THE BUNKER BAR

SHAREABLES
SOUP DU JOUR i
HOUSE CHIPS & FRENCH ONION DIPY SF 9

Fresh wavy potato chips served warm
with a rich caramelized onion dip

CHIPS & GUACAMOLEY 12
House-fried chips served with smashed
avocado, lime juice, and sea salt

STACKED NACHOS 14
Tortilla chips layered with poblano queso,
pickled jalapenos, black olives, shredded lettuce,

and pickled red onion.
Add grilled chicken +2, beef +4, mojo pork +4, shrimp +6

WILD GARLIC SHRIMP 14
Half pound of shrimp fried or sautéed in garlic herb
butter with lemon and parsley

Bl Es= BlNRES 17
Seared filet tips finished with garlic
herb butter and crispy onion straws

CRISPY CALAMARI 16
Lightly fried calamari served with warm marinara
or sweet-heat mango chili sauce

BALSAMIC BACON JAM 13
BRUSSELS SPROUTS ¢F

Crispy Brussels sprouts tossed with bacon jam

and finished with a glossy balsamic glaze

JUMBO WINGSESF 14

Ten crispy wings tossed in your choice of house sauces
Choice of sauce: Mild Buffalo, Medium Buffalo, Hot Buffalo,

Garlic Parmesan, Sweet Tahi Chili, BBQ, Honey BBQ, Cajun Dry Rub,

Lemon Pepper Dry Rub, Ranch Dry Rub, Terriyaki Sesame

V= Vegetarian | VE= Vegan | GF= Gluten-Free. Vegetarian, Vegan
and Gluten-Free options available upon request.

For your convenience, a 20% gratuity is included for all parties. $2.50 Split
Plate Charge. Consuming raw or undercooked meat, eggs, poultry or
seafood increases your risk of contracting a foodborne illness, especially
for individuals with medical conditions or allergies. Please make your
server aware of any medical concerns or food allergies.
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SALADS

CLASSIC CAESARY 12
Romaine lettuce with Parmesan, garlic croutons,
and Caesar dressing

GARDEN SALADVY 6F 12
Mixed greens with cucumber, tomato, carrot,
red onion, croutons and shredded cheddar

TROPICAL AVOCADO SALADY ¢*F 16
Mixed greens with grilled pineapple, avocado,

cucumber, blueberries, and sliced almonds

with your choice of dressing

STEAKHOUSE WEDGE®* 14
Iceberg wedge with bacon, tomato, blue cheese
crumbles, and crispy shallots with your choice of dressing

FILET TIPS & BERRY GOAT CHEESE SALADSF 19
Grilled filet tips with strawberries, blueberries, goat
cheese, candied pecans, and mixed greens,

finished with balsamic glaze

Choice of Dressing
House-Made Ranch, Blue Cheese, Golden ltalian,

Caesar, Honey Mustard, Balsamic Vinaigrette,
Raspberry Vinaigrette, Champagne Vinaigrette

POWER BOWLS

STEAKHOUSE BOWL 23
Grilled filet tips over jasmine rice with roasted
mushroomes, blistered tomatoes, chimichurri,

and crispy onion straws

ORANGE CHICKEN BOWL 20
Crispy chicken over jasmine rice with roasted
broccoli, sticky orange glaze, sesame seeds, and
scallions

MAHI TROPICAL BOWLGCF 22
Grilled mahi over jasmine rice with mango salsa, avocado,
cucumber, charred corn, and avocado crema

GREEN GODDESS CHICKEN BOWLSF 20
Grilled chicken over jasmine rice with cucumber, tomato,
chickpeas, avocado, and green goddess dressing

GOCHUJANG SHRIMP BOWLESF 21
Crispy shrimp over jasmine rice with roasted broccoli,
cucumber, avocado, cabbage, sesame seeds,

Gochujang aioli and chili crisp



BURGER LAB

Comes with your choice of side.

BUILD YOUR OWN BURGER 15
PROTEIN:

Beef SF | Grilled Chicken ¢F | Crispy Chicken | Beyond Burger 7V

BUN OPTIONS:

Brioche | Pretzel | Texas Toast | Lettuce Wrap | Gluten-Free Kaiser +2

Cheese Options ©FY +1
American | Cheddar | Swiss | Pepper Jack | Provolone | Smoked Gouda

Premium Add-Ons +2
Bacon | Egg | Avocado | Bacon Jam | Mushrooms | Jalapefios
Caramelized Onions | Pineapple

Sauces +.25 (GF)
Garlic Aioli | BBQ Aioli | Jalapefio Ranch | Avocado Ranch
Comeback Sauce | House Sauce

HANDHELDS

Comes with your choice of side.

CRISPY CHICKEN DELUXE 16
Crispy chicken with lettuce, tomato, pickles,
peper jack cheese and house sauce on a brioche bun

FILET TIP SANDWICH 19
Filet tips, sautéed onions, provolone, and garlic aioli on ciabatta
GROUPER SANDWICH 23

Grilled, blackened, or fried grouper with avocado, lettuce,
tomato, and key lime aioli on a brioche bun

CITRUS-GLAZED BLACKENED 21
SALMON SANDWICH

Blackened salmon finished with citrus glaze, cucumber, lettuce,
tomato, pickled red onion, and dill-caper aioli on a brioche bun

LOBSTER ROLL 25
Chilled lobster salad tossed in lemon mayo and

served over arugula on a toasted split-top bun

Add extra meat +10

THE BUNKER BAR

AT RIVER HALL COUNTRY CLUB

V= Vegetarian | VE= Vegan | GF= Gluten-Free
Vegetarian, Vegan and Gluten-Free options available upon request.

DINNER

Served after 5PM.

NY STRIP STEAK FRITES 36
Grilled New York strip served with crispy truffle Parmesan
fries and finished with a classic au poivre sauce

BONE-IN PORK CHOPGF 26
Brined pork chop served with roasted potatoes, caramelized
apples, green beans, and pan jus

MISO-GLAZED SALMON 27
Seared salmon over jasmine rice with roasted vegetables and a
savory miso glaze

RASTA PASTA 25
Shrimp, chicken, and sausage with peppers, onions, and cremini
mushrooms in a Cajun cream sauce.

Add 4oz lobster meat +10

CRISPY BRICK CHICKENGF 25
Half chicken with crispy skin served with roasted potatoes,
green beans, and chimichurri

SIDES

FRIESY 4 | GLUTEN-FREE FRIESY ¢F 4
SWEET POTATO FRIESY ¢F 6

TRUFFLE PARMESAN FRIESY 6

TATER TOTSY 4 | ONION RINGSY 6
ONION PETALSY 6 | COLESLAWY ¢F 4
GARDEN SALADVESF5 | CAESAR SALADY 5
CUP OF FRUITVSF 4

For your convenience, a 20% gratuity is included for all parties. $2.50 Split Plate Charge.
*Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness, especially for
individuals with medical conditions or allergies. Please make your server aware of any medical concerns or food allergies.



