13.95

BBQ CHICKEN PIZZA cheddar-Monterey jack 
cheese, roasted peppers, fresh tomatoes, red 

onion and house made bbq sauce ~ 13.95
SOUTH SIDE SAUSAGE PIZZA savory sausage, 

fresh tomatoes, mozzarella cheese ~ 14.95
grilled portabella mushroom whole wheat 
pizza fire roasted bell peppers, fresh spinach, asiago 

cheese and roasted plum tomato sauce ~ 13.95

Burgers
All sandwich and burger buns are baked fresh daily in 

our ovens. Served with choice of fries or coleslaw
10 OZ SIRLOIN BURGER on a toasted bun ~ 12.95
gruyere, white cheddar or blue cheese add ~1.00

 guacamole or bacon add ~ 1.95 mushrooms add ~ .95
texas burger 10 oz. sirloin burger topped with bbq 
beef brisket, cheddar cheese and crispy onions ~ 15.95

BOGART’S PREMIER BURGER mushrooms, crispy onions, 
gruyere cheese and housemade ketchup ~ 14.95

brie & pear burger brie cheese, poached 
pears, Pancetta and honey mustard ~ 15.95

TURKEY BURGER on a toasted whole wheat 
bun with cranberry relish ~ 11.95

guacamole add ~ 1.95 mushrooms add ~ .95
bogart’s veggie burger on a toasted whole 
wheat bun with green goddess dressing ~ 10.95

TUNA BURGER on a toasted bun with Asian 
slaw and miso mayonnaise ~ 13.95

Sandwiches
BLACKENED MAHI MAHI on a toasted bun with lettuce, 

tomato, onion and a side of tartar sauce ~ 13.95
smoked turkey club in-house smoked turkey 

breast, apple wood smoked bacon, lettuce, tomato, 
avocado and green goddess dressing ~ 10.95

MEDITERRANEAN CHICKEN PITA WRAP hummus, chopped 
lettuce, cucumber, red onion, tomato and feta cheese ~ 12.95

bogart’s balsamic chicken wrap mixed greens, 
goat cheese, toasted pine nuts, tomato, crispy onions and 
balsamic vinaigrette in a whole wheat honey wrap ~ 14.95

Main Plates
Add Soup of the Day, Split Pea, Chopped Salad, 

or a Caesar Salad to any Entree ~ 3.95
DIJON CRUSTED CHICKEN “MILANO” spinach, sweet 
potato raviolis and maple-dijon cream sauce ~ 17.95

TURKEY MEATLOAF sundried cranberries, sweet potato mash, 
sautéed seasonal vegetables and natural turkey jus ~ 17.95

bogart’s meatballs topped with ricotta cheese, and 
San Marzano tomato sauce over rigatoni ~ 13.95

ORGANIC LEMON ROASTED CHICKEN wild rice pilaf,
broccoli and lemon thyme jus ~ 19.95

slow roasted beef brisket cheddar-scallion mashed 
potatoes, sautéed broccoli and natural jus ~ 17.95
BLUE CHEESE CRUSTED PETITE FILET MIGNON 

mashed potatoes and sautéed spinach ~ 24.95
Teriyaki glazed grilled flank steak with ginger rice, 

stir fried Asian vegetables and crispy carrots ~ 19.95
RADIATORE PASTA roasted chicken, broccoli, sundried tomatoes, 

balsamic broth, goat cheese and pine nuts ~ ½ 9.95~full 17.95
THE BOCA PLATE served with  

sautéed seasonal vegetables and wild rice pilaf   
5 oz. grilled chicken breast ~ 15.95  10 oz. sirloin burger ~ 14.95 

chopped tuna steak ~ 13.95  turkey burger ~ 12.95 
grilled mahi mahi ~ 16.95  veggie burger ~ 11.95

Seafood
KEYLIME GRILLED MAHI MAHI pineapple-coconut rice, sautéed 

spinach, citrus-butter sauce and crispy plantains ~ 21.95
baja fish tacos flash fried mahi mahi, shredded lettuce, diced 
onions, pico de gallo, guacamole and cilantro lime aioli ~ 14.95

MAPLE GINGER GLAZED SALMON ginger rice, 
sautéed broccoli and crispy carrots ~ 22.95

SHRIMP FLORENTINE garlic cream spinach, mozzarella 
and parmesan crumb topping over pasta ~ 21.95

Teriyaki glazed grilled chopped tuna steak with 
ginger rice and stir fried Asian vegetables ~ 17.95

Executive Chef: Chuck Gittleman
“20% gratuity has been added to parties of 6 or more”

Voted “Best Dining 
Entertainment”  

Readers Choice Awards,  
2007 & 2008



DESSERTS

TURTLE ICE CREAM 
SANDWICH

layers of chocolate cake, 
vanilla ice cream, Heath 

Bar pieces, topped with hot 
fudge and caramel sauce 

7.95

CLASSIC CRÈME BRÛLÉE
vanilla bean custard 

with caramelized sugar 
6.95

DOUBLE FUDGE 
CHOCOLATE LAYER CAKE

mixed berries and 
whipped cream 

8.95

BERRY-BERRY PARFAIT
layered homemade blueberry, 

strawberry, raspberry ice 
creams topped with fresh 

berries, whipped cream 
and crushed biscotti 

7.95

WARM APPLE COBBLER
served with homemade 

maple-walnut ice cream 
and caramel sauce 

8.95

IBC ROOT BEER FLOAT 
with homemade 

vanilla ice cream 
6.95

CHEF NICO’S DEEP 
DISH OLD FASHIONED 

BLUEBERRY PIE
served warm with homemade 

blueberry ice cream 
8.95

BROWNIE AND COOKIE 
SUNDAE 

double chocolate fudge 
brownie topped with 

homemade cookies and cream 
ice cream, hot fudge, whipped 
cream and candied cashews 

7.95

FRESH BAKED BISCOTTI 
3.95

DAILY SELECTION OF 
HOMEMADE ICE CREAMS 

AND SORBETS 
4.95

chocolate 
lemon sorbet
vanilla bean

raspberry sorbet
blueberry 

strawberry
raspberry

cookies and cream
heath bar cashew crunch

maple-walnut

Ask us about our 
after dinner drink 

selection!

Champagne & Sparkling Wines
		  glass	 bottle
Freixnet, Cordon Negro, split		  10
Gloria Ferrer, Brut, Sonoma (375ml)		  22
Rosa Regale, Banfi, 2007, Italy (375ml)		  27
Domaine Ste. Michelle, Brut		  30
Perrier Jouet, Grand Brut, split		  23
Bollinger Grand Annee Brut, 1999		  99
Moet & Chandon, White Star, split		  25
Laurent Perrier, Brut, half bottle		  42
Louis Roederer Brut, Half Bottle		  38
Veuve Clicquot, Yellow Label Brut		  110
Perrier Jouet, Flower Bottle Brut, 1999		  200
Perrier Jouet Rose, Flower Bottle Brut, 2002		  300

White Wines
Chardonnay, Hogue, 2008, Columbia Valley	 7	 26
Chardonnay, Chateau Ste. Michelle, 2007, Columbia Valley	 8	 31
Chardonnay, Frei Brothers, 2008, Russian River	 9	 35
Chardonnay, Markham, 2007, Napa	 11	 43
Chardonnay, Kendall-Jackson, 2007, California	 12	 45
Chardonnay, Sonoma Cutrer, 2007, Russian River Ranches		  45
Chardonnay, Au Bon Climat, 2007, Santa Barbara		  38
Chardonnay, Tayson Perce, Alder Springs Vineyard, 2008, Mendocino		  96
Cuvee Blanc, QUPE, 2006 Bien Nacido		  35
Sauvignon Blanc, Brancott, 2008, New Zealand	 8	 30
Sauvignon Blanc, Kunde Estate, Magnolia Lane, 2008, Sonoma	 10	 39
Sauvignon Blanc, Kim Crawford, 2008, New Zealand	 11	 42
Pinot Grigio, Terrazze della Luna, 2008, Italy	 7	 26
Pinot Grigio, Montevina, 2008, California		  26
Pinot Grigio, Danzante, 2008, Italy	 9	 35
Pinot Grigio, Santa Margherita, 2008, Italy	 14	 55
Riesling, Chateau Ste. Michelle, 2008, Columbia Valley	 8	 30
Seven Daughters Blend, NV, California		  28
White Zinfandel, Beringer, 2008, California	 6	 22

