
Soup du Jour   10
Chefs Daily speCial CurateD from loCal ingreDients

Compressed Watermelon  12 
piCkleD reD onion | feta | miCro Basil 
lemon thyme Vinaigrette

Coconut Curry Scallops 16
reD Curry CoConut Broth | yuzu infuseD laCe tuile 
loCal lemon Balm

Seasonal Hummus with Fresh Pita 10
Chefs Daily speCial CurrateD from loCal 
& seasonal ingreDients

Bread Board   6
house BakeD BreaD | eVoo | herB Butter

Classic Caesar   14
loCal romaine | in-house sourDough Croutons 
shaVeD parmesan 

Crab Cake   14
tri Color pepper remoulaDe | nasturtium Blossom  
orange segments

Smoked Meatballs  14
short riB | pork | marinara | CaramelizeD proVolone  
parmesan & herB Crostini | miCro herBs

Fish & Chips   18
tempura BattereD CatCh of the Day | house tartar  
serVeD with seasoneD potato weDges

Lobster Roll   20  
Cilantro lime aioli | miCro Cilantro | herB ButtereD 
BrioChe roll | serVeD with Cape CoD potato Chips

Crispy Eggplant Banh-Mi  15
piCkleD VegetaBles | arugula | goChujang aioli  
miCro Cilantro | serVeD with Cilantro lime slaw

Wagyu Cheeseburger*   18
BrioChe Bun | jalapeno BaCon |  proVolone

arugula  |CaramelizeD onion | garliC & ChiVe aioli

in house Vegetarian Burger aVailaBle

serVeD with house Cut fries

Flatbreads

Enjoy a multi-course, off-menu dining and 
wine pairing experience on Monday nights

BLACK  PRONG
Bar & Grill

Starters

Caprese 14
pesto | fresh mozzarella | heirloom tomato 

miCro Basil | BalsamiC reDuCtion

Rustica  14
mozzarella | pulleD pork | arugula 

heirloom tomato Confit | piCkleD reD onion

Jalapeno Bacon Shrimp  14
mozzarella | CaramelizeD onion | house BBQ | ChiVe

Handhelds



Off the Dock

Gulf Shrimp Risotto   26
masCarpone | parmesan tuille | ChiVe | loCal miCro flowers | affilla Cress

Pan Seared Scallops*   34
fresh fettuCCine | heirloom tomato Broth | BaBy zuCChini | arugula pesto

Caribbean Mahi   32
CoConut Cilantro riCe | BroCColini | heirloom tomato & CuCumBer salsa | loCal miCro greens

North Atlantic Salmon*   28
wasaBi potato puree | grilleD goChujang Bok Choy | yuzu teriyaki | piCkleD reD onion 

Lump Crab Cake   32
garliC & herB potato mousse | BaBy zuCChini | loCal herBs

Off the Farm

Pineapple Jerked Chicken   26
CariBBean Congri | pineapple salsa | piCkleD reD onion | Cilantro

Pork & Mushroom Roulade   28
Butternut sQuash puree | sunDrieD tomato Coulis | fresh herBs | white onion gremolata  

Surf & Turf*   46
filet mignon | gulf shrimp |  garliC herB potato puree | asparagus | loCal herB ChimiChurri

Braised Short Rib   36
garliC herB potato mousse | Butter & herB BraiseD heirloom Carrots | CaBernet Demi glaCe

Grilled NY Strip*   42
potato & gruyere gratin | warm garliC Confit ViChyssoise 

Vegetarian Special   24
Chefs Daily speCial CurateD from loCal ingreDients

Entrees

Butternut SquaSh Puree  7 
BalSamic Grilled aSParaGuS    7

Buttered Broccolini  7
Garlic herB Potato Puree   7

ACCOMPANIMENTS

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
18% Gratuity will be automatically applied to tables of six or more. 

coconut & cilantro rice   7



Dessert

Vanilla Bean Crème Brulee 12
Whipped Cream | SeaSonal BerrieS  

Vanilla Tuille | SeaSonal Berry CouliS 

nY CheeseCake  10
ChanTilly Cream | maCaron 

SeaSonal BerrieS

 keY lime Bread Pudding  10
Key lime anglaiSe | CoConuT Whipped 

Cream | graham CraCKer CrumBle 

ChoColate hazelnut mousse 10 
maCaron | raSpBerry | nuTella CrumBle

After Dinner Drinks

Martinis

Tiramisu  16
CanTera BlanCo | ConTera negra 

amareTTo | eSpreSSo | Cream  
CoCoa poWder

Key Lime Pie  14
Vanilla Smirnoff | Simple Syrup 

lime JuiCe | CoConuT Cream | liquor 43

Cocktails

Midnight In Manhattan  12
angelS enVy | BiTTerS | BlaCK Cherry

SWeeT  VermouTh 

Pink Pineapple  12
BaCardi Superior | CoConuT Cream 

pineapple JuiCe | pomegranaTe

Espresso  5

Cappuccino  8

Coffee | Decaf  4

Warm Teas  3

CaKe CuTTing fee  15

lemon thYme Berries  9
lemon Thyme agaVe | Vanilla Tuille 
raSpBerry mouSSe | loCal floWerS 

