Some of our favorites... presented in a unique way!

We would like to introduce wine flights as our new addition to BOM.
Flights have been around for some time but we are going to offer them in a
unique way. You pick your own wine flight! Choose any three (3) flight
wines to be served tableside in an artful and metropolitan fashion.

~ Jen & Christa’s favorites ~

2007 Torres Celeste Ribera del Duero,
Spain (Tempranillo)

...voluptuous texture enfolds firm tannins in this powerful red. It offers

plum, coffee, earth and game flavors, a bit rustic in character, but

harmonious and balanced.

5 flight/10.5 glass/42 bottle

2008 Yalumba “The Scribbler”

Barossa, Australia 4.5 flight/9 glass/36 bottle
...Cabernet-Shiraz Blend, dark plum fruits, black cherry, dark tobacco and
dark undertones of mocha and oak

2008 San Felice Chianti Classico, Italy 4.75 flight/9.5 glass/38 bottle
...arich ruby color, complex, long-lingering aromas, dark cherry,
raspberry, and sweet violets

2009 Castelnoble Shiraz, Spain 3.5 flight/7 glass/28 bottle
...ruby red with violet hues, eucalyptus, vanilla, wild berries with soft
tannins, soft lingering finish

2008 Chasing Lions Cabernet Sauvignon,
Napa Valley, CA
...accompanied by flavors of mocha, black cherry and toasty oak

3.5 flight/7 glass/28 bottle

2008 Tin Barn Zinfandel, Napa, CA 5 flight/10 glass/40 bottle
...vibrant black cherry fruit, finishing off with a hint of white pepper spice
and toasty oak...Jen’s favorite Zin. Enjoy!

Whites by the glass
(*vintages subject to change)

2009 Carmenet Chardonnay, Sonoma, CA 4 flight/8 glass/32 bottle
...aromas of apple and spice with crisp flavors of citrus and pear

2009 The Element Chardonnay, CA 4.5 flight/9 glass/36 bottle
...aromas of apricot and green apple mingle with hints of
vanilla and toasty oak, full bodied wine

2009 Debonne Vineyards Riesling Reserve, OH  3.75 flight/7.5 glass/30 bottle
...rich peach, apricot and floral aromas, balance of sweetness and acidity

2010 Barone Fini Pinot Grigio, Italy 4 flight/8 glass/32 bottle
...crisp, dry wine, fresh and fruity with a flowery bouquet

2009 Zios de Lusco Albarifio Rias Baixas, Spain 4.5 flight/9 glass/36 bottle
...creamy peach and apricot on the nose, followed by a big shot of fruit, crisp
finish on the palate. This Spanish white wine goes beautifully with our scallops
or crab cakes.

2009 Terra Andina Sauvignon
Blanc Reserva, Chile 3.75 flight/7.50 glass/30 bottle
... elegant clean finish with grapefruit, citrus and herbal overtones

Reds by the glass
(*vintages subject to change)

2009 Layer Cake Shiraz, South Australia 4 flight/8 glass/32 bottle
...jammy shiraz with notes of chocolate, raspberry, hints of spice

2010 Over the Edge Pinot Noir, New Zealand 4 flight/8 glass/32 bottle
...ripe fruit with brilliant cherry/plum flavors, full-bodied style with great
backbone and a long lingering finish

2009 Belle Glos MEIOMI Pinot Noir,
Sonoma Coast, CA

...complex spices, slight smokiness are sweetened by ripe dark fruit.

Beautifully balanced texture and soft tannins, very elegant glass of Pinot, love it!

4.5 flight/9 glass/36 bottle

2007 Paso Creek Merlot Paso Robles, CA 4 flight/8 glass/32 bottle
... dense, dark, jammy blackberry with spice & vanilla, aromas
of white pepper & sweet oak



2009 Osso Anna Merlot Napa, CA 5 flight/10 glass/40 bottle
...complex with loads of dark berry, fruit & vanilla, you have to try this
merlot

2008 Graffigna Malbec San Juan, Argentina  4.25 flight/8.5 glass/34 bottle
...very complex bouquet of ripe blackberries and spice. Smooth,

ripe and well integrated tannins. Rounded and velvety, finish is complex,

with toasty notes of coffee and vanilla. Love this wine!

