PIZZAS
B O G H R "' ’ MARGHERITA TOMATO POMODORO, MOZZARELLA CHEESE, BASIL — 11.95

CLASSIC PEPPERONI TOMATO POMODORO,

PEPPERONI AND MOZZARELLA CHEESE —~ 13.95
S ] | — BBQ CHICKEN PIZZA CHEDDAR-MONTEREY JACK
CHEESE, ROASTED PEPPERS, FRESH TOMATOES, RED
@JMLQ(I_IS Prcmier L(-vel

ONION AND HOUSE MADE BBQ SAUCE — 13.95
SOUTH SIDE SAUSAGE PIZZA sSAVORY SAUSAGE,

FRESH TOMATOES, MOZZARELLA CHEESE — 14.95
SOUPS & STARTERS

GRILLED PORTABELLA MUSHROOM VWHOLE WHEAT
PIZZA FIRE ROASTED BELL PEPPERS, FRESH SPINACH, ASIAGO
SOUP OF THE DAY — 5.95

CHEESE AND ROASTED PLUM TOMATO SAUCE ~ 13.95
SPLIT PEA SOUP FAT FREE — 4.95
BURGERS
CLASSIC FRENCH ONION SOUP
GRUYERE CHEESE ~ 8.95 ALL SANDWICH AND BURGER BUNS ARE BAKED FRESH DAILY IN
BLACK ANGUS SLIDERS KETCHUP, MUSTARD,

OUR OVENS. SERVED WITH CHOICE OF FRIES OR COLESLAW

10 OZ SIRLOIN BURGER ON A TOASTED BUN — 12.95
PICKLES AND CARAMELIZED ONIONS ~ 9.95

BAKED SPINACH AND CHEESE DIP
WITH ASSORTED CHIPS — 9.95

GRUYERE, WHITE CHEDDAR OR BLUE CHEESE ADD ~1.00
PORK POTSTICKERS spPicYy

GUACAMOLE OR BACON ADD — 1.95 MUSHROOMS ADD — .95
TEXAS BURGER 10 0z. SIRLOIN BURGER TOPPED WITH BBQ

BEEF BRISKET, CHEDDAR CHEESE AND CRISPY ONIONS — 15.95
PLUM SAUCE ~ 9.95 BOGART’S PREMIER BURGER MUSHROOMS, CRISPY ONIONS,
BBQ BEEF SLIDERS CRISPY ONIONS GRUYERE CHEESE AND HOUSEMADE KETCHUP — 14.95
AND A SIDE OF COLESLAW ~ 8.95 BRIE & PEAR BURGER BRIE CHEESE, POACHED
PIGS IN A BLANKET PEARS, PANCETTA AND HONEY MUSTARD — 15.95
ALL BEEF HOTDOGS — 7.95 TURKEY BURGER ON A TOASTED WHOLE WHEAT
BUN WITH CRANBERRY RELISH — 11.95
GUACAMOLE AND GUACAMOLE ADD ~ 1.95 MUSHROOMS ADD ~ .95
ASSORTED CHIPS ~ 7.95
BOGART’S VEGGIE BURGER ON A TOASTED WHOLE
WHEAT BUN WITH GREEN GODDESS DRESSING — 10.95
SIGNATURE TUNA BURGER ON A TOASTED BUN WITH ASIAN
STARTERS SLAW AND MISO MAYONNAISE — 13.95
CHICKEN LETTUCE WRAPS SHIITAKE
MUSHROOMS, BEAN SPROUTS, ASIAN VEGETABLES, SANDWICHES
RICE NOODLES AND CASHEWS ~ 10.95 BLACKENED MAHI MAHI ON A TOASTED BUN WITH LETTUCE,
CRISPY CALAMARI YUZU-SOY GLAZE — 11.95 TOMATO, ONION AND A SIDE OF TARTAR SAUCE — 13.95
SMOKED TURKEY CLUB IN-HOUSE SMOKED TURKEY
MACARONI AND CHEESE THREE CHEESE AND BREAST, APPLE WOOD SMOKED BACON, LETTUCE, TOMATO,
TRUFFLE-PARMESAN CRUMB TOPPING ~ 8.95 AVOCADO AND GREEN GODDESS DRESSING ~ 10.95
MAHOGANY CHICKEN WINGS
CHILI PEANUT GLAZE — 12.95

