Breakfast

Daily: 6:30 am to 2:00 pm
Breakfast side: choice of island grilled potatoes, white rice, grits, or fruit.
Bread option: choice of homemade toast (white, wheat, or sourdough), biscuit,, or one pancake.
pancake
Breakfast upgrades: fried rice $1.95, egg white only $1.95, homemade gluten-free bread $1.
1.75,
English muffin $1.
1.75, homemade cinnamon roll $3.25, two pancakes $3.75.

Breakfast Platters*

Omelets

Basic Bongo*

Two eggs any style, choice of bacon, ham, Portuguese or
country sausage, breakfast side, & bread option
option.

Famous Bongo Benedict*

11.95

Breakfast Club Omelet
14.95

Two poached eggs on toasted English muffin with honey
cured ham,, homemade hollandaise sauce, & breakfast side.

Steak or Fresh Catch Benedict*

Famous Bongo Benedict plus grilled sirloin steak or fresh
catch fish, & breakfast side.

Steak or Fresh Catch & Eggs*

19.95

18.95

Two eggs any style, sirloin steak or fresh catch fish
fish, breakfast
side, & bread option. Cajun style fresh catch - no charge
charge.

Dixieland Delight*

15.95

Two eggs any style, chicken-fried steak, white country gravy
gravy,
breakfast side, & bread option.

Pork Chop & Eggs*

Two eggs any style, two grilled pork chops, grilled onions,
mushrooms, pork gravy, breakfast side, & bread option.

Loco Moco (Local Favorite)*

15.50

13.50

Two eggs any style, flame broiled 100% beef patty, brown
gravy, white rice, & bread option.

Huevos Rancheros*

Fresh homemade open-faced biscuit served with white
country gravy & breakfast side.

Breakfast Burrito

A lightly grilled flour tortilla loaded with scrambled eggs,
ham, cheese, onions, & salsa on the side.

Chorizo Omelet

14.95

Spanish Omelet

14.50

Build Your Own Omelet

13.95

Cheese Omelet

11.95

Chorizo, cheese, green peppers, onions, & diced tomatoes
topped with sour cream.
Diced ham, cheese, onions,, green peppers, & salsa.

Cheese & (1) of: bacon, ham, Portuguese or country sausage,
sausage
chorizo, or pulled pork, & (2) of: green pepper, mushroom,
avocado, tomato, onion, spinach, or salsa.

Extras: meat or cheese 1.75, avocado 2.75,
2
veggies 75ȼ ea.

10.95

7.95

Tropical Fruit Waffle

11.50

Belgian Waffle

7.95

Buttermilk Stack

6.95

Served with whipped cream.
Four buttermilk pancakes.

7.95

Banana Mac Nut Stack

Half 7.50

Buttermilk Stack, macadamia nuts,, & bananas.

Kid's Breakfast*

7.95

Happy Face Pancake

5.50

Toasted English muffin with scrambled egg, country sausage
patty, & cheese.

Bongo Ben's Favorites

14.95

Country sausage, bacon, cheese, mushrooms, & onions topped
with white country gravy.

Belgium waffle, bananas, pineapple,
pineapple & macadamia nuts. Served
with whipped cream.

7.50

Topped with whipped cream, butter, & raisins.

The Big Bongo Omelet

Served with maple or coconut syrup & butter.

Sausage Breakfast Sandwich

One egg any style & choice of bacon, ham, Portuguese or
country sausage, & breakfast side.

14.95

10.50

Two eggs scrambled with chorizo & cheese, refried beans
beans, &
flour or corn tortillas.

Biscuits & Gravy (Southern Style)

Ham, cheese, & tomatoes, topped with our homemade
hollandaise sauce.

Waffles, Pancakes, & French Toast

Two eggs any style, grilled corn tortilla, refried beans, cheese,
sour cream, salsa, guacamole, & breakfast side.

Chorizo Scramble

Made with (3) eggs & served with breakfast side & bread option.

