Opulent Espresso Martini | 18
Gold Fashioned | 18

Miraval, Rosé, Cotes de Provence | 65
B& B Emmolo, Sauvignon Blanc, Napa Valley | 68

J ,) Belle Glos, ‘Balade’, Pinot Noir, Russian River Valley | 85
, Ehlers, Cabernet Sauvignon, Napa Valley | 125

Altamura, Cabernet Sauvignon, Napa Valley | 175
$29 Prin Fire Lunch Special
Monday-Friday

Final

Choose One

Soup of the Day

B&B Beef & Barley Soup

lceberg Wedge blue cheese dressing, crumbled blue cheese

Brisket Ravioli house-made ravioli, pork belly stuffing, mushroom marsala ragu
B&B Meatballs red sauce

Jdecond

Choose One

The Butcher Shop Burger white cheddar & applewood smoked bacon, steak fries

The Hill Country Burger TX smoked sausage, pepper jack & BBQ mayo, steak fries

Pan-Seared Salmon wild mushrooms, snow peas, & baby kale, citrus beurre blanc

Cobb Salad sliced filet or grilled chicken

B&B Italian Special hero, salami, capicola, mortadella, provolone, red peppers, balsamic vinaigrette, potato chips
The Washington baguette, B&B roast beef, turkey, deluxe ham, lettuce, tomato, mustard, mayo, potato chips
B&B “Steak” House Salad filet mignon, 3 onion jom, tomatoes, crumbled blue cheese, balsamic vinaigrette
B&B “Veg” House Salad portabella filet, 3 onion jam, tomatoes, crumbled blue cheese, balsamic vinaigrette
Rigatoni alla Vodka house-made pasta, smoked bacon, parmigiano reggiano

Reuben corned beef, sauerkraut, Swiss cheese, Russian dressing (+5 per order)

8oz. Filet simply grilled, au poivre sauce, Roquefort crusted (+25 per order)

ﬁ- °

Au Poivre +9 | Roquefort Crusted +7 | Truffle Butter +9 | Oscar Style +21

Carpet Bagger +19 | Foie Gras Diane +19 | Bearnaise +7

Dessert +5

New York Cheesecake, blueberry coulis, compressed graham cracker
Chocolate Cake, coffee ganache
Carrot Cake, orange tuile, walnut brittle cream cheese frosting

A 3% Restauranl Operations Fee will be added to all checks. This fee helps offsel rising operational costs.
We appreciate your understanding and continued support.