2008 Line Shack Cabernet, San Antonio Valley, CA 4 flight/8 glass/32 bottle
...rich, yet elegant! A full balanced cabernet with flavors of black
cherry and vanilla accented by a long, smooth finish

2009 Twenty Bench Cabernet, Napa, CA 5 flight/10 glass/40 bottle
...always a favorite, full-bodied, vibrant, blackberry/black currant

2009 Montoya Old Vine Zinfandel Lodi, CA 4 flight/8 glass/32 bottle
...ripe berry & plum flavors full bodied with peppery overtone,
great with spicy & full flavored dishes

Whites by the bottle
(*vintages subject to change)

Interesting Whites

2010 Martin Cédax Albarifio, Rias Baixas, Spain 24
2009 Montevina Terra D’Oro, Moscato, CA 28
2009 Conundrum, CA 28
2009 St. Supery, Virtu, White Meritage, Napa, CA (sauvignon
blanc/semillion) 40
2007 Gemella Viognier, Napa, CA 59
Chardonnay
2008 Norman Vineyards Reserve, Paso Robles, CA 32
2007 Carpe Diem, CA 39
2009 Louis Jadot, Pouilly-Fuissé, France 39
2009 Chalk Hill, Sonoma, CA 62

Sauvignon Blanc/Pinot Grigio/Pinot Gris

2009 Willamette Valley Vineyards, Pinot Gris, Oregon
2008 Swanson Pinot Grigio, Napa, CA
2008 Jermann, Pinot Grigio, Italy

2007 Fiddlehead Cellars Happy Canyon, Sauvignon Blanc, CA

Bubbles

Pommery Pop Split, France

Schramsberg “Mirabelle” Brut, CA
Roederer Estate, Anderson Valley Brut, CA
Schramsberg Blanc de Blanc Brut, CA

Veuve Clicquot, Ponsardin, “Yellow Label” Brut, France

Reds by the bottle
(*vintages subject to change)

Interesting Reds
(NV) Bookwalter, Subplot No. 24, Red Blend, WA.

2009 Tamarack Cellars, Firehouse Red, Columbia Valley, Washington
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(Cabernet, Syrah, Merlot, Cab Franc, Malbec, Sangiovese, Carmenere)

2009 Amancaya, Malbec/Cabernet, Mendoza, Argentina

2008 Tres Sabores, Por qué no?, Red Wine, Napa, CA
(Zinfandel, Cabernet, Petit VVerdot, Petit Sirah)

2008 Delectus Argentum, Napa, California

2007 Terrabianca Campaccio Tuscan, Italy
(Sangiovese, cabernet blend, 2011 Wine Spectator top 100)

2005 Ricasoli, Chianti Classico Riserva, ltaly

2003 Norman Vineyards, Crescendo, Meritage, Paso Robles, CA

(Cabernet, Merlot, Petite Verdot, Malbec, Cab Franc)
2008 Treana, Red Paso Robles, CA
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Merlot

2008 Casa Lapostolle, Rapel Valley, Chile

2006 Fransican, Oakville Estate, Napa, CA

2006 Novelty Hill, Columbia Valley, Washington
2007 Frog’s Leap, Napa Valley, CA

2006 Swanson, Napa Valley, CA

2004 Ahnfeldt, CA

Zinfandel

2006 Teira, Sonoma County, CA

2009 Seghesio Family Vineyards, Sonoma County, CA
2007 Norman, “The Monster”, Paso Robles, CA

2004 Norman Vineyards, Mephistopheles, CA

Pinot Noir

2007 Carpe Diem, CA

2006 Fiddlehead, “Seven”, CA

2007 Domaine Drouhin, Willamette Valley, Oregon

2007 Argyle Reserve Series, “Nuthouse”, Willamette Valley, Oregon

Syrah/Shiraz/Petite Syrah

2006 Shingleback Shiraz, South Australi

2003 Norman Vineyards Syrah, Paso Robles, CA
2007 Stags Leap Petite Syrah, CA

Cabernet

2008 Liberty Schools, Paso Robles, CA

2008 Michael Pozzan, Cuveé 14, Napa, CA

2008 Novelty Hill, Columbia Valley, Washington
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Reds by the bottle cont’d.
(*vintages subject to change)

2007 Burgess, Napa, CA

2004 Norman Vineyards Reserve, Paso Robles, CA

2008 J. Bookwalter, Foreshadow, Columbia Valley, Washington
2008 Frog’s Leap, Napa, CA

2006 Faust, Napa, CA

2006 St. Clement, Oroppas, Napa, CA

2006 Barnett Vineyards, Spring Mountain District, Napa, CA
2007 Anomaly, Napa, CA

2006 “M” by Michael Mondavi, Animo Vineyard, CA

2007 Opus One, Napa, CA
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Martini Madness

Martini Flights
Your choice of 3 martini’s from the list

Pomegranate Martini

Pama Liqueur, Smirnoff VVodka & Triple Sec, pomegranate
sugar rimmed glass

BOM-tini
Choice of Ketel One, Belvedere, Grey Goose, Bombay Sapphire or
Hendricks Gin, Dry vermouth & blue cheese-stuffed olives

Espresso-tini
Bistro Specialty: Bailey’s & Kahlua, Smirnoff , Vanilla, shot
of espresso, chocolate covered espresso beans

