\

Bagaij g
Bar g Restaurant

Casual Fine CUiisine

Dirmer Menu

—DLLG out OT’JGT’S \)(/e|come.

Me prepare your Foocj to order Fwom Fﬂesh ingv’eclients.
%UT’ patience whi|e Che{: Bracj and his staﬁt prepave your meal is appﬁﬂeciatecj.

O\y/nem Micke”e l—lmﬁcling and Che{: Bwacj l—lm"cjing welcome you to Bogeq/s.

Phone: 850-951-CAFE (2233)
www.HotelDefuniak.com



Stawtews
CLwe}E Bvaajls JumL)o C’l”0I|O CaLLe ¢8.Q5

A |m”ge |ump l3|ue cw"aLJ cal{e Je|icate|q sautéeJ anJ

toppecl with sauce Laém”naise.

SautéeA So{:t Sjne“ C‘r’ala $7.05
) A |m"ge soFt shell blue crab C'r’isp|q sautéed and ]Cin—

ished with Fvesh gav’|ic in a white wine beurre blanc.

B Oﬁ 617 5 Ba%amian SJmOimp S\{ewem $7.05
B /24 4 Kﬁs tﬂ'u T&Ln t Zestq gY’iHeJ sl'rr’imp skewers basted in a Lwoneq—ga'r’hc
PRI CUNENE T & soy marinade. Sewﬂvecl on a bed O{: Eagq spinac% and

gawnis%eoj with toasted almonds.

BaLLeJ Bvie $0.05

An enticing p|a{:{:eT’ OF assorted gourmet crackers, Wc‘r‘eslw ]Eruit, S‘t‘l”dl\)(/LjeT"l”L]l preserves
anA a|monA—enc1°U§teA l)aLLeA lm"ie c|’1eese.

HO‘t Spinacjn Ej—< Aﬂ”‘tiCL‘IO\{e Dip $5.05

A\ hot creamy dip with diced artichokes & spinach blended with a 3 cheese medley and broiled til’
bubbly and golden. Served with crisp tortilla chips and garnished with diced tomatoes & scallions.

CT’a E-StUFFeA M ushrooms $5.05

Kﬂﬂes% broiled mushroom caps chuWE}EeJ with our blue crab stu%ting and g|azeJ with sauce béarnaise.

Oqste?’s rokewte‘ ler $6.05

3 |0|T’ge oysters toppeJ with creamy spinach and baked with }Er'esk gwateJ parmesan cheese.

Lmﬂge Dinnew Sa‘adg a |a Caﬁce

Monfego Baq Sa|acl ¢8.Q5

Cwﬂiqu }Eﬂecl strips O}E grouper tossed in a %oneq—ga?’hc—c”antwo clw"essing and served over crisp

greens \X/H;I’] s|iceJ tomatoes, cucuml)ews, carrots & a|moan.

Caesmﬂ Sa|aA $4.Q5

Crisp romdine ‘eJchuce tossed with our zesty caesar oJT’essing, parmesan cheese anol croutons.

Gri”eéj or B|acLLeneA S|’n”imp Sa|acl $8.05

OUY’ |mﬂge Jnouse sa|aJ toppeJ \x/H:Lw your c\ﬁoice o{: geasoneJ gvi”ecj s\'wimp or spicy l)|ac|{enecJ
s%'ﬂimp.

Lm"ge House Sa’aA ¢4.Q5

C'r’isp greens accompanieJ \vith tomatoes, cucumge'r’s, carrots, anoj s|iceJ ‘r’eJ onion.



T}ne Bountq O}E the Sea

AH pah"eoj with your choice O]E BaLLecJ Dotato or VegetaUe DU Jou‘r’.
French @mohc Loa{: and House Sa|aA.

Catcl'\ OF the Daq a la Meuniere
(T}ne Fo”owing Fis% preparations are done in the classic grenc% “Meuniewﬂe” chq|e -

sautéed and pahﬂeoJ with a creamy white wine lemon-butter sauce)

Dicatta $16.05
J:inisj'weJ \X/H’,I’] tiny capers and lemon pa’r)s'eq butter

A|manAine $16.05
Q
ToppeJ with pan—woasteJ almonds.
A H:e—’ong charter boat captain once pT’oc|aimeJ: “Best %sl’m | ever LmJ”

I\ovenzo ¢|8.Q5
EinislﬁeJ \y/iJch our |Ump B|Ue Cw”ab stu%ting and sauce béarnaise.

Nowomanéie S18.05
SautéeJ muerr’ooms, tomatoes, Aiceoj sta”oJcs, l'weawts—owt-pa|m, woasteJ a|monojs ancj craL)meat.

Catclw OF the cjaq broiled in white wine & butter $10.05
Cajun—Hac,{eneA catch O}E the Aaq $10.05
SautéeA Slﬂ"imp Scampi $I15.05

8 lawﬂge s&wimp sautéed with Fr»es% gm"|ic and paws|eq in a white wine lemon butter sauce.

C‘I”UI’WCJ’\L} J:‘PieA Catcj'\ O}E Jclwe Daq §|().Q5
8oz catch OF the Jaq crispy F‘ﬂieJ toa goUen brown in Japanese—stq|e breadcrumbs.
SewveJ \y/ith our tangy tartar sauce.