Red Wines

Cabernet Sauvignon, Hogue, 2006, Columbia Valley	 7	 28
Cabernet Sauvignon, Columbia Crest,  
	 Grand Estates, 2007, Columbia Valley	 8	 30
Cabernet Sauvignon, J. Lohr “Seven Oaks”, 2007, Paso Robles	 10	 38
Cabernet Sauvignon, Clos Du Bois, 2005, North Coast	 9	 35
Cabernet Sauvignon, B.R. Cohn, “Silver Label”, 2007, North Coast	 12	 47
Cabernet Sauvignon, Franciscan Oakville Estate, 2005, Napa	 14	 54
Cabernet Sauvignon, Artesa, Barrel Select, 2006, Napa		  88
Cabernet Sauvignon, Vine Cliff, 2004/2005, Napa		  98
Cabernet Sauvignon, Stags Leap Wine Cellars,  
	 Artemis, 2006, Stags Leap District		  90
Cabernet Sauvignon, Phelps, 2006, Napa		  110
Marlstone, Clos du Bois, 2004, Sonoma		  90
Chianti Classico Riserva, Ruffino, Tan Label, 2006, Tuscany		  49
Chianti Classico, Fonterutoli, 2006, Tuscany		  51
Chianti Superiore, Ruffino, 2007, Italy	 9	 34
Villa Antinori, Super Tuscan, 2006, Tuscany		  44
Malbec, Terrazas, 2007, Argentina	 9	 34
Merlot, Hogue, 2006, Columbia Valley	 7	 26
Merlot, Columbia Crest, Grand Estate, 2006, Columbia Valley	 8	 30
Merlot, Red Rock, 2007, California	 9	 35
Merlot, Markham, 2005, Napa	 13	 49
Merlot, Northstar, 2005, Columbia Valley		  90
Merlot, Sterling Vineyards, Three Palms, 2004, Napa 		  98
Merlot, Stags Leap Winery, 2005, Napa		  95
Pinot Noir, Estancia, 2008, Monterey	 10	 38
Pinot Noir, A by Acacia, 2008, California	 11	 42
Pinot Noir, Buena Vista, 2006, Carneros	 12	 46
Pinot Noir, Ambullneo Bulldog Reserve,  
     Santa Maria Valley, 2005		  102
Pinot Noir, Hitching Post ( Hartley - Ostini), Highliner,  
     Santa Barbara County, 2005/2006		  78
Pinot Noir Loring Wine Company Rosella’s Vineyard,  
     Santa Lucia Highlands, 2006		  84
Siena, Ferrari-Carano, 2007, Sonoma	 12	 46 
Seven Daughters Blend, NV, California		  28
Cotes du Rhone, JL Columbo, 2007, Rhone	 8	 30
Shiraz, Jacobs Creek, 2006, Australia	 7	 27
Syrah, Red Car “Trolley Series” Speakeasy,  
     Santa Maria Valley, 2006		  90
Zinfandel, Ravenswood Vintners Blend, 2006, California	 8	 30

Please ask about half bottle wine list
Vintages Subject to Change Without Notice. Very Best Vintage Obtainable.

BURT’S CUVEE, MARKHAM, 2004, NAPA
special blended red wine for the rapoport’s restaurant group

8 glass     32 bottle