Mojito-tini
Bistro Specialty: mango, pineapple & passion fruit rum,
fresh mint & lime served in a sugar rimmed glass

Hendrick-tini
Hendricks Gin, dry vermouth & English cucumber garnish

Cherrytini
Champagne, 3 Olives Cherry, Maraschino cherry

Chai-tini
Voyant Chai Liqueur, Smirnoff vanilla, fresh grated nutmeg

Lemon-Drop Martini

Smirnoff citrus & sweet-n-sour, fresh squeezed lemon,
splash of 7-up, sugar rimmed glass

Fresca

Finlandia grapefruit vodka, sour mix & grapefruit juice,
raspberry liqueur, splash of 7-up

The Classic

Choice of: Absolut, Skyy, Stoli, Tito’s, Tanqueray or Beefeater Gin,
mixed with dry vermouth & olive garnish

Cosmo
Smirnoff Citrus & Triple Sec, cranberry & lime juice

Tantric Martini
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Passion fruit rum, Smirnoff Vodka, pineapple juice & a splash of grenadine

French Martini
Smirnoff Vodka, raspberry liqueur & pineapple juice

Domestic Brew

Budweiser

Miller Lite

Bud Light

Rolling Rock

Pabst Blue Ribbon (can)
Kaliber N/A

Draft, Import & Specialty Brew

Draft: Founders Porter

Draft: Phinn & Matt’s Extraordinary Ale
Draft: Christmas Ale

Amstel Light

Anchor Steam

Bell’s Amber

Bell’s Two-Hearted Ale

Brooklyn Lager (can)

Buckeye Brewery Hippie IPA (22 oz. bottle)
Corona Extra

Fullers English Ale

Great Lakes Dortmunder

Guinness Draught

Heavy Seas-Loose Cannon IPA

Heineken

Hoegaarden

Labatt Blue

Lagunitas I.P.A

Lagunitas Pilsner
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Draft, Import & Specialty Brew cont’d

Little Sumpin’ Sumpin’

St. Peter’s English Ale (Organic 16.9 oz bottle)
Stella Artois

Stone Ruination IPA

Thirsty Dog-Labrador Lager

Seasonal beers available

Lagunitas ‘Sucks Holiday Ale’ (Brown Sugga Substitute)
Bell’s Christmas Ale
Southern Tier Old Man Winter Ale

Southern Tier Imperial Choklat Stout (22 oz. bottle)
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3.5

3.75
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Coffee Drinks

coffee
espresso

‘Stash’ tea assortment

ask your server for current selections
cappuccino or latte

caramel, Irish cream, hazelnut or vanilla

BOM coffee

coffee, Frangelico, Bailey’s, fresh whipped cream
Voyant chai coffee

chai liqueur, coffee, whip cream & nutmeg

Lick your lips latte
Godiva liqueurs, Smirnoff vanilla, fresh whipped cream

Irish coffee

coffee, Jameson Irish Whiskey, fresh whipped cream,
splash of créme de menthe

After Dinner Drinks

Warre’s 2003 Vintage Porto
Warre’s Late Bottled Vintage
Taylor Fladgate Tawny 20 year
Fonseca Tawny 10 year
Hennessy VS

Hennessy VSOP

Courvoisier VS

Courvoisier VSOP

Grand Marnier

Tuaca

Tia Maria

Remy Martin XO

Romano Sambuca
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Don’t f:orgct Dessert...

DESSERT FLIGHT
white chocolate cheesecake, carrot cake, zabaglione

CREME BRULEE TRIO
see server for current selections

CHOCOLATE POT DE CREME
earthquake cookie & fresh whipped cream

WHITE CHOCOLATE-BERRY CHEESECAKE
pistachio crust, strawberry coulis

ZABAGLIONE
ligueur marinated strawberries & blueberries,
whipped cream

CARROT CAKE
blueberry reduction & peach bourbon caramel

Mini Dessert Sclcction

VANILLA BEAN OR ESPRESSO GELATO

WHITE CHOCOLATE-BERRY CHEESECAKE
pistachio crust, strawberry coulis

CHOCOLATE POT DE CREME
earthquake cookie & fresh whipped cream

CARROT CAKE
blueberry reduction, peach bourbon caramel sauce

ASK SERVER FOR TONIGHT’S DESSERT SPECIAL
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Draft, Import & Specialty Brew cont’d

Little Sumpin’ Sumpin’

St. Peter’s English Ale (Organic 16.9 oz bottle)
Stella Artois

Stone Ruination IPA

Thirsty Dog-Labrador Lager

Seasonal beers available

Bell’s Christmas Ale

Bell’s Hop Slam

Bell’s Winter White Ale

Southern Tier Old Man Winter Ale

Southern Tier Imperial Choklat Stout (22 oz. bottle)

5.75
3.5

3.75

A A O b

11

12



