SHARE

BAY FRONT

——GRILLE=—

LUNCH

Margherita Flatbread Pizza 11
basil oil, fresh mozzarella, oven roasted tomato,
fresh basil, parmesan and red pepper flakes

Cast Iron Zucchini Cornbread 7
house made cornbread with fresh zucchini
and sweet corn served with honey butter

Old Bay Poached Shrimp Cocktail 15

served with sriachi aioli and firehouse cocktail sauce*

Cured Meat Board 14
soppressata, spicy coppa, pickled onion, stone ground
mustard, arugula, apple and panini bread”

Crispy Calamari 12
served with pesto aioli and marinara sauce”

Hummus and Roasted Pepper Salad Board 10
kalamata olive, arugula and panini bread

SO U PS AN D SA LADS add steak or shrimp 6 - add chicken or salmon 4

Feature Soup of the Day ¢
Crab and Corn Chowder 7
BFG House Salad s

watermelon radish, baby tomatoes, cucumber
and red onion

Roasted Beet Salad 10
red and yellow beets, local goat cheese, pistachio,
spring mix and red wine vinaigrette

Tuscan Kale Caesar 9
chopped romaine and kale, parmesan, croutons,
grape tomatoes and classic caesar dressing

Cucumber Wrapped Salad 9
candied walnuts, grape tomatoes, moody blue cheese, red onion, carrot,
balsamic glaze and pomegranate vinaigrette

SAN DVVI C H E S all sandwiches include french fries - substitute fresh fruit cup or house salad 3

Grilled Sirloin Burger 12

cellone’s brioche roll, bibb lettuce, vine-ripe tomato,

with a choice of american, swiss, or cheddar*

Bayfront Burger 13
crispy onions, barbeque mayo, bibb lettuce,
vine-ripe tomato with aged white cheddar”

Caprese Chicken Sandwich 11
vine-ripe tomatoes, arugula, pesto aioli
on a grilled brioche roll*

House Roasted Turkey Club Sandwich 12
applewood bacon, roasted garlic mayonnaise,
bibb lettuce and vine-ripe tomato on a pretzel roll*

Zucchini Panini 12
grilled zucchini and red onion, marinated artichokes
and pimento cheese

Chicken Salad Croissant 11
house made grape and walnut chicken salad,
bibb lettuce and vine-ripe tomatoes*

Crab Cake Sandwich 14

lemon caper mayo, bibb lettuce and vine-ripe tomatoes

*

Hand Breaded Lake Erie Perch Sandwich 13
lemon caper mayo, arugula, grilled red onion
and celloné’s onion roll*

BFG Panini of the Day

daily feature grilled on our panini press with seasonal ingredients

LUNCH ENTREES

Grilled Atlantic Swordfish 22
kalamata olive and tomato broth, yukon potatoes
and green beans”

Chili and Coffee Rubbed Flat Iron Steak 28

served with garlic green beans and crispy onions”

Black Pepper and Honey Roasted Half Chicken 24

roasted yukon potatoes, broccolini and house steak sauce*

“Consuming raw or undercooked meat, seafood, or eggs may increase your risk of food borne illness




