
BG NITES
5 - 10pm Every Sunday & Monday

MUSICAL GUESTS 
4/5 - lana drincic trio

w/ rob moreno & gavin harris

4/6 - matt politano trio
ft. mark ferber & emiliano lasansky            

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 

SNAP PEA ALMONDINE // $10 
BLISTERED SNAP PEAS, RADISH, TOASTED 

ALMONDS, CHIMICHURRI              

brussel sprouts (VG) // $11                     
honey, PECORINO, CHILI ARBOL

twice-baked potato // $10                        
kale, cheddar cheese, chives              

add bacon bits $1 // add sour cream $1

ENTREES
add side of gouda dip // $3

sub side salad // $2

roast beef au jus..............................$17 
Cheddar, grilled & raw onions, dijon, on 
kaiser roll, Served w/ chips & dill pickle

the bg burger...................................$20
onion, pickles, shrettuce, bub’s burger 
sauce, cheese (american / cheddar / OR 
swiss). served w/ chips, & DILL Pickle
add bacon............................................$4
 
FILET OF FISH SANDWICH.....................$20 
SWORDFISH, TARTAR SAUCE, SWEET PICKLES, 
RED ONION, LETTUCE, served w/ chips & dill 
pickle

chicken schnitzel ............................$20 
panko-crusted chicken served with 
creamed spinach

steak Béarnaise...............................$29 
seared hanger steak in Béarnaise SAUCE 

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

ranch-style gouda dip 

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

cara cara market salad...................$16                                                                       
market greens, WATERCRESS, CANDIED 
ORANGE PEEL, tarragon, parsley, nigella 
seeds, toasted pepitas, sliced shallots, 
& champagne cara cara vinaigrette

caesar side salad..............................$11 
little gem lettuce, semolina baguette 
chips, tossed in housemade casesar 
dressing (contains anchovies)

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

DESSERT
root beer float // $10

BANANA CREAM PIE // $7.50

CHOCOLATE CAKE // $8

rick’s orange sorbeT // $4

KIDS' MENU
GRILLED CHEESE // $10

SERVED WITH CHIPS

BURGER // $12
AMERICAN CHEESE, LETTUCE, PICKLES, 

KETCHUP. SERVED WITH CHIPS

KIDS CUP // $6
VANILLA ICE CREAM, FUDGE,  SPRINKLES



WINE
glass / carafe / bottle

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

WHITE
ramon jane - mas candi, “baudili”.....$14 / 36 / 50 
xarel-lo & parellada // penedes, sp

ORANGE
podere pradarolo, ex alba.................$16 / 40 / 60 
trebbiano // emilia romagna, it

RED
r. o’neill latta, cozi...............................$18 / 44 / 66                                                                                             
counoise & zinfandel // san luis obispo, ca

LES LUNES, CABERNET SAUVIGNON.........$14 / 34 / 52 
CABERNET SAUVIGNON // SONOMA VALLEY, CA

COCKTAILS
BG spritz.........................................................$11 
your choice of aperitivo listed below, sparkling water, 
lemon peel. served over ice

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

liquore delle sirene, amarulivo.................$10 
lake garda, 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

sowing the sun (16oz can)........................$9.50
kolsch // 5.1% abv // there does not exist

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

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

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


