
                                           
 all flats or all drums Add $3.00  
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DOUBLE DOWN WINGS  
 

 
8 PIECE $11.00                                  

12 PIECE $17.00  
20 PIECE $24.00  

(1  sauce only)  
 

~Bungalow spice rubbed & baked  
 ~fried & sauced  

 ~char -gri l led ,  caramelized                  
~tossed again with your favorite sauce  

 
celery & carrots  

crafted bleu cheese dressing  
 or  

roasted garl ic ranch  

BUNGALOW WINGS  
 

8  PIECE ~ $10  (1 sauce)  
12  PIECE ~ $15  (2  sauces)                

20  PIECE ~ $21  ( 2  sauces)  
 

celery & carrots  
crafted bleu cheese dressing  

 or  
roasted garl ic ranch  

    
additional dipping  

 or   
wing sauces  $1 each  

 

CRAFTED WING SAUCES  
 

Spicy Ranch NEW  
Bulgogi NEW  

Bungalow House  
Thai Chili  

Pow! Pow! Gf 
3 Mile Island  
Honey Wild  

Habanero BBQ                               
Old Bay Dusted Gf 
Phoenix Dusted Gf 

Kansas City BBQ  



Additional Toppings Priced Per Item 
 

Pepperoni, Sausage, Ham, Chicken, Bacon, Kalamata Olives or Anchovies add $1.00 

Prosciutto add $2.00  Shrimp add $4.00 

Mushrooms, Red or Spanish Onions, Spinach, Roma Tomatoes, Garlic, 

Green Peppers, Banana Peppers, Fresh Cilantro or Fresh Basil add $0.55 
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a p p e t i z e r s ~ s m a l l  p l a t e s  

H a n d  r o l l e d  p i z z a  ~   h a n d - r o l l e d  d o u g h  &  f i r e  g r i l l e d  

FOUR CHEESE GARLIC   10  
roasted garl ic sauce,  mozzarella,                                         

Parmigiano -Reggiano, ricotta cheese  

 
 

 

PEPPERONI   12  
pepperoni,  charred tomato -herb sauce,                               

mozzarella and parmesan cheese  
 
 

GARLIC-SHRIMP PESTO   14  NEW  
garlic -shrimp, pesto sauce,  herb -roasted             

Roma tomatoes,  shaved Vidalia onion,                         
mozzarella and parmesan cheese  

LITTLE ITALY   14  
Italian sausage,  pepperoni,  mushrooms,      

prosciutto ham, charred tomato -herb sauce,  
marinated sun -dried tomatoes,  Parmesan  

 
MARGHERITA   12  

sliced plum tomatoes,  fresh mozzarella cheese,  
fresh basil ,  rustic tomato sauce  

 

 
BBQ CHICKEN   13   NEW  

gril led chicken, red onions,  Kansas City BBQ 
sauce,  cilantro,  whole milk mozzarella  

 
 

 
KOREAN BBQ STEAK NACHOS  NEW              

half ~ 10    full ~ 14  
 quick seared Bulgogi  beef,  green & red chi le 

queso blanco, scal lions,  tomatoes,  side car of 
additional queso for your dipping pleasure!!  

 
 

FRIED PICKLES   9  
 buttermilk batter,  chipotle -ranch dressing  

 

 
PINT OF STEAMED SPICED SHRIMP  Gf 

 

with classic cocktail  sauce  
 

HALF POUND   10  
FULL  POUND   18  

 
CHEESE FRIES   6  

TEXAS CHILI & CHEESE FRIES  9  
APPLEWOOD SMOKED BACON, CHEESE FRIES  9   

 
                     
 

BAVARIAN PRETZEL STICKS  NEW  
 with queso dipping sauce   7  

 
 

CHORIZO QUESO & SIDE KICKS  NEW  
with side cars of salsa and guacamole  

tortil la chips   9  
 

TWO WAY MOZZARELLA STICKS  NEW  
  jumbo cheese sticks,  panko hand -breaded  

 jumbo cheese sticks,  lumpia wrapped  
marinara dipping sauce    10  

 
TSO’S CHICKEN & CRISPY POTSTICKERS   13 

dark meat chicken, light batter, spicy            
Asian-Valencia orange sauce paired with              

lemon-grass and chicken potstickers  NEW             
 

POTATO SKINS   9  Gf 
 apple -wood smoked bacon, cheddar cheese,  

scallions and sour cream         
                                                              
 

SOUTHWEST SPRING ROLLS   9  NEW  
chicken, black beans,  corn, chilies,                        

chipotle -ranch dipping sauce  
( L A R G E R  A N D  B I A S  C U T )  

 
 

CHICKEN FINGERS   9    
Platter  12   Add Buffalo Sauce  1 

 

 
CHESAPEAKE CRAB DIP   12                                                                  

toasted baguette and tortil la chips  
 

 
 

FIRE GRILLED QUESADILLA   10                                                                   
with chicken or chorizo   12  

with steak or shrimp  13  
  

all  served with salsa,  Latin slaw (curdito)                                             
sour cream & guacamole  

 
 
 

TEXAS CHILI NACHOS   
 half ~ 8    full ~ 12  

Terlingua chil i ,  queso,  pico de gallo,  scallions,  
black beans,  house pickled jalapenos,  sour 

cream, shaved lettuce,  charred tomato salsa  
 ADD GRILLED CHICKEN  3  
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S O U P S ~ S A L A D S  

D A I L Y  S O U P S  
 

Monday:  Broccoli-Cheese Soup 
Tuesday:  Poblano Corn Chowder 
Wednesday:  Cajun Red Bean 
Thursday:  Cheeseburger Chowder 
Friday:  Roasted Red Pepper & Crab Soup 
Saturday:  Spicy Chicken Tortilla 
Sunday:  Cream of Potato Soup  

 

 

S A L A D S  

 
SIMPLY TOSSED   

SMALL BOWL   6    ENTREE BOWL    9  
 

Artisan  lettuce, pretzel croutons, cucumber,      
carrots, tomatoes, Champagne  vinaigrette  

 
 

*CLASSIC CAESAR SALAD   
SMALL BOWL   6    ENTREE BOWL    9  

 

chopped  romaine  hearts,  garlic croutons,                                     
Parmigiano-Reggiano, tossed with our crafted dressing 

 
*add grilled Bistro steak   6 

 add grilled marinated chicken   3  
*add grilled salmon   6  

 

 
*HONEY GRILLED SALMON SALAD   14  

   baby spinach, shaved Bermuda onion, avocado,                        
tomatoes, spiced pecans, chile-lemon dressing  Gf 

 
 

MARGARITA TACO SALAD   10   NEW                             
crispy flour tortilla bowl, lettuce, large cut                              

pico de gallo, avocados, black beans, roasted summer corn,                                                                 
fire roasted tomato salsa, chile-lemon dressing 

 
 
 

*add grilled Bistro steak   6 
*add chorizo sausage   5 

 add grilled marinated chicken   3  
*add marinated shrimp   6 

 

  
BROWN DERBY COBB SALAD  
SMALL PLATE   8    ENTRÉE   12  

grilled marinated chicken breast 
chopped market greens, apple wood bacon,  

egg, avocado, tomatoes, cucumbers,  Maytag bleu cheese, 
Wisconsin cheddar and the dressing of your choice 

 

*GRILLED BISTRO STEAK SALAD   14  

fire-roasted peppers, Maytag bleu  cheese, mixed artisan 
lettuce,  red onion.  Served with two dressings… 

      Argentinean steak sauce “chimichurri”                                  
and balsamic vinaigrette 

 

WRAP IT!!! 
TRY YOUR SALAD IN A WRAP   

SAME PRICE AS YOUR SALAD SELECTION ! 
 

ADD FRIES TO YOUR WRAP SALAD   2 

CHILI STYLE TERLINGUA,  TEXAS CUP 4   

BOWL 7   

                                  
INTERESTING FACT: Ter l ingua Texas ,                    
home of the Internat ional Chi l i  Championship                   
where having beans in your chi l i  would                              
automat ical ly d isqual i fy you!! We fol low 
those rules and go back to the point of                
creat ion where beans and other toppings  
were cons idered condiments  to chi l i .  

BUNGALOW CRAFTED DRESSINGS:  
garlic ranch, bleu cheese, honey mustard,  

balsamic vinaigrette, Champagne vinaigrette,  
*Caesar dressing,  chile-lemon dressing,  

1000 island 

C O M B O S  
 

   SOUP & SALAD  choice of a cup of chili, or                                 
soup of the day, and a choice of our                                                  

simply tossed salad or *Caesar salad   10    
 
 

      SOUP & SANDWICH  choice of a cup of chili,              
or soup of the day, and a choice of our half portion of                                    

steak n cheese, chicken n cheese or Bungalow club   10  

    
 

    PIZZA & SALAD   a choice of our simply tossed salad,  
or *Caesar salad,  and half of our signature pizzas   10    

 
 
 

     RACK & WINGS   BBQ ribs and 8 BBQ wings served 
with our homemade coleslaw, Boardwalk fries   15    

 
 
 
 
 

B I G  P L A T E S  
 

F A J I T A S  NEW  
Tri -colored sweet peppers,  Bermuda onions,  salsa,  
cheese,  sour cream, pico de gallo,  flour tortil las,  

Latina slaw (curdito)  
 
 

chicken (1/2 pound)  17                                                                      

steak (1/2 pound)  19                                    

 shrimp (10 large shrimp)  19                                     

combination of all  three  21  
 
 

S T .  L O U I S  R I B S  
BBQ rubbed and slow cooked to perfection.                