Cinnamon Swirl French Toast

Two slices of grilled, egg-battered
battered, homemade sweet
cinnamon swirl bread
read topped with powdered sugar.
sugar
Waffles, Pancakes & French Toast adders:
Add two eggs any style
Breakfast side
Breakfast meat
"Island style" - banana slices & macadamia nuts
Strawberry or mango puree
Macadamia nuts

Full 9.50

9.50

3.95
2.95
4.50
3.95
1.75
2.50

* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food-borne illness.

Morning Drink Specials 4
4.95

Beverages
everages

6:30 am to 2:00 pm

Smoothies

Bloody Mary
Regular or Spicy

With or without ice cream. Extra flavors add 1.50.
1.

Passion Fruit
Strawberry
Chocolate

Mimosa

Sparkling wine & your choice of:
orange juice, P.O.G., or passion fruit.

Egg whites only add 1.25, homemade gluten-free
free bread add 1.75.

Grilled Fresh Catch*

14.95

Grilled fresh catch, fresh fruit, & bread option.

Market Price

Blackened seared ahi served with pineapple & white rice.
Half 7.95

Mixed island fruit with mango or strawberry puree.

Full 11.95

Veggie Omelet

11.50

Cheese plus any (3) of: green pepper, mushroom, avocado,
tomato, spinach, or salsa & bread option.

Healthy Basic*

9.95

Two eggs any style, tomato slices, fresh fruit, & bread option.

Spinach Scramble

Two eggs, spinach, tomato slices, & bread option.

9.95

Fruit & Granola

7.95

Oatmeal

7.50

Half island papaya topped with yogurt & crunchy granola.
Served with brown sugar, raisins, & bread option
option.

Breakfast Á La Carte
Island Grilled Potatoes
Two Eggs any style*
Bacon*, Ham, Country Sausage, or Portuguese Sausage
Fried Rice
White Rice
Avocado (half avocado)
Tomato Slices
Mixed Island Fruit (smaller portion)
Half Papaya
Grits
Cinnamon Roll (homemade)
Toast (2 slices): White, Wheat, or Biscuit (all homemade)
English Muffin

Bongo Ben's Favorites

Banana
Coconut

Large 3.75

Orange
Pineapple
P.O.G. (Passion, Orange, Guava)
Tomato

Healthier Breakfast Choices

Breakfast Sashimi*

Mango
Pina Colada
Vanilla

Juices

Baileys Irish Cream Coffee

Baileys Irish Cream liqueur & coffee topped
with whipped cream.

Fruit Plate

5.50

3.95
4.50
5.50
4.50
3.50
3.95
3.25
5.95
6.95
4.50
4.25
2.95
2.75

Cranberry
Grapefruit

Coffee & Hot Teas
100% Kona Coffee –Brewed
rewed to order

5.00

House Coffee

3.25

Espresso
 Single
 Double

3.50
4.75

Latté – Iced or Hot (ask server for flavors)
Flavored add 0.75
Cappuccino

4.50

Mocha
Frappuccino - Frozen

4.95

Hawaiian Natural Teas - Organic
 Island Breakfast Tea
 Mango Peach
 Lemon Chamomile Tea (caffeine free)
 Green Tea

2.95

4.50
5.75

Iced Teas (refillable)

2.95

Ice Tea (unsweetened)
Raspberry Ice Tea (sweetened)
Green Tea (sweetened)
Arnold Palmer (lemonade/ tea)

Soft Drinks (refillable)
Pepsi
Lemonade
Mountain Dew

Ginger Ale
Sierra Mist
Fruit Punch

2.95

Diet Pepsi
Pink Lemonade
Root Beer

Milk

Large 3.95

Chocolate Milk

Large 4.95

* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food-borne illness.

Lunch
Served from 11:00 am to close
All lunch entrée
entrées served with choice of: fries or island style coleslaw.
Upgrades: cheese fries $1.95, bacon cheese fries $3.95, and coconut onion rings $3.75. Add: avocado $3.50.

Burgers*

Sandwiches

All beef burgers are made with 100% ground beef, flame broiled, &
served on homemade grilled buns with lettuce, tomato
tomato, red onion,
pickles, & mayonnaise.

