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Bogey’s
Bar z Restaurant

Casual Fine Cuisine

Dinner Menu

—‘;l{e out orJem \X/e‘come.

We prepare your }Eooal to order Fr’om F‘rﬂes% ingreAients.
%UT’ patience \X/l\i’e Che}c Bracj anA l\is cha}E}E prepare your meal is appreciate&.

Owne‘r’s Mic\we”e l—lmﬂoling ancl C%e{t Braol l—lmﬁcling \X/e|come you to Bogeqls.

Phone: 850-951-CAFE (2233)
www.BogeysRestaurant.net



Sta rters

C[”ICF Brad’s Jumbo Crab Cal(e $8.99
A large lumP blue crab cake clclicatcly sautéed and

toppcd with béarnaise sauce.

SoFt Shc” Crab $7.99

Pan sautéed and finished with a white wine garlic but-

) ) ter sauce.
BU ey fS Bahamian Shrimp Skcwcrs $7.99

Bar 7 ﬁﬂst/ﬁtu rant

Casual Fine Cuisine

Zestg gri”ed shrimP skewers basted with our honey,
garlic & cilantro sauce. Served on a bed of greens

and garnisl’zcc] with toasted almonds.

Fried Green T omatoes $5.99
Fresh green tomatoes dusted with seasoned brcading fygoldcn fried. Served with our spe-

cial sPicg ranch sauce.

Hot SPinach & Artichoke DiP $5.99
A hot creamy dip with diced artichokes & sPinach blended with a 3 cheese mcc”cy.
Served with Freshlg fried tortilla chips and garnished with diced tomatoes & green onions.

Crab-5tuged Mushrooms $7.99

Fresh broiled mushroom caps stuffed with our blue crab stuﬁ:ing and glazed with béarnaise

sauce.

Ogstcrs Rockefc”cr $7.99
3 large oysters toPPccl with creamy sPinach and baked with fresh gratccl parmesan cheese.

Largc Dinner Salads
Montcgo Bay Salacl $9.99

Crispy fried fish tossed in our honeg, garlic & cilantro sauce and served over crisP greens

with sliced tomatoes, cucumbcrs, carrots & almonds.

Cacsar Salacl or Largc Housc Salad $4.99
With Girilled or Blackened 5hrimP: add $4.99
With Girilled or Blackcncd Cl—iickcn: add $3.99



Thc Bountg of the Sca
All served with French Garlic Bread and House Sa|ad
Plus your choice of Bakcd Fotato or chctablc.

Fish 5Pccialticsz

Picatta $17.99
Sautéed and finished with capers and lemon butter sauce.

Almanc]ir\c $17.99
Sautéed and toPPed with Pan~roasted almonds and lemon butter.

A /ffc—/ong charter boat capta/n once Proc/afmcc/: “Rest tish [ ever had”

| orenzo $18.99
Sautéed catch toPPcd with a generous lumP blue crab cake & finished with béarnaise sauce.

Normanc]g $18.99
ToPPed with sautéed mushrooms, diced tomatoes, sha”ots, hear‘ts—-oﬁpalm, roasted

almonds, crabmeat and finished with a creamy lemon butter sauce.

Vera Cruz $17.99

Sautéed and toPPccl with gri”cd tomato slices, steamed asparagus and béarnaise sauce.

You many also have 3our1cish PrcParch:
Oven Broiled, Czéjur\ Blackened or Crunc!-lg Fried $17.99

Fub~5t3|c ]:ish & Chips $9.99
DiPPed in our crunchg batter and golclen fried. Served with fries, malt vinegar and tangy

tartar sauce.

Sautéed SErimP Scampi $16.99

8 Iargc gulmc shrimP sautéed with fresh garlic and Parslcg in a white wine lemon butter sauce.

Stuged Shrimp $17.99

8 Iarge shrimP stuffed with our blue crab stuging and finished with creamy lemon butter.

Fan~5autécd Somct 5hc” Crabs $17.99

Crispg sautéed soft shell crabs finished with a white wine garlic butter sauce.

Crunchg Fried Shrimp $16.99

8jumbo guH: 5[’)rimP hand breaded in Panko breadcrumbs & served with cocktail sauce.



House SPccialtics

)
" Al served with French Garlic Bread and [House Salad
B oae M d 5 Plus your choice of Bakecl Fotato or \/cgetablc,

Bar z Restaurant

Casual Fine Cuisine

Chicken Marsala $15.99

An 8 ounce sautéed chicken breast finished with a marsala wine clcmi—glaze and sautéed

lTIUSl‘Il'OOtﬂS.

Chicken Contincntal $15.99
A crunchg breaded breast of chicken toPPcd with a creamy tomato butter sauce, parmesan

CI"ICCSC and C!"IOPPCCJ green onions.

Chickcn Picatta $14.99
Egg batter sautéed breast of chicken toPPcd with tiny capers in a white wine lemon butter

sauce.

\/cal Kestauranteur $18.99
Sliced veal Pouncled thin, lightly breaded and sautéed golden. ToPPed with gri”ed ham,

sliced tomatoes and melted Provolonc cheese. [Finished with a brown clemi~glaze.

Vcal Ficatta $17.99

Pounded veal sautéed and toPPed with tiny capers and alemon clemi~glaze sauce.



House Spccialtics

All served with French Garlic Bread and House Salacl
P]us your choice of Bakec‘ Fotato or chctablc.

(Grilled New York Strip $19.99
A hand cut 12 ounce choice New York 5trip seasoned
) rigl-it and char-gri”ccl to your liking.

Smother it with mushrooms and onions for an additional

Bogey’s s2.50.

/
B At % ﬁgs taunrant N.Y. Strip “Madagascar” $2%.99
Casual Fine Cuisine Qurhand-cut 12 ounce gri"ccl NY StriP toPPccl with
gri”ed tomato slices, hearts~omc~Pa|m and a peppercorn-~

branclg clemi~g|azc. Finished with béarnaise sauce. (Michelle’s Favorite)
Filet Mignon $27.99

Qur 10 ounce Filet Mignon nicely seasoned and char—gri”ecl to lock init’s naturaljuiccs‘
Traditiona”g Paircd with a side of béarnaise sauce.

TOPPings $1.99: Brancl3~PePPcrcorn clcmiglaze or melted bleu cheese with caramelized onions.

E_xtra SiJes Bcvcragcs

. AsParagus with Béarnaisc $2.99 chct Tca/Umchctcnccl Tea $1.99 free refills
. Bakcd Fotato $2.25 . Comq:cc $1.99 free refills

e | oaded Bakecl Potato $2.50 Sodas: Coke, Diet Coke, SPrite, Dr. FePPer,

° Vege’cablc of the clag $2.25 Lemonacle & GingcrAlc $1.99 free refills
e [rench Gardic Bread $1.99 e Wealso have San Fc“egrino 5Pccialtg water $2.99.

. Housc 5a|ad $2.25 . Hot Tca $1.99

° Chcc‘c out our coﬁce ancl clesscr‘l: menu.

Menu Priccs subject to change without notice.

Parties of 6 or more, 18% gratuity will be added.

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.