Kansas City  BBQ or habanero BBQ sauce options.         
Champagne cole slaw and                                

loaded twice baked potato   19  
 
 

* F I S H  &  C H I P S NEW  
beer -battered Icelandic cod, Champagne cole slaw,  

Boardwalk fries,  malted vinegar mayo    16  

 
B O U R B O N  S T R E E T  P A S T A    

cavatappi pasta,  blackened shrimp, blackened 
chicken, andouille sausage,  tri -colored peppers,            

Bermuda onion tossed in a Cajun cream   16  
 
 

C H A M P A G N E  C H I C K E N  P I C C A T A   
sautéed baby spinach, loaded twice baked potato,  

Champagne - lemon-caper butter sauce    1 7   
 
 

CUP   4   BOWL   7   



b e s t  b u r g e r s §  Served with  Boardwalk fr ies                                                               

add chil i  2 .00 §  add apple -wood smoked bacon   2 .50  §   add fr ied egg 1.50 §                                                                     

STREET VENDOR TACOS    

 
CRISPY SHRIMP BAHN MI TACO ’S  14  

crispy shrimp enhanced with pickled carrot 
&daikon radish, sriracha mayo, cucumbers and 

cilantro, crispy chicken potstickers  
 

PORK CARNITAS TACOS  Gf                                                                    
5 hour slow smoked,  Curtido (Spicy Latin Slaw)   11 

side of black beans & rice, salsa and guacamole 
 

BULGOGI STEAK TACOS   14 
Korean BBQ beef, Asian cabbage slaw, cilantro, 
sriracha mayo, side of crispy chicken potstickers 

 

3 tacos per order, no combinations                                                               

 
*BLACK JACK BURGER   12   

blackened Angus burger,  chile - jack cheese,  
 apple-wood smoked bacon, side car of  

habanero BBQ sauce  
           
 

 *HICKORY BURGER   12  
Angus burger,  wafer s liced Virginia ham,                                     
Kansas City BBQ Sauce,  cheddar cheese,                           

toasted brioche bun  
ADD BACON 2.50  

 
 
 
 
 
 
 
 
 
 
 
 

 
 

*CALIFORNIA BURGER   12  
Angus burger,  with house pickled jalapenos,  chile jack 

cheese,  guacamole,  toasted brioche bun  
 
 

CALIFORNIA VEGGIE BURGER  11   
black bean and bulger wheat,  guacamole,  pico de gallo,  

micro shred lettuce,  chile jack cheese  

 
 

*APPLE-WOOD BACON CHEESE BURGER  13   
Angus burger,  stack of apple wood bacon,  

Vermont white cheddar,  Wisconsin cheddar,  
 tomato, crispy leaf lettuce,  toasted brioche bun  

 
*BIG BLUE BURGER   13  

Angus burger,  bleu cheese crumbles,  bleu cheese dressing,   
apple wood smoked bacon, toasted brioche bun  

 
 
 

 

 

 

 

 

 

s a n d w i c h e s  
 

OUR ORIGINAL STEAK N ’  CHEESE  
or  

CHICKEN CHEESE   11  
caramelized onions & mushrooms,            

lettuce,  tomato, mayo, crispy onions,  
toasted hoagie roll ,  Boardwalk fries  

 

TURKEY-AVOCADO   12 NEW  
sliced turkey,  white cheddar cheese,   

avocado, micro -shred lettuce,  tomato  
served on griddled whole wheat,  white 

or rye,  side car of honey mustard,  
Boardwalk fries  

  
KOBE CORNED BEEF REUBEN   12  
sliced Kobe corned beef,  Swiss cheese,                   

sauerkraut,  1000 Island dressing,                      
marbled rye,  Boardwalk fries  

 

DOUBLE DECKER CLUB   13 NEW  
whole wheat,  white or  rye,  turkey 

breast,  Black Forest Ham, apple -wood 
smoked bacon, cheddar cheese,           

mayonnaise,  sl iced tomato, green leaf 
lettuce,  Boardwalk fries  

 