StuFFe&l Sl’mimp $17.05

8 |a'r’ge sj'w’imp chUH:eJ with blue crab stuH:ing and Finis’ﬁecj with creamy lemon butter

Dan SautéeA So& Ske” Cralas $16.05
Cviqu soFt shell crabs FinisjneJ with a gar’ic beurre blanc.

Cwﬂuncl'\q J:woieA Sl’ﬂ”imp $15.05
l—lan& EreaJeJ, crispy Fvieol s&wimp served with cocLﬂcail sauce.




House Specia’ties

) AH paiT’eJ with your choice OF Bal{eJ DoJcaJco or \/egeJcaUe
Du Jour, French Carlic I\omC and House Salad.
y
Bo qey’s

Bar 5 Restaurant

Casual Fine Cuisine

CJnicLLen Mmﬂsa|a §I4.Q5
Al’l 8 ounce sautéed chicken breast }Einislﬁeoj with a marsala wine ojemi—g‘aze and sautéed

mUSI’TI”OOI’T]S.

C|’1ic|{en Continenta| S14.05
A cwunc%q breaded breast oF chicken Jcoppecl with creamy lemon butter, diced tomatoes,

parmesan clweese OII’]J SCQH]OI’]S.

Clﬂc\{en Dicaﬂ:a S14.05

Egg batter sautéed breast O{: chicken Jcoppeol with tiny capers in a white wine lemon butter sauce.

Vea‘ Qestaurantem’ $17.05
—|;ncjew s|ices OF mi”ﬂtecl \/e0|| |ig|’ﬂ:|q EweaJeJ anJ sautéeJ \Jci| gouen. —EppeJ \x/iJcL\ g’r’iHeJ Lwam,

dliced tomatoes and melted pwovo|one cheese. l:inis\'\eA \y/iJch a Ln"own Jemi—g|aze.

Vea| Sca|oppini Dicatfa $15.05

S|icecJ veal sautéed in a ’igkt egg batter and toppecj with tiny capers, a lemon brown sauce and
twaojitionanq garnishecj with a sliced lemon pinwhee’.

DUL)—S‘EL}|G l:ist & Cjnips $0.05
OU’]” }Ereslw catch 01: the ojaq ojippeoj in our cw"unciwq batter and gouen Fwieoi, served with ]Er‘ies,

malt vinegar and tangy tartar sauce.



Mouse Specia 4ies

AH paiT’eJ with your choice OF Bal{eJ DoJcaJco or \/ege{:aue Du
Jour, l:wenclw Gmﬂ‘ic LooqE and House Sa|aJ4

Gwi”e&l Ne\y/ %T’LL Stwip S18.05
A J’wancj cut 12 ounce Ne\w YOT’LL strip seasoneJ rigl’wt anA g'r’iHecJ to
) pe‘r'Fec‘tion.

S\mof/ier it with mushrooms and onions ][c‘)r an additional $2.50.
Bg e ’5 NY Stwip “MaAagascm"” $21.05
B At Z]‘ K 25 IZLM raAn t Ouwﬁ %anJ—culJc 12 .ounce NY S‘[’ﬂ”ip gwilleJ to pemcec{:ion
: - e anol Jcoppeol with dliced gw”eoj tomatoes, heorts o]E pa|m and
asual Fine Cuisine
a peppewcovn»twaan oJemi»g|aze. J:inislweJ with sauce

Bémﬂnaise.

Ei|et Mignon $27.05
OUY’ 10 ounce nice|q seasonecl Filet OF L)ee]E Hash—sem”ecj to |oc|<L in H:/s natuv’a| juices ancJ cool{ecl to
your speciFications. —Eﬂaaitionanq pahﬂeol with sauce Bémﬂnaise.

Ei‘et Mignon \\Au Doiw’e” $20.05

OU'Y’ 1O ounce ]Ei‘et mignon gY’icu|e—seaT’ecJ with MaJagascm" green peppercorns and }Einishecj with a
Ewaan cjemi—g|aze and a touch o{: cream.

A l Cm”te Beverages

° Swee{: Tea/U n—SweeteneJ Tea $1.75
Balﬁecj Dotato $1.75 . COHZee $1.75
\/egeJcaue GJU JOUT’ $1.75 o Hot Tea 17
J:'r’enck @a'r’hc bd}E 175 . Soaas: CoLie, Diet CoLe, Spvite, Dr. Deppe‘r’, DinLL Lem-
‘ onaAe & @ingew Ale S1.75
House SG|GJ §1.95 ] We also have l:iji and De”eg“r’ino speciah:q waters.
e Our coH:ee slwop can prepare a variety oF hot and Fr‘men co}tv
]Eee drinks such as Lattes, cappuccinos, espresso etc.

SOUP JU Jouqn To comp|eJce your meal, we also oH:er:
CUpi ¢7-Q5 Specia|tq CO]E]Eee Dwinlﬁs ancJ a]ti:ev’ clinneT’ GJT’M’]LLS such as: Co~
BO\V|: ¢3 50 gnac, B@B @ranJ Marnie‘r’ etc.

Menu prices squech to clwange without notice.
Da‘rfties o]E 6 or more, 18% gratuity \x/l” Ee aJoleA.

CONSUMER INFORMATION
There is risk associated with consuming raw or not fully cooked meat, eggs or seafood which may cause adverse conditions in
certain individuals. If unsure of your risk, consult a physician or eat these products fully cooked.
If you have any type of food allergy, please alert your server before ordering.



