STARTERS

CRISPY RAVIOLI 9 SPINACH-ARTICHOKE DIP 9
CRAB CAKE 14 BLACKENED TENDERLOIN TIPS 14
HAND CUT ONION RINGS 8 BLEU CHEESE CHIPS 8

SOUP DU JOUR 5 CAESAR OR HOUSE SALAD 5

SALADS
FAMOUS HOUSE OR CAESAR SALAD 8

Mixed greens, tomato, cucumbers, carrots, chopped egg, bacon and fresh croutons
With:

Grilled Chicken 12 Blackened Tenderloin Tips 17 Grilled Shrimp 18
WEDGE SALAD 10
Crisp iceberg lettuce topped with bacon, tomato, red onions and bleu cheese dressing
TOMATO MOZZARELLA SALAD 10

Fresh mozzarella cheese, tomato and basil tossed lightly in balsamic dressing and served atop a
bed of mixed greens

COBB SALAD 12
Mixed greens topped with bacon, tomato, avocado, chopped egg, bleu cheese and diced chicken
GRILLED CHICKEN SALAD 13

Mixed greens with blackened chicken, avocado, bacon, corn, tomato, cheese, green onions and
tortilla strips

SANDWICHES
FRESH FISH 12
Fresh catch, broiled or blackened, with shredded lettuce, tomato and onion on a Kaiser roll
BLT 11
Applewood smoked bacon with shredded lettuce, tomato and herb mayonnaise on toasted bread
TURKEY REUBEN 11

Our take on the traditional reuben with oven roasted turkey, cole slaw, swiss cheese and Dijon
mustard spread served on toasted rye bread

CLuB 12

Cure 81 ham, oven roasted turkey and applewood smoked bacon with cheddar cheese, shredded
lettuce and tomato

California Club 13
GRILLED CHICKEN 10
Grilled chicken with melted jack cheese, shredded lettuce, tomato and onion on a Kaiser roll
CHEESEBURGER 11

Premium Black Angus beef with cheddar, shredded lettuce, tomato and onion on a Kaiser roll
With:

BBQ Sauce and Bacon 12 Bleu Cheese and Caramelized Onions 12 Mushroom and Swiss 12
FRENCH DIP 15
Premium Black Angus Roast Prime Rib thinly sliced on a toasted hoagie roll served with au jus
CRAB CAKE 14

Jumbo lump crab caked pan fried to a golden brown, served with shredded lettuce, tomato, onion
and remoulade sauce

TAP FAVORITES

FISH N CHIPS 10
Fillet’s of fish beer battered and fried to a golden brown served with fries and cole slaw
BEER BRAT 12
Beer infused bratwurst sautéed with onions and peppers served with fries and cole slaw
BEER BATTERED CHICKEN 10

Tender strips of chicken beer battered and fried to a golden brown served with fries and cole slaw

FIRST COAST FRESH SEAFOOD

TODAY’S FRESH CATCH MKT
Fresh selection, broiled or blackened, served with your choice of two sides
PECAN CRUSTED SALMON 22

Fresh salmon cut in house daily topped with a pecan crust and served with mashed potatoes and
seasonal vegetables

SEARED TUNA 16/23

Mixed greens with carrots, peppers, onions, cabbage blend, mandarin oranges, toasted almonds
and served with an Asian sesame-ginger dressing

CRAB CAKE PLATTER 26
Jumbo lump crab cakes, pan fried to a golden brown and served with fries and cole slaw
BOLD CITY SHRIMP 21

A boatload of shrimp beer battered and fried to a golden brown served with fries and cole slaw

BOLD CITY GRILL FAVORITES

8 oz FILET MIGNON.............30 12 oz NY STRIP................ 28

16 oz HAND CUT RIBEYE................ 27 12 oz HAND CUT RIBEYE................ 22

CHOP STEAK 18

12 ounce chop steak grilled to perfection and smothered with sautéed onions and mushrooms
served with mashed potatoes and seasonal vegetables

SIDE DISHES

4
Steak Fries Cole Slaw Rice Pilaf
Baked Potato

Seasonal Vegetables Mashed Potatoes

5
Fresh Fruit Sliced Tomatoes Grilled Asparagus
DESSERTS
NY Style Cheesecake 7
Key Lime Pie 7
Hershey® Brownie (made with real Hershey Chocolate) 7
Apple Cobbler 6
Ice Cream or Sorbet 6
Reese’s Peanut Butter Pie 7

Consuming raw or undercooked meats, poultry or seafood may increase your risk of food-borne
illness. We cook all of our burgers medium-well to well-done.