All sandwiches served on grilled homemade bread (white, wheat, or
hoagie roll) mayonnaise. Homemade gluten-free
g
bread add $1.75.

Bacon Cheeseburger

Bacon & choice of American or Swiss cheese.

13.95

Grilled Fresh Catch Sandwich

15.95

Grilled fresh catch*, onions,, lettuce,
lettuce tomato, & tartar sauce
on your choice of grilled bread.

Cheeseburger

12.95

Chicken Club

Flame broiled chicken breast, Swiss cheese, bacon, lettuce,
tomato, & avocado on your choice of grilled bread.

14.95

Ride Tom Burger

12.95

Hula Chicken Sandwich (with teriyaki glaze)

13.95

Fresh Catch Tuna Melt (Seasonal)

13.95

BBQ Pulled Pork Sandwich

12.95

Classic BLT Sandwich

10.95

Choice of cheese (American or Swiss).
Guacamole, grilled onions, & parmesan cheese.

Dixie Burger

Southern style chicken-fried
fried steak with American cheese.

Veggie Burger

12.50
11.95

Flame broiled 100% vegetarian patty, grilled onions, lettuce,
pickles, & tomato.

Calamari Steak Burger

Egg-battered, deep-fried
fried calamari steak, lettuce, tomato
tomato,
& onions.

13.95

Fresh catch ahi tuna salad with Swiss cheese & sliced
avocado on your choice of grilled bread.
Grilled BBQ pulled pork, onions, lettuce, & tomato on a
grilled hoagie roll.

Bacon, lettuce, & tomato on your choice of grilled bread.
bread

Battered Options

Tacos & Wraps

Fish & Chips

^Beer-battered seasonal fish (ono or mahi-mahi)
mahi) &
fries.

14.95

Tempura Shrimp & Chips

^Beer-battered, jumbo shrimp & fries.

15.95

Chicken Tenders & Chips

13.95

Egg-battered, deep-fried chicken breast tenders,, fries,
& choice of ranch or BBQ dipping sauce.

^Beer-batter
batter made with local Kona Brewing Co. "Fire Rock"

Children's Menu
Kid’s Meal

8.50
Includes side choice of fries, salad, or island style coleslaw
coleslaw, plus drink &
treat.

Choose from:
 Spaghetti & Meatballs (with no sides)
 Dino Chicken Nugget
 Homemade Mini Pizza
 Jr. Hamburger
 Mac & Cheese
 Grilled Cheese Sandwich

Mahi Fish Tacos (two)

12.95

Teriyaki Chicken Wrap

12.95

South of the Border Wrap

12.50

Veggie Wrap

10.50

15.95

Coconut Shrimp & Chips

^Beer-battered, coconut crusted jumbo shrimp & fries
fries.

All wraps
raps served in a large flour tortilla.

Grilled Mahi Mahi*, cabbage,, cheese, tartar sauce,
sauce papaya
salsa on corn tortilla.

Coconut crusted optional - no charge.

Bongo Ben's Favorites

Grilled chicken breast & pineapple, bacon, lettuce, tomato,
tomato &
cheese on a bun.

Grilled chicken breast & pineapple, bacon, lettuce, tomato,
tomato &
cheese.
Egg-battered
battered seasoned chicken breast strips with Chipotle
sauce, lettuce, tomatoes, grilled onions,
onions & cheese.

Fresh mix of grilled seasoned veggies, grilled onions, lettuce,
tomato, & guacamole wrapped & lightly grilled.

Lunch Sides & Extras (Side Portions)
Coconut Onion Rings
Cheesy Bacon Fries
Cheesy Fries
French Fries
Island Style Coleslaw
Side Salad
Add Veggie (onions,, tomato, pickles, lettuce) each

5.95
5.50
4.50
3.95
4.50
4.95
75ȼ

* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food-borne illness.

Appetizers

Pizzass (10")

Served from 11:00 am to close

Served from 11:00 am to close
Homemade crusts made daily. Gluten--free crust add $1.75.