ROASTED PRIME RIB DIP    12  
thinly sl iced roasted prime rib,   

horseradish sauce,  melted provolone 
cheese,  toasted hoagie roll ,   

Boardwalk fries     
 

 PULLED PORK   10  
slow & low cooked Boston butt,  toasted 

brioche bun, Champagne vinegar             
coleslaw, a choice of crafted BBQ sauce,  

Boardwalk fries  
 

Crafted BBQ Sauces:  Habanero or Kansas 
City BBQ  

 

*GRILLED OR BLACKENED 
CHICKEN    11  

marinated boneless & skinless chicken 
breast,  sautéed mushrooms,            
Swiss cheese,  citrus arugula,                                       

toasted brioche bun, Boardwalk fries  
 

WRAP IT!!! 
TRY YOUR SANDWICH IN A WRAP !
SAME PRICE AS YOUR SANDWICH     

SELECTION ! 
SAME SIDES AND CONDIMENTS ARE INCLUDED 

MACARONI & CHEDDAR GRATIN   4     

 

BOARDWALK FRIES   4  

 

 SEASONAL VEGETABLES    4  Gf 

 

BAYOU CHIPS    5                                                                 
Cajun spiced potato chips served with chipotle ranch dip 

 
LOADED TWICE BAKED POTATO  5 

 

TEXAS TOTS   6 
 with queso blanco, house pickled jalapenos     

 

BLACK BEANS AND RICE   4 
 

BEER BATTERED ONION RINGS   6 
served with chipotle-ranch  

 

SWEET POTATO WAFFLE FRIES  
served with our own three mile mustard sauce   6 

 

*May contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of food borne illness,                                                                        

especially if you have certain medical conditions. 10/25/18 

American Bison/Buffalo 
1/2 pound of 98% lean  

 
Elevate your burger experience  

with our Colorado Bison  
 

Add $4.00 to one of the above    



 

Brownie Sundae 6    

double fudge brownie topped with French 
vanilla ice cream, salted caramel sauce and 
Kalua chocolate sauce.  

  Apple Pie a la mode  6 
salted caramel sauce, vanilla ice cream  

Soda’s “32oz Mason jars”       $2.95 

coke, diet coke, sprite, root beer & ginger ale 

Ice Tea Freshly Brewed “32 oz Mason jars” 

Lemonade “32 oz Mason jars”         $2.95            

Free Refills till 3:00 pm 

Coffee “brewed fresh & often”                      $2.95 

Red Bull Energy Drink      $4.50 

Bottled Spring Water     $2.75 

S.Pellegrino Sparkling Water   $3.50 

D E S S E R T S  

B E V E R A G E S  

5/22/19 

  Fried Double Stuffed Oreo’s a la mode  8  NEW  
You can only imagine how good!!! 

Chardonnay - Columbia Crest, Washington 

Pinot Grigio - Ca Di Ponti, Italy 

Riesling - Seaglass, California 

Ask About Our “Rotating Taps” & Featured Selections in Bottle 

Drafts 

14 oz mixer or 32 oz mason jar 

Beer Flights 
Four different 5 oz. pours of your choice 

Guinness Stout 

Stella Artois Belgian Lager 

Devils Backbone Vienna Lager  

Devils Backbone Black Lager 

Yuengling Lager 

Miller Lite Lager 

Coors Light Lager 

Bud Light Lager 

Blue Moon 

Pale Fire Salad Days Saison 

Bold Rock Virginia Apple 

                       Miller Lite                                    Corona 

                       Budweiser               Corona Light  

                        Bud Light               Amstel Light 

                       Coors Light                              Heineken 

                    Michelob Ultra                                                   Sam Adams Boston Lager 
             Heineken 0.0 (non-alchoholic)                                 

Bottles 

Allagash White Ale    

Old Ox Black Ox Rye Porter Nitro 

Billiards ‘APA’ 

Lagunitas IPA 

Flying Dog Bloodline Blood Orange IPA 

Port City Monumental IPA 

Oskar Blues Dale’s Pale Ale 

Vasen Norse Pale Ale 

Crooked Run Heart & Soul IPA 

Deschutes Fresh Squeezed IPA 

Union Double Duckpin DIPA 

C R A F T  B E E R  S E L E C T I O N S  

W I N E S  B Y  T H E  G L A S S  

Cabernet - Hidden Crush, California  

Malbec - Ernesto Catena, Argentina  

Merlot - Santa Luz “Alba”, Chile 

Champagne - Cricova Brut, Sparkling NV - France 

Pinot Noir - Eighty , California 

Isley Choosy Mother Chocolate Peanut Butter Porter 



 

Brunch is served Saturday & Sunday 11:00am till 3:00pm 

*BUNGALOW BREAKFAST   7                              
TWO EGGS ANY STYLE, CHOICE OF BREAKFAST MEAT,                         

CHOICE OF TOAST, HOME FRIES,                                               

WITH PANCAKES OR BISCUITS & GRAVY   11 
 

CHALLAH  FRENCH TOAST   10 NEW  
MAPLE SYRUP, WHIPPED BUTTER 

 

*MEXICALI   13     entrée or wrap                                                      
CHORIZO SCRAMBLED  EGGS,  TORTILLAS,  PICO DE 
GALLO, QUESO FRESCO,  GUACAMOLE,  RICE AND 

BLACK BEANS 
 

*BUNGALOW OMELET’S   11 
THREE  EGGS GARNISHED WITH YOUR FAVORITE    
INGREDIENTS, ACCOMPANIED WITH POTATOES      

AND YOUR CHOICE OF TOAST 
 

SOME INGREDIENT SUGGESTIONS: 
HAM, BACON, ITALIAN SAUSAGE, PEPPERS ONIONS, 

MUSHROOMS, SPINACH, CHEESE 
  

*CLASSIC EGGS BENEDICT   12 
POACHED EGGS, SEARED CANADIAN BACON, BUTTER   
TOASTED ENGLISH MUFFIN, CLASSIC  HOLLANDAISE, 

FRESH SEASONAL FRUIT AND POTATOES 

*BREAKFAST PIZZA   12                                         
SAUSAGE GRAVY,  SCRAMBLED EGGS,                                       

APPLE WOOD SMOKED BACON,  CHEDDAR AND                                            
MONTEREY JACK CHEESE.     

 

PANCAKES   9 
THREE LARGE BUTTERMILK PANCAKES,                                       

MAPLE SYRUP, WHIPPED BUTTER  
AND CHOICE OF BREAKFAST MEAT   

WITH BLUEBERRIES ADD 2 
 

*STEAK AND EGGS   16 
GRILLED HANGER STEAK, EGGS ANY STYLE,                           

HOME-FRIES, CHOICE OF TOAST 
 

SUNRISE CLUB   12  NEW  
SCRAMBLED EGGS, SLICED HAM, APPLE WOOD  
SMOKED BACON, CHEDDAR–MONTEREY JACK 
CHEESE, TOMATO, LETTUCE,  TOAST CHOICE,                

HOME FRIES 
 

BREAD SELECTIONS 
White, Whole Wheat, Marbled Rye,                                 

Biscuits or English Muffins  
 

ESSENTIALS 
Brunch Potatoes          $1.50 
Side of breakfast meat        $2.50 
ham, bacon or sausage 
One Extra Egg* - any style        $1.50 
Extra Challah French Toast         $2.50 
Fresh Seasonal Fruit                                       $3.50 

For parties of 8 persons or more 

a 20% gratuity will be added  

to the check 

Gift Cards Available                         

Share The Bungalow with 

your friends & family  

Brunch Libations 
TRY OUR AMAZING BLOODY MARY BAR!!! 

CHOOSE YOUR FAVORITE VODKA  AND HELP YOURSELF 
TO MAKING YOUR BLOODY MARY CREATION 

 

     BUNGALOW MARY   4                                         

our own special house mix 
 

CHESAPEAKE MARY   5 
pepper vodka, V8 Juice  

horseradish & Worcestershire  
with an old bay rim  

 

CHAMPAGNE MIMOSA   4 
 

BLACKBERRY BUBBLY  5 

10/25/18 

 

W e e k ly  S p e c i a l s !  
                                                                  

  
 

W E E K E N D  B R U N C H  

Monday’s - Pizza & Pint Night                                                                                                  
Pizza - 2 toppings & a Draft Beer $9.00   

                                                                                                                                 
Tuesday’s - Bungalow’s Best Burger Night 

$5.99 Burgers from our Special Burger Night Menu,  Platter with fries $7.99                                        

$2.50 Margaritas   $2.50 Tequila Floater, 5-9pm 

Friday’s - Taco-Nacho Buffet 
Complimentary Taco-Nacho Bar with all the Fixings 5-7pm 

 

W e e k e n d  S p e c i a l s  

F R I D A Y ,  S A T U R D A Y  A N D  S U N D A Y ’   

F R O M  5 p m  T I L L  1 0 p m  

BBQ St. Louis Ribs or 14oz Prime Rib* Dinner $19.00 

your choice of simply tossed or Caesar* salad and one side dish                                          

Thursday’s - Wings & Drafts 
 8 Wings - $6.00 All 14oz Draft Beers $2.00 Off  

5-9pm 

Wednesday’s - Seafood Night 
Get it while it’s hot! 5-9pm 

 