MEDITERRANEAN CHICKEN PITA WRAP HUMMUS, CHOPPED
LETTUCE, CUCUMBER, RED ONION, TOMATO AND FETA CHEESE — 12.95

WASABI SEARED SASHIMI TUNA BOGART’S BALSAMIC CHICKEN WRAP MIXED GREENS,

SWEET GINGER AND THAI CHILI SAUCES — 14.95

GOAT CHEESE, TOASTED PINE NUTS, TOMATO, CRISPY ONIONS AND
BALSAMIC VINAIGRETTE IN A WHOLE WHEAT HONEY WRAP — 14.95

CHICKEN SPRING ROLLS ASIAN VEGETABLES,

SOBA NOODLES AND CHILI DIPPING SAUCE —~ 9.95

SMOKED CHICKEN QUESADILLA MAIN PLATES
CARAMELIZED ONIONS, PEPPERS, ADD SOUP OF THE DAY, SPLIT PEA, CHOPPED SALAD,
CHEDDAR-MONTEREY JACK CHEESE WITH PICO DE OR A CAESAR SALAD TO ANY ENTREE — 3.95
GALLO, GUACAMOLE AND SOUR CREAM ~ 10.95 DIJON CRUSTED CHICKEN “MILANO” SPINACH, SWEET
CRISPY SHREDDED DUCK TACOS POTATO RAVIOLIS AND MAPLE-DIJON CREAM SAUCE — 17.95
CHILI-LIME BBQ SAUCE AND ASIAN SLAW —~ 9.95

TURKEY MEATLOAF sSUNDRIED CRANBERRIES, SWEET POTATO MASH,

SAUTEED SEASONAL VEGETABLES AND NATURAL TURKEY JUs — 17.95
SALADS BOGART’S MEATBALLS TOPPED WITH RICOTTA CHEESE, AND
CHO E ED GREEN S SAN MARZANO TOMATO SAUCE OVER RIGATONI — 13.95
HOPPED MIXED GR N SALAD
ROMAINE. CUCUMBERS. CARROTS To]\]/'lATOES ORGANIC LEMON ROASTED CHICKEN wILD RICE PILAF,
> > > ’ BROCCOLI AND LEMON THYME JUs — 19.95
GARBANZO BEANS, RED CABBAGE, AND
DRESSING OF YOUR CHOICE —~ 6.95 SLOW ROASTED BEEF BRISKET CHEDDAR-SCALLION MASHED
CLASSIC CAESAR SALAD POTATOES, SAUTEED BROCCOLI AND NATURAL JUs — 17.95
CRISP ROMAINE
BLUE CHEESE CRUSTED PETITE FILET MIGNON
SHAVED PARMESAN CHEESE ~ 9.95 )
TERIYAKI GLAZED GRILLED FLANK STEAK WITH GINGER RICE,
PECAN CRUSTED GOAT CHEESE SALAD STIR FRIED ASIAN VEGETABLES AND CRISPY CARROTS ~ 19.95
ROASTED BEETS, ORANGES, MIXED GREENS AND
SHERRY MUSTARD VINAIGRETTE ~ 12.95 RADIATORE PASTA ROASTED CHICKEN, BROCCOLI, SUNDRIED TOMATOES,
BALSAMIC BROTH, GOAT CHEESE AND PINE NUTS — 2 9.95~FULL 17.95
WEDGE SALAD BOSTON LETTUCE, VINE RIPE THE BOCA PLATE SERVED WITH
TOMATOES, APPLEWOOD SMOKED BACON, BLUE SAUTEED SEASONAL VEGETABLES AND WILD RICE PILAF
CHEESE DRESSING AND CRISPY CROUTONS ~ 9.95 5 0Z. GRILLED CHICKEN BREAST — 15.95 10 0OZ. SIRLOIN BURGER ~— 14.95
CHOPPED TUNA STEAK — 13.95 TURKEY BURGER — 12.95
SOUTHWEST CHICKEN COBB SALAD GRILLED MAHI MAHI — 16.95 VEGGIE BURGER — 11.95
GRILLED CHICKEN, ROMAINE LETTUCE,
APPLEWOOD SMOKED BACON, DICED TOMATOES,

CHEDDAR-MONTEREY JACK CHEESE, ROASTED

SEAFOOD
CORN, AVOCADO AND CHIPOTLE RANCH
DRESSING — 2 8.95~FULL 14.95

KEYLIME GRILLED MAHI MAHI PINEAPPLE-COCONUT RICE, SAUTEED
SPINACH, CITRUS-BUTTER SAUCE AND CRISPY PLANTAINS ~— 21.95
BALSAMIC CHICKEN SALAD GRILLED

BAJA FISH TACOS FLASH FRIED MAHI MAHI, SHREDDED LETTUCE, DICED
CHICKEN, MIXED BABY GREENS, GOAT ONIONS, PICO DE GALLO, GUACAMOLE AND CILANTRO LIME AIOLI ~ 14.95
CHEESE, TOASTED PINE NUTS, TOMATOES,
BALSAMIC VINAIGRETTE AND CRISPY MAPLE GINGER GLAZED SALMON GINGER RICE,
ONIONS ~ /o 8 95~FULL 15.95 SAUTEED BROCCOLI AND CRISPY CARROTS ~ 22.95
SHRIMP FLORENTINE GARLIC CREAM SPINACH, MOZZARELLA
GREEK SALAD ROMAINE, RADICCHIO, MARINATED AND PARMESAN CRUMB TOPPING OVER PASTA ~— 21.95
CUCUMBER, TOMATOES, RED ONION, KALAMATA
OLIVES, FETA CHEESE, PEPPERONCINIS AND LEMON- TERIYAKI GLAZED GRILLED CHOPPED TUNA STEAK wITH
OREGANO VINAIGRETTE ~ 5 7 95~FULL 13.95 GINGER RICE AND STIR FRIED ASIAN VEGETABLES ~ 17.95
BLACK AND BLUE CEASAR SALAD

GRILLED, BLACKENED FLANK STEAK,

EXECUTIVE CHEF: CHUCK GITTLEMAN
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

“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 CREME BRULEE
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

FREIXNET, CORDON NEGRO, SPLIT

GLORIA FERRER, BRUT, SONOMA (B375ML)
RoOsA REGALE, BANFI, 2007, ITALY (375ML)
DOMAINE STE. MICHELLE, BRUT

PERRIER JOUET, GRAND BRUT, SPLIT
BOLLINGER GRAND ANNEE BRUT, 1999

MOET & CHANDON, WHITE STAR, SPLIT
LAURENT PERRIER, BRUT, HALF BOTTLE
Louis ROEDERER BRUT, HALF BOTTLE

VEUVE CLICQUOT, YELLOW LABEL BRUT
PERRIER JOUET, FLOWER BOTTLE BRUT, 1999
PERRIER JOUET ROSE, FLOWER BOTTLE BRUT, 2002

WHITE WINES

CHARDONNAY, HOGUE, 2008, COLUMBIA VALLEY

CHARDONNAY, CHATEAU STE. MICHELLE, 2007, COLUMBIA VALLEY
CHARDONNAY, FREI BROTHERS, 2008, RUSSIAN RIVER
CHARDONNAY, MARKHAM, 2007, NAPA

CHARDONNAY, KENDALL-JACKSON, 2007, CALIFORNIA
CHARDONNAY, SONOMA CUTRER, 2007, RuUssiAN RIVER RANCHES
CHARDONNAY, AU BON CLIMAT, 2007, SANTA BARBARA

GLASS BOTTLE

N =0 0N

CHARDONNAY, TAYSON PERCE, ALDER SPRINGS VINEYARD, 2008, MENDOCINO

CUVEE BLANC, QUPE, 2006 BIEN NACIDO

SAUVIGNON BLANC, BRANCOTT, 2008, NEwW ZEALAND
SAUVIGNON BLANC, KUNDE ESTATE, MAGNOLIA LANE, 2008, SONOMA
SAUVIGNON BLANC, KIM CRAWFORD, 2008, NEwW ZEALAND
PINOT GRIGIO, TERRAZZE DELLA LUNA, 2008, ITALY

PINOT GRIGIO, MONTEVINA, 2008, CALIFORNIA

PINOT GRIGIO, DANZANTE, 2008, ITALY

PINOT GRIGIO, SANTA MARGHERITA, 2008, ITALY

RIESLING, CHATEAU STE. MICHELLE, 2008, COLUMBIA VALLEY
SEVEN DAUGHTERS BLEND, NV, CALIFORNIA

WHITE ZINFANDEL, BERINGER, 2008, CALIFORNIA

RED WINES
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RAPOPORT'S

RESTAURANT GROUF: INC.