Seafood Platter

Half 144.95

Full 24.95

Huge platter to share of beer-battered
battered seasonal fish, coconut
shrimp, calamari strips, peel & eat shrimp, & coconut onion rings.

Teriyaki Steak & Fries

14.50

Marinated & grilled teriyaki beef strips & fries.

Sashimi* (Seasonal)

Market Price

Poke* (Seasonal)

Market Price

Blackened seared ahi served with wasabi & ginger.

The Works

13.50

Chicken Caesar*

13.50

Hawaiian

13.50

Pepperoni

12.95

Veggie

12.50

Cheese

10.50

Mozzarella cheese, Italian sausage, pepperoni, tomatoes,
mushroom, olives, onions, & red & green peppers.
pepper

Caesar dressing, parmesan, mozzarella, grilled chicken, bacon,
& red & green onions.
Mozzarella cheese, diced ham, pineapple, & onions.
onions

Fresh catch ahi, red onions,, tomatoes, green onions, marinated in
soy-sesame oil served on rice.

Mozzarella, cheddar, Jack, & pepperoni.

Calamari Strips

13.95

Mozzarella cheese, mushroom, onions, tomato, red & green
peppers, & olives.

El Nacho Gordo

12.95

Deep-fried panko breaded calamari & fries.
Large plate of homemade tortilla chips packed with cheese,
refried beans, black olives, diced tomato, jalapenos
jalapenos, salsa,
guacamole, & sour cream.

Pizza adder per topping:

12.95

Spicy boneless buffalo wings & coconut crusted onion rings &
chipotle dipping sauce.

Boneless Wings

11.95

Choice of BBQ, Thai, or hot sauce seasoning served with celery &
carrot sticks, fries, & choice
hoice of ranch or BBQ dipping sauce.

Coconut Onion Rings (basket)

7.95

Bacon Cheesy French Fries (large plate)

8.50

Cheesy French Fries (large plate)

7.50

French Fries (basket)

6.25

Cheese Quesadilla

7.95

Beer-battered, coconut crusted onion rings & dipping sauce.

Served with fresh guacamole, sour cream, & fresh salsa

Bongo Ben's Favorites

Other 1.75.

Fourteen (14) Extra Cold Beers On Tap
Local (Kona Brew Co.) - Draft
Castaway - IPA
Fire Rock - Pale Ale
Longboard - Lager
Big Wave - Golden Ale
Lava Man - Red Ale
Wailua Wheat - Wheat Ale
Seasonal Brew - Various

4.95
4.95
4.95
4.95
4.95
4.95
4.95

Import - Draft

(Add chicken, beef or pulled pork 5.50).

Homemade Chips & Salsa

Meat 2.75
75

Beers

(Add chicken, beef, pulled pork or fish 4.50).

"Sp-Iggy" Wings & Ring

Mozzarella, cheddar Jack,, & parmesan.
parmesan

4.95

Stella Artois - Lager
Pacifico - Pale Lager

4.95
4.95

Domestic - Draft
Budweiser - Pale Lager
Bud Light - Pale Lager
Coors Light - Pale Lager
Primo - Original Hawaiian Pale Lager
Angry Orchard Traditional - Apple Cider

3.95
3.95
3.95
3.95
4.50

Bottles/Cans
Corona - Pale Lager
Heineken - Pale Lager
Michelob Ultra - Pale Lager
Budweiser - Pale Lager
Bud Light - Pale Lager
O'Doules Amber- (Non-Alcoholic)
Guinness - Stout - (Can)
Steinlager - Pale Lager

4.95
4.95
4.95
3.75
3.75
4.75
5.95
5.75

* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food-borne illness.

Salads

Dinner Deals for Two

Served from 11:00 am to close
Dressing options: ranch, Caesar, thousand island, blue cheese, Asian
sesame, or (our signature house dressing) garlic vinaigrette.