Warm Delights



Happy Hour

Coconut Shrimp  8
PineaPPle SalSa | Micro cilantro

Vegetable Spring Rolls  8
Yuzu teriYaki & chive 

Jerked Chicken Satay  8
local herb chiMichurri | Micro cilantro

Mini Caprese Flatbread 8
FreSh Mozzarella | heirlooM toMato | PeSto 

Micro baSil | balSaMic reduction

1/2 OFF Wells
1/2 OFF Draft
1/2 OFF Wines 

1/2 OFF Bottles

Thursday - Monday 4 - 5 PM

LITE BITES

COCKTAILS MARTINIS
Pink leMonade  8

bourbon aPPle SMaSh  7
GulF SunSet  6

tiraMiSu  8
zoe’S Garden  6

bourbon creaM  6

SPECIALTY DRINKS 



Petite Filet  18
Potato Puree | asParagus 

Grilled ChiCken Breast  15
Potato Puree | Heirloom Carrots

CatCh oF the day  18
Potato Puree | BroCColini 

linGuini  8
marinara | Butter | Plain

CheeseBurGer  10
Berries & FrenCH Fries

PoPCorn ChiCken  10
Berries & FrenCH Fries

Cookie of the Day  3

Gelato  5
Vanilla | CHoColate

Shirley Temple  3

Homemade Lemonade  3

Apple Juice  3

Drinks Sweets

Kids Menu
Entrees



GULF SUNSET  12
ketel one Vodka | lime | orange 

cranberry

BOURBON APPLE SMASH  14
woodford reserVe bourbon 

 maple syrup  | apple 

BERRY MOJITO 14
bacardi superior | raspberry | blueberry 

 lime | mint | club soda

PINK PINEAPPLE  12
bacardi superior | coconut cream 

 pineapple juice | pomegranate 

LEMON THYME COOLER 16 
belVedere | lemon thyme agaVe 

lemon | club soda

MIDNIGHT IN MANHATTAN  12 
angels enVy | angostura bitters 
sweet  Vermouth | black cherry 

OFF THE RESERVE  14 
woodford reserVe | yuzu | lime 

club soda | ginger syrup 

SPECIALTY
COCKTAILS

THE
MARTINI

MENU

HAPPY HOUR 4 - 5 PM 
THURSDAY- MONDAY

CLASSIC  9
Vodka | dry Vermouth 

lemon twist or queen oliVes

ZOE’S GARDEN  11
gunpowder gin | elderflower 

dry Vermouth | lime

BOURBON CREAM  11
Vanilla absolut Vodka 

 in-house bourbon cream | kahlua 

TIRAMISU   16
belVedere | cantera café | cold brew 

cream | cocoa powder

KEY LIME PIE 14
Vanilla absolut | simple syrup

 lime juice | liquor 43 | coconut cream

PINK BUTTERFLY 14
butterfly pea flower infused titos Vodka 

triple sec | agaVe | lemon juice 
sugared rim 

Hand Crafted  to Lift   the Spi rits



W I N E  L I S T
b y  t h e  g l a s s  |  b o t t l e

Whites

Sauvignon Blanc
Hooks Bay - MarlBorougH, NZ  12 | 44
Vibrant bouquet, tropical fruits, kiwi, ruby red grapefruit

Pinot grigio
CorteNova - NortHerN Italy  11 | 40
light to medium body, pear, apple; light minerality

chardonnay
seal roCk - Napa valley 10 | 35
full bodied, tropical, apple, butterscotch, creamy body

Riesling
FrItZ de katZ - Mosel, gerMaNy 10 | 40
red apple sweetness with lime twist finish

REDS

red Blend
trouBleMaker - CalIForNIa 10 | 32 
fruit forward, med body, hint of smoke and Violets

MalBec
el gaNador - MeNdoZa, argeNtINa   35
inky color, med body, shows dark fruits & spicy finish

Pinot noir
sCarlet oF parIs  - FraNCe  11| 40
silky smooth with notes of raspberry, cherry and plum

caBernet Sauvignon
FeNwICk sprINgs - Napa valley 11| 40
ripe blackberry, dark plum, cherry, oak, hint of mint 

austIN Hope - paso roBles   89
black currant, cherry, subtle smoke & dried spice

DESSERT WINES

Port
20 year taylor Fladgate - portugal 14 |65
mellow, showing complex nose, spice, jam, nuts and oak

ProSecco
aNtoNICo - Italy 10 | 35
fresh apple, peach with notes of citrus

Bottled Water
pelIgrINo  10 
agua paNNa  10 

 $20 corkage fee for wineS 
Brought froM hoMe

B E E R 
DOMESTIC

Bud lIgHt  5

Coors lIgHt  5

MICHeloB ultra  5 

MIller lIte  5

yueNglINg tradItIoNal lager  6

Blue MooN wHeat ale  7

iMPorted

CoroNa lIgHt  5 

CoroNa extra  5

guINNess stout  7

stella artoIs  7 

HeINekeN Zero  5

cider

aNgry orCHard Hard CIder  6

local craft

eNCased  Mp

draFt  Mp


	B&G Summer Menu.pdf
	B&G Summer Dessert Menu.pdf
	Happy Hour.pdf
	Kids Menu to Print.pdf
	Drink Menu Tall 7.11.2024.pdf



