
BG NITES
5 - 10pm Every Sunday & Monday

MUSICAL GUESTS 
11/30 - tim reynolds

12/01 - jay israelson

BUB’S BREAD 

patty's butter or Olive Oil.............$6 
With sourdough

patty's butter & anchovies..........$10 
with sourdough 

SIDES
artichoke antipasti (VG) // $6         

artichokes, cous cous, chickpeas, 
sundried tomatoes, Honey, oregano

unstuffed cabbage rolls (V) // $6                
bulgur, sauerkraut, kidney beans, dill, 

roasted butternut squash (VG) // $8      
dates, chive, lime, duqqa (contains nuts)

miso butter brussel sprouts (VG) // $11                     
honey, lemon, garlic

Potato gratin (vg) // $11                                                                  
kennebec potatoes, raclette mornay,                                   

panko breadcrumbs

ENTREES
add side of gouda dip // $3
substitute side salad // $2

roast beef au jus...........................$14 
Cheddar, grilled & raw onions, dijon, on 
a kaiser roll, Served with chips & a dill 
pickle

the bg burger................................$20
onion, pickles, shrettuce, bub’s burger 
sauce, your choice of cheese (american / 
cheddar / swiss) . served with chips, a DILL 
Pickle.
add bacon............................................$4

tuna melt.........................................$18                                                                             
tuna salad, roasted red peppers, yellow 
onion, cheddar, american, baked white 
cheddar chips,  on toasted challh.  
Served with chips & a dill pickle
 
eggplant parmesan (VG).................$20                                     
sunrise farms eggplant with tomato 
sauce & parmesan cheese

chicken piccata............................$25 
half jidori chicken with capers, lemon,  
& garlic

pepper steak...............................$29 
6oz hanger steak on mashed potatoes 
with pepper gravy

SNACKS
 chips & dip (VG) // $8                                                                            
potato chips with                                                            

ranch-style gouda dip 

bar nuts (VG) // $10                            
cashews, pecans, rosemary, garlic,                                                  

brown butter

pickle plate (V)// $6.50                                      
Half-sours, full-sours, &                                                                
pickled green tomatoes  

bub’s meatballs // $15                        
ricotta meatballs in tomato sauce, 

served with garlic bread

SALAD
seasonal autumn salad (vg)......$15 
roasted butternut squash, apples, dried 
cherries, blue cheese, candied pecans, 
radicchio, frisee, buttermilk dreSsing

THE wedge.......small $8 // LargE $14             
Iceberg lettuce, blakesville lindeline 
cheese, cherry tomatoes, bacon bits, 
chopped egg, buttermilk dressing   

caesar side salad.......................$10 
LITTLE GEM CAESAR SALAD, topped WITH 
SEMOLINA BAGUETTE CHIPS, TOSSED IN 
HOUSEMADE CAESAR DRESSING (CONTAINS 
ANCHOVIES)

mixed greens side salad (v)........$6 
arugula, radicchio, dill, shaved red 
onion, improved lemon dressing

DESSERT
root beer float // $10                                                                                                                      

chocolate cream pie // $7.50

carrot cake // $7

melon lime sorbet // $3

kid’s cup // $6



WINE
glass / carafe / bottle

SPARKLING
folicello, bianco........................................$13 / 34 / 45 
Montuni, Pinot Bianco, Trebbiano // emilia romagna, it

ROSE
les temps retrouve, rencontre.......$16 / 40 / 58 
muscat, tempranillo, & Merlot // vin de france

WHITE
du vin aux liens, guet-apens.................$17 / 44 / 62        
sylvaner, muscat, riesling, pinot gris, gewurztraminer 
vin de france

ORANGE
domaine bohn, en vrac............................$15 / 38 / 55 
riesling & sylvaner // alsace, fr

RED
r. o’neill latta, loon..............................$18 / 44 / 66                                                                                             
syrah & viognier blend // san luis obispo, ca

domaine cotze, TRANSHUMÀNCIA ROUge....$16 / 38 / 60 
carignan & grenache noir // languedoc-roussillon, fr

COCKTAILS
BG spritz..........................................................$11 

your choice of aperitivo listed below, sparkling water, 
lemon peel. served over ice

bordiga, rosso vermouth.............................$10 
piedmont, it // Served iced or neat

gotha, drai vermouth...............................$10.50 
bologna, it // served iced or neat

liquore delle sirene, amarulivo.................$11 
veneto, it // served iced or neat

 

BEER
timbo pilsner (draft)...............................$8.50 
west coast pilsner  // 5.8% abv // highland park brewery

the druid (draft)...........................................$8 
mushroom stout // 5% abv // solarc brewing

60 days in hell (16oz can)..........................$9.50
helles lager // 4.7% abv // there does not exist

food fight (160z can).....................................$9                                                                                                 
hazy ipa  // 6.5% abv // common space brewery                                      

BUB’S BIER (22OZ BOTTLE)..............................$20                       
BERLINER WEISS-STYLE SOUR MADE WITH OUR SOURDOUGH 
STARTER AND FRUIT BATARD // solarc brewing // 4.8% abv

NON-ALCOHOLIC
n/a kolsch.........................................................$5
best day brewing

phony negroni................................................$12 
st. agrestis

SODAS, ETC. 
SODAS

MINERAGUA SPARKLING WATER // $4.50

MEXICAN COKE // $5.50

dad’s root beer // $4.25

COCK & BULL ginger beer // $4.75

SQUIRT // $5.25

DR. BROWNS’ CHERRY SODA // $4

pineapple spice tepache // $7

JUICE

MARTINELLI’S APPLE JUICE // $4.50

RICK’S PRODUCE LEMONADE // $7

RICK’S PRODUCE ORANGE JUICE // $8

TEA

ICED BLACK OR HERBAL TEA // $4.50

ASSORTED HOT TEAS // $5.00