Thai Chicken Salad

One appetizer to share, your choice of entrées, one dessert
to share, & two drinks (non-alcohol).
(non

Savings up to 16%

(not available with any other discounts)

14.95

Thai chicken breast, lettuce,, mushrooms, green & red peppers
topped with Asian sesame vinaigrette, & orange slices
(blackened chicken optional).

Cobb Salad

Entrée Option 1 - $32
$ per person
Seafood Linguini
Shrimp Fajitas
Sirloin Steak*
Steak

14.95

Grilled chicken breast, ham, bacon, lettuce,, diced re
red onions,
tomatoes, & hardboiled egg on bed of greens, & choice of
dressing.

Entrée Option 2 - $28
$ per person
Chicken Linguini Alfredo
Chicken Teriyaki
Fish or Shrimp & Chips
Fajitas (Steak,
Steak, Chicken, or Pulled Pork)
Pork
Kalua Pork & Cabbage

Chicken Caesar Salad

13.95

Taco Salad

13.95

"Sp-Iggy"
Iggy" Wings & Rings
Boneless Wings
Cheese Quesadilla
Coconut Onion Rings

Tuna Salad

13.95

Lilikoi Cheesecake
Macadamia Nut Pie
Mac Nut Brownie

Tropical Fruit Salad

13.95

Soft Drinks, Teas (Iced or Hot), House Coffee

12.95

Add an Island style cocktail for 6.50 ea,
Add a glass of wine 6.00 ea, or
Add a bottle of wine for 2.00 off bottle price.

Grilled chicken breast, lettuce, parmesan cheese tossed with
creamy Caesar dressing*, & croutons (blackened chicken
optional).

Appetizer

Choice of seasoned ground beef, chicken, or pulled pork mixed
with lettuce, cheese, refried beans, tomatoes, black olives
olives, &
onions inside a crispy taco shell bowl topped with fresh
guacamole, salsa, & sour cream.

Dessert
sert

Fresh catch ahi mixed into a fresh traditional tuna salad on
lettuce with tomatoes, cucumbers, curly carrots,, & choice of
dressing.

Mixed island fruits topped with macadamia nuts,
s, raisins, & side
of honey yogurt dressing.

Strawberry Spinach Salad

Drinks

More Savings

Spinach tossed with homemade strawberry vinaigrette & topped
with feta cheese, macadamia nuts, & strawberry slices.
Add bacon for 2.50

Greek Salad

12.50

Lettuce & spinach tossed with black olives, sun dried tomatoes,
diced cucumber, red onions, & green peppers topped with feta
cheese & peppered olive oil vinaigrette.

Dinner Side Salad

Tomatoes, cucumbers, and lettuce or Caesar.

4.95

Bongo Ben's Favorites

Mac Nut Brownie

Warm chocolate brownie topped with fudge frosting,
whipped cream, macadamia nuts, & caramel drizzle.

Lilikoi Cheesecake

Salad Toppers:
Grilled or blackened chicken
Grilled fresh catch, or breaded calamari
Avocado
Bacon
Diced ham
Mixed cheese
Feta cheese
Macadamia Nuts

Homemade Desserts

6.25
7.95
3.75
3.75
3.75
2.75
2.95
2.50

7.95

7.95

Sweet & creamy lilikoi (Hawaiian passion fruit) cheesecake in a
buttery graham cracker crust topped with a lilikoi sauce drizzle &
whipped cream.

Mac Nut Pie

7.95

Kona Mud Pie Sundae

8.75

Rich filling topped with macadamia nuts baked in a flakey,
buttery crust.
Coffee ice cream, hot fudge, Oreo® cookie crumbles,
macadamia nuts, & whipped cream.

* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food-borne illness.

Dinner
Served from 5:00 pm to close
Dinner side (when included with entrée), choice of: garlic mashed potatoes, fries, white rice, island style coleslaw,
coleslaw or sautéed veggies.
Dinner upgrades:
pgrades: add dinner salad to any entrée $3.95, garlic toast $1.95.

Seafood

Chicken

Shrimp Scampi

24.95

Chicken Linguini Alfredo

18.95

Seafood Linguini

24.95

Chