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Appetizers

Buffalo Cauliflower Ranch Dip 16
Mango Habanero Wings Celery 18
Arancini Crispy, Deep Fried Balls of Cheesy Rice 18
Fried Calamari New Zealand Calamari, Zesty Aioli 18
Flatbread Pizzeta Sausage and Spinach, or Plain wpon request 16
Wagyu Beef Meatballs Sweet and Sour Sauce 15
Smoked Brisket Shders Slaw 16
White Bean Hummus Pita Wedges 16

Soups

Lobster Bisque Chives 15

French Onion Soup Gruyére 14

Harvest Soup Butternut Squash, Carrots, Sweet Potato, Cream Fraiché 14
Salads

ADD Chicken 10 | ADD Salmon 12

Applause Caesar Challah Croutons, with or without Anchovies 14
Key Largo Yellow Beets, Cranberry, Pecan, Radish, Goat Cheese 16
Wedge Bacon, Frizzled Onions, Pomegranate Seeds, Blue Cheese Dressng 16
Arugula Fennel, Orange 16

Pasta

Rigatoni Alla Vodka Ricotta 23
Bucharest Pasta Lamb Bolognese, House-made Pappardelle 27

From the Sea

Seared Salmon Truffle Mashed Potatoes, Lemon Beurre Blanc 38
Today’s Catch Market Vegetables MP

L.and

Choice of Steak Sauce:
Horseradish Cream, P. Ferrand Brandy Peppercorn, or Chimichurri

Spit-Roasted Prime Rib 220z, Au Jus, Popover, Horseradish Cream 42

Steak Frites NY Strip, Fries, Creamed Spinach 39
Braised Short Rib Mashed Potatoes 32
Parmigiana Duo Chicken, Eggplant, Arugula 29
Rotisserie Tom Turkey Roasted Root Vegetables, Mashed Potatoes 28
Haitian Rotisserie Chicken 1/2 Chicken, Djon Djon Rice 32
Filet Mignon 100z Center Cut 49

Bogie’s Surf & Turf 100z Center Cut Filet Mignon, Maine Lobster Roll 69

Handhelds
Bacall’s Burger 100z Ground Wagyu Sirloin, Fries 23
Birria Tacos Bacardi Braised Beef, Rice & Beans 26
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Sides AVAILAp; .
Broccolini 9 Mashed Potatoes 9

Maple Glazed Root Veggies 9 Brussels Sprouts & Bacon 10
Fries 9 | Truffled +3

N



