SHAREAB

Chicken + Cheese Dip 14.9
nashville hot spices, served warm
with house made potato chips

Pig Candy 15.9
pork belly, rye whiskey caramel,
sesame, kimchi

Bosscat Fries 8.5
secret recipe, hand cut wedge
style fries, chow-chow catsup

Mushroom 'Fries' 13.9

thick cut portobello mushroom,
smoked jalapefio sauce

Burger Smashies* 18.9
mini smash burgers,
cheese, pickles, comeback
sauce

Spinach + Artichoke
Eggrolls 15.5

spinach, artichokes, mixed
cheeses fried in a crisp warm
wrapper, red pepper créme
fraiche

SHOWSTOPPERS

Pan Seared Salmon* 27
crisp-seared salmon, tomato confit,
garlic green beans, charred lemon

12 Hour Beef Short Rib 38

braised short rib, black pepper sauce,

mashed potatoes, seasonal greens
trythem loaded +5

Bourbon Butter Chicken 26
golden fried chicken with a kick,
mushroom bourbon sauce,
spinach, mashed potatoes
trythem loaded +5

Sweet Sticky Shrimp 26
spicy korean glazed shrimp,
garlicky brown rice, roasted red
peppers, chives

LES

Burrata + Heirloom
Tomato Jam 16.5

house made tomato jam, creamy
burrata cheese, buttery toast

Country Bread 12.9
warm crispy bread, ranch butter

Short Rib Tostadas 18.9

crispy corn tortillas topped with
our braised short rib, pickled
onions, parmesan, cilantro

Mac n Cheese 14

rich velvety cheese sauce
topped with golden crisp
cracker crust

Maple Buttered Brussels 14
crispy brussels sprouts, maple
butter, candied pecans + blue
cheese

Lettuce Bites * 16.9

choice of seared tuna or grilled
chicken in a gem lettuce cup
with pickled vegetables and a
soy-sesame glaze

DEVIL'S CUT RIBEYE*

ry;f@y—wf@%

§)45 day whiskey dry aged bone-in ribeye,
| fire roasted and sliced to share. ]
served with chef’s potatoes,
and seasonal greens

%} mKt limited availability
ﬁ'& 2:). —

GREEN EATS
addons:

Avocado Farm Chop 15.9

grilled chicken breast +8.9 garlicshrimp +8
roasted salmon* +8 steak” +13

romaine lettuce, avocado, tomatoes,
cucumbers, onions, blue cheese,
avocado dressing

Crispy Fried Chicken Salad 20.9
mixed lettuce, crispy fried chicken, bacon,
tomato, onion, cucumber, corn, tossed in a
spicy buttermilk dressing

Berry Salad 14.9
baby spinach, cabbage, mixed berries,
almonds, goat cheese, berry vinaigrette

Kale Goddess 15.9

kale + spinach greens, onions, peppers,
corn, black beans, shaved parmesan,
balsamic dressing

Blue Wedge Salad 16.9
romaine, tomato, red onion, blue cheese,
bacon, chives, creamy blue cheese dressing

Garden Tomato Soup 13.9
roasted tomatoes, basil crema,
with grilled cheese dippers

Spicy Rigatoni 23
calabrian chili spiced tomato sauce,
rigatoni pasta, ricotta cheese, basil

addons:  grilled chicken breast +8.9

garlic shrimp +8

Sugar Barrel Steak* 38
chef’s cut, cowboy butter,
roasted potatoes, seasonal greens

add garlic shrimp +8

Coastal White Fish 32
sea-salt grilled white fish, mixed
mushroom risotto, blistered tomatoes

BETWEEN TWO BREADS

Bosscat Burger* 22.5

beef patty, bacon, three cheese blend,
red gem lettuce + balsamic glaze,
onion, tomato, onion jam, house
made pickles, black garlic mayo

Butter Burger* 20.5

double smashed patties, american
cheese

Beignets 14.9

new orleans style beignets,
powdered sugar, meyer lemon curd

comes with choice of chips, fries, or side salad

Prime Rib Philly 22.9

Tender shaved ribeye, melted cheese,
house signature sauce, onion jam,
warm toasted roll

Gold Medal Chicken Sandwich 21.9

marinated chicken breast, lettuce,
tomato, mayonnaise, bacon, american
cheese

SWEET TOOTH

Fried Apple Pie 14.9
golden brown pie crust stuffed with
apples, served with ice cream

Pork Belly Bahn Mi 22.9

crispy pork belly, french style roll,
cucumber, cilantro, jalapefio, pickled
vegetables, soy-sesame sauce
vegetarian option available

Crispy Fried Chicken Sandwich 21.5

spicy whole wheat crusted chicken,
pickles, spicy slaw, sesame pretzel bun

Ube Cheesecake 14.9

ube flavored cheesecake, caramel,
oreo crumble, fresh berries

| gluten free item is designed gluten free. contact with other food items containing gluten may occur.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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drinks

select draft beers 6
well drinks 7
house wines 8

jack & coke 8
crown & coke 8
moscow mule 8

house old fashioned 9

food
fried pickles 7

spicy korean fried chicken sliders 8

short rib grilled cheese 8
grilled cheese 6
avocado toast 7

spicy chicken wings 8
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kitchen & libations

WINE

WHITE RED

Canyon Road | Chardonnay 9 Canyon Road | Cabernet 9
California P California
NNaP‘;‘?;’H‘_“rS | Chardonnay 15/56 BUBBLES & ROSE Josh Cellars | Cabernet 14/ 52

apa, California _—

Korbel Split 10 Sonoma, California

Chalk Hill Reserve | Chardonnay 13/48 California S .
Sonoma, California Austin Hope | Cabernet 23/88
Bogle | Pinot Grigio 13/ 46 Korbel Sparkling Rosé Split 10 Faso Robles Calijornia
California California ]uggemaut | Pinot Noir 13/48
LaCrema | Pinot Gris 15 /56 Sonoma, California

Mionetto Prestige | Prosecco 11/40
Italy Acrobat | Pinot Noir 15/56

Willamette, Oregon

Monterey, California

EchoBay | Sauvignon Blanc 12/ 44

New Zealand Miraval | Rosé 16 / 60
Emmolo | Sauvignon Blanc 14 /52 France Unshackled | Red Blend 13/ 48
Napa / Solano, California . Napa, California
Veuve Clicquot | Champagne 135
Cakebread | Chardonnay 96 France Caymus | Cabernet Sauvignon 159
Carneros / Napa, California Napa, California
The Bosscat 14.5 Libation # 11 14.9%*

kentucky straight bourbon,
citrus, bitters, rosemary

bulleit rye, cointreau, orgeat,

Daily D 14.
aily Dose 4.9 citrus, egg whites,

ketel one botanical, cucumber, mint,
Blood Orange Paloma 14.5 st. germaine elderflower, lime Smoke & Spice 16.9

el jimador tequila, lime, old forester 1920, illegal mezcal,

blood orange, grapefruit soda El Fuego Fresco  21.90 apple spice, orange, bitters

ocho reposado tequila, lime,

The Good Life 13.9 spicy ginger cordial 0ld Fashioned 15.9
sky raspberry, citrus, maker's mark, sugar, bitters,
berry liqueur, bubbles orange

Cats Claw 14.5 Negroni Noir 14.9%*

S_.}ﬁ THE DEVIL WOULD \Tj

fords gin, tamarindo, citrus, woodford double oaked, bulleit bourbon, campari, ginger,
cointreau, orange sugar, bitters, orange almond, citrus

Pineapple Sage Elixir 14.9 SMOKED TABLESIDE Nighthawk 14.9

espolén blanco tequila, 29 ﬁ bosscat’s house chocolate

pineapple, sage, citrus espresso martini with Mr. Black

Mocktails A Few of Our Favorites Beer
$10 WHISKEY coors light 5
PelsV O°T! Jefferson’s Reserve Blade & Bow  Crown Royal modelo especial 6
DETSE Solilee, epeerm Woodford Reserve Rye Sazerac Rye Jameson firestone union jack ipa 7
horchata syrup
. Michter’s American Old Forester =~ Whistle Pig Piggyback il g
Coconut Wireless* SR BB .
pineapple, coconut, Elijah Craig Sm. Batch Buffalo Trace Red Breast 12yr michelob ultra 7
i llspi 1 d i
ginger, aispice, atmon Traveller Whiskey Larceny Suntory Toki old rasputin s
i 6
Zero Prpof Garrison Bros Sm. Batch  Legent Johnnie Walker Black happy dad fruit punch
aPple spice, soda bu.bbles, ~196 suntory seltzer 6
citrus, cranberry, ginger
ASK ABOUT OUR WHISKEY BIBLE heineken 0.0 .

*beverage contains SO d as & stu ff

*ask about our rotating

almond or other nuts

coke 4 lemonade 4 draft beers*
diet coke 4 iced tea 4
. sprite 4 red bull 5
@bosscatkitchen coke zero ; topo chico 5
ARU coffee 5 5
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