8 GLASS 32 BOTTLE

BURT’S CUVEE, MARKHAM, 2004, NAPA

SPECIAL BLENDED RED WINE FOR THE RAPOPORT’S RESTAURANT GROUP

CABERNET SAUVIGNON, HOGUE, 2006, CoLUMBIA VALLEY

CABERNET SAUVIGNON, CoLUMBIA CREST,
GRAND ESTATES, 2007, COLUMBIA VALLEY

CABERNET SAUVIGNON, J. LOHR “SEVEN OAKs”, 2007, PAsO ROBLES
CABERNET SAUVIGNON, CLOs DuU Bois, 2005, NORTH COAST
CABERNET SAUVIGNON, B.R. COHN, “SILVER LABEL”, 2007, NORTH COAS
CABERNET SAUVIGNON, FRANCISCAN OAKVILLE ESTATE, 2005, NAPA
CABERNET SAUVIGNON, ARTESA, BARREL SELECT, 2006, NAPA
CABERNET SAUVIGNON, VINE CLIFF, 2004/2005, NAPA

CABERNET SAUVIGNON, STAGS LEAP WINE CELLARS,
ARTEMIS, 2006, STAGS LEAP DISTRICT

CABERNET SAUVIGNON, PHELPs, 2006, NAPA

MARLSTONE, CLOS DU Bois, 2004, SONOMA

CHIANTI CLASSICO RISERVA, RUFFINO, TAN LABEL, 2006, TUSCANY
CHIANTI CLASSICO, FONTERUTOLI, 2006, TUSCANY

CHIANTI SUPERIORE, RUFFINO, 2007, ITALY

VILLA ANTINORI, SUPER TUSCAN, 2006, TUSCANY

MALBEC, TERRAZAS, 2007, ARGENTINA

MERLOT, HOGUE, 2006, COLUMBIA VALLEY

MERLOT, COLUMBIA CREST, GRAND ESTATE, 2006, COLUMBIA VALLEY
MERLOT, RED ROCK, 2007, CALIFORNIA

MERLOT, MARKHAM, 2005, NAPA

MERLOT, NORTHSTAR, 2005, COLUMBIA VALLEY

MERLOT, STERLING VINEYARDS, THREE PALMS, 2004, NAPA
MERLOT, STAGS LEAP WINERY, 2005, NAPA

PINOT NOIR, ESTANCIA, 2008, MONTEREY

PINOT NOIR, A BY ACACIA, 2008, CALIFORNIA

PINOT NOIR, BUENA VISTA, 2006, CARNEROS

PINOT NOIR, AMBULLNEO BULLDOG RESERVE,
SANTA MARIA VALLEY, 2005

PINOT NOIR, HITCHING POsT ( HARTLEY - OSTINI), HIGHLINER,
SANTA BARBARA COUNTY, 2005/2006

PINOT NOIR LORING WINE COMPANY ROSELLA’S VINEYARD,
SANTA LuciA HIGHLANDS, 2006

SIENA, FERRARI-CARANO, 2007, SONOMA
SEVEN DAUGHTERS BLEND, NV, CALIFORNIA
COTES DU RHONE, JL CoLuMBO, 2007, RHONE
SHIRAZ, JACOBS CREEK, 2006, AUSTRALIA

SYRAH, RED CAR “TROLLEY SERIES” SPEAKEASY,
SANTA MARIA VALLEY, 2006

ZINFANDEL, RAVENSWOOD VINTNERS BLEND, 2006, CALIFORNIA
PLEASE ASK ABOUT HALF BOTTLE WINE LIST

7

8
10
o
T 12
14

©

WooNO©

11
12

12

8

28

30
38
35
47
54
88
o8

90
110
90
49
51
34
44
34
26
30
35
49
90
o8
95
38
42
46

102

78

84
46
28
30
27

90
30

VINTAGES SUBJECT TO CHANGE WITHOUT NOTICE. VERY BEST VINTAGE OBTAINABLE.



