
baby spinach, roasted corn, toasted 
black beans + quinoa, tomatoes, onions,
carrots, peas, creamy cilantro dressing

spinach ensalada   13

roasted salmon, carolina barbecue
mustard, seasonal succotash

carolina barbecue salmon*   24

creole spices, homestead grits, 
creamy gouda

gulf shrimp and grits   24

brown sugar barbecued tender pork
loin, jalapeño polenta, roasted onion

barbecue pork loin   26

lemon crema, caramelized onion,
heirloom cherry tomato, kale
a d d  c h i c k e n  o r  s h r i m p    +  5 / 6

california citrus pasta   21

sea-salt grilled white fish, brown
buttered broccoli risotto, blistered tomato

grilled mahi mahi   26

red bird farms chicken, crispy skin, 
dirty rice, seasonal greens

cajun brick chicken   23

nashville hot spices, served warm,
with house made potato chips

spicy chicken + cheese dip   13

romaine lettuce, heirloom tomatoes, onions,
blue cheese, cucumbers, lemongrass dressing

avocado farm chop   13

rye whiskey caramel, toasted sesame, kimchi
pig candy   13

brussels sprouts   12
mushroom, parmesan garlic sauce, bacon

seasonal assortment, pickled in house
pickles + vegetables   6

bosscat fries   6
secret recipe, hand cut wedge
style fries, chow-chow catsup

GF

GF

GF

GF

GF

GF

GF

GF

GF

chef’s selection of cured meats, 
cheese + accompaniments

butcher board   24

strawberry buttermilk cake   10
buttermilk pudding cake, glazed
strawberries, oat crumble

L

Lbraised short rib, black pepper sauce, 
scalloped potatoes, seasonal greens

12 hour beef short rib   30

chicken, fresh vegetables, cornbread crumbles,
provolone cheese bread

chicken + corn chowder   12

bourbon chicken - heirloom tomatoes, 
spinach + sweet onion jam

roasted mushroom - onion jam, roasted portobello
mushrooms, brussels sprouts + creamy goat cheese

flatbreads   15

kale, radicchio, candied meyer lemon, 
goat cheese, roasted tomato, apple yogurt
vinaigrette

kale-ifornia salad   13

creamy avocado, heirloom tomato,
sea salt + pepper

avocado toast   9

a d d  s p i c y  s h r i m p      + 3

vegetarian mushroom-quinoa patty, provolone,
spinach, onion, tomato, comeback sauce

mushroom + quinoa burger   15

cornmeal dusted, comeback sauce
fried oysters*   12

smoked jalapeño sauce
portobello mushroom 'fries'  11

huckleberry sweet cream butter, sea salt
cornbread madeleines   6

GF

in-house ground beef, bacon, cheese, lettuce,
tomato, onion, housemade pickles, comeback sauce 
a s k  f o r  i t  c h e f ' s  w a y    + 1

bosscat burger*   15

cornbread battered pork, deep fried and 
served with carolina barbecue mustard

pulled pork hush puppies   11

bosscat fries, pork belly, ellsworth creamery
cheese curds, spicy sausage gravy

p0rk belly poutine   14

homestyle meatloaf cubes breaded and 
deep fried, served with tomato bourbon jam

parmesan crusted meatloaf   12

slow roasted, shaved, boneless pork chop + belly,
barbecue cabbage slaw

shaved pork chop sandwich   15

open faced, roasted turkey, tomato, mornay sauce,
pimento + bacon

kentucky hot brown   16

gently seared tuna, pickled vegetables,
soy glaze, almonds, lettuce leaves

ahi tuna wraps*   13

whole wheat crusted chicken, spicy pickles,
peppadew peppers + mayonnaise

crispy fried chicken sandwich   16

whiskey okra   8
scorched okra, house made bourbon sauce,
chinese sweet sausage, sesame seeds

red bird farms chicken, lettuce, tomato,
mayonnaise, bacon, american cheese 

gold medal chicken sandwich   16

add ons:     bourbon glazed chicken   5       spicy shrimp   6       roasted salmon*   7

barbecue pulled pork, ham, cheese, pickles, mustard
BC press   15

chef's cut, bourbon steak sauce, 
potato with jalapeño queso blanco

sugar barrel steak*   34

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.

