BOND

restaurant | lounge

Appetizers

Distinctively Crafted Soups and Chowder
Created Fresh Dailey

Mixed Greens and Vermont Goat Cheese

Organic Tomatoes and Fines Herbs Vinaigrette

Fresh Portuguese Cheese and Heirloom Tomatoes
Virgin Olive Oil and Basil Sprouts

Crispy Point Judith Calamari

Sweet Thai Chili, Black Sesame and Scallion

Chilled Poached Colossal Shrimp

Classic Cocktail and Horseradish Sauce

Thai Basil and Shrimp Spring Rolls
Sweet and Spicy Dipping Sauce

Basket of Crisp Fries

Ketchup, Balsamic Aioli and Piri- Piri
Entrées

*Yellowfin Tuna Tataki Salad

Asian Greens and Shaved Vegetables
Black Sesame and Lotus

Yuzu Dressing

Salad ala Grecque

Organic Tomato, Red Onion and Calamata Olives
Sheeps Milk feta and Cucumber Tzatziki

With Lamb Souvlaki

$8

$8

$9

$12

$15

$15

$6

$16

$14

%17
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Whipped Ricotta and Prosciutto di Parma Pizza $12

Oven Cured Tomatoes and Arugula

Banh Mi Ga $13
Vietnamese Roasted Chicken Sandwich

Marinated Vegetables, Chili Aioli, Cucumber and Cilantro

Soft Baguette Roll

Corn Flour Crusted Soft Shell Crab Po’ Boy $17
Remoulade, Vine Ripe Tomato and French Roll

New England Style Lobster Roll $22
Butter Toasted Brioche Roll

*Grilled Beef Tenderloin Peperonata Panini $20
Sautéed Sweet Peppers, Gorgonzola and Crispy Onions

Ciabatta Roll

*BOND Burger $16

Chargrilled Northeast Family Farms Beef
Nueske’s Smoke House Pepper Bacon

Vermont Cheddar, House Made Maple Ketchup and Toasted Potato Roll

Dessert

Lemon Meringue Tart $9
Blueberry Thyme Compote, Créme Chantilly

Chocolate Croissant Bread Pudding $9

Cocoa Sauce, Espresso Ice Cream

Philadelphia Style Cheesecake %9
Strawberry Compote, Mint, Sugar Cookie Crust
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BOND’s House Made Cookies $9

French Macaroon, Gingersnap, Linzer, Madeleine

Chefs Selection of Sorbets and Ice Cream $9

Tahitian Vanilla Créme Briilée $9
Macerated Seasonal Berries, Sesame Almond Tuile

Beverages
Pepsi $5
Diet Pepsi $5
Sierra Mist $5
Shweppes Ginger Ale $5
Soda Water $5
Iced Tea $5
Lemonade $5
Jim’s Organic Coffee $5
Fresh Orange or Ruby Grapefruit Juice $6
Espresso, Café au Lait or Cappuccino $6
Tea Forte Infused Hot and Iced Teas $6
Apple, White Grape, Tomato, Pineapple, $6

Cranberry, V8, Papaya or Mango Juice

*These items are prepared raw, or cooked to order. Consuming raw or undercooked meals may
increase your risk of food-borne illness, especially if you have certain medical conditions. Before
placing your order please inform your server if anyone in your party has a food allergy.

04/07/10 15% gratuity added to 6 or more 18% gratuity added to 10 or more