GF | gluten free

L | local favorite
delicious & only in CAbanana pudding   9

vanilla wafers, almonds + whipped cream

red velvet churros   10
cooked fresh to order, with cinnamon-sugar

fried apple pie   12
golden brown pie crust stuffed with
apples, served with ice cream

bourbon chocolate silk custard   9
homemade chocolate pudding, candied
pecans and a sugar cookie

mac n cheese   12
creamy four cheese blend

sweet baby broccoli*   9
garlic butter, crispy onions, sunny egg

L

L

mama reed's toffee cake   10
toffee sauce, candied pecans, whipped cream

L

L

add ons:     

bacon   2.5       

avocado   2.5    

egg*   2.5

cheese   2       

extra beef patty*   8       

sub beyond meat patty   3

tomato, a hint of cream, served with grilled cheese
heirloom tomato bisque   12



@bosscatkitchen

Here are a Few of our

Favorite Whiskies

OTHER
Kikori

Suntory Toki
Pendleton Midnight

Legacy
Legent

Starward

AMERICAN
Elijah Craig Small Batch

Blade and Bow
Woodford Reserve Rye

WhistlePig 10 yr
Sazerac Rye

Russell's Reserve 6 yr Rye

IRISH + SCOTCH
Balvenie Caribbean Cask

Glenmorangie Quinta Ruban
Oban 14 yr

Lagavulin 16 yr
Bushmills Black Bush

Red Breast 12yr

the bosscat   14
kentucky bourbon, citrus,
bitters, rosemary

the bosslady   12
wild turkey bourbon, citrus,
seasonal berries, flowers

old fashioned  12
maker's mark, sugar,
bitters, orange

kentucky orange
blossom   12
buffalo trace, orange, 
elderflower, bitters

moscow mule   12
tito's vodka mule on draft

pineapple sage 
elixir   14
espolon tequila, 
pineapple, sage, citrus

the good life   12
stoli raspberry, blackberry,
citrus liqueur, bubbles

wouldn't you   13
fords gin, citrus, 
elderflower, cucumber 

spice of life  12
wheatley vodka, fresh lemon, 
southern peppers, bubbles

bc sweet tea   12
kentucky bourbon, peach, 
citrus, iced tea, mint

38 special   14
bulleit bourbon, aperol,
averna amaro, citrus

surviving 
the times   14
rye whiskey, cold
pressed coffee liqueur,
amaro, chocolate
bitters, peanut brittle

so fresh and
so clean  13
el jimador tequila, lime,
house made lime cordial

Beef Jerky from our favorite local
brand - SoCal Jerky Co.    $10

Need A  Bar Snack? 

bubbles
& 

rosé

Veuve Clicquot     95    
Champagne, France

Ruffino, Prosecco  Split   10
Italy

Chandon, Split    12
California

Chandon, Rosé Split     12
California

Miraval, Rosé    15/60
France

Emotion, Rosé     12/46
France

redwhite
Sand Point, Chardonnay    7
Lodi

Sand Point, Cabernet    7
Lodi

Bonanza by Caymus, Cabernet    12/46
Napa/Lake County

Rutherford Ranch, Cabernet    16/62
Napa

Caramel Road,  Pinot Noir    12/46
Monterey

The Show,  Malbec    12/46
Argentina

Unshackled by Prisoner, Red Blend    20/78
California

Caymus, Cabernet     159    
Napa

Starmont , Pinot Noir     16/62
Carneros Sonoma, California

Sonoma Cutrer, Chardonnay    15/58
Russian River

Napa Cellars, Chardonnay    12/46
Napa

La Crema, Pinot Gris    14/54
Monterey

Echo Bay, Sauvignon Blanc    9/34
New Zealand 

Mason, Sauvignon Blanc   12/46
Napa

Stags' Leap,Chardonnay 2018   60
Napa

coors light   5 
     
modelo especial   6  

seasonal cider   7   
        
lagunitas IPA   7     
 
duvel   9

anchor steam   7

blue moon   7

old rasputin   8

*ask about our rotating draft beers*

coke   4

diet coke   4

sprite   4

topo chico   4

iced tea   4

s o d a s  &  s t u f f
lemonade  3/4
(regular or seasonal) 

red bull   5
mountain valley water   5
coffee   5

Tenuta Polvaro, Pinot Grigio    12/46
Italy

Dough, Pinot Noir     14/54
Oregon

Casa Zonin, Prosecco   30
Italy

ask about our full  whiskey list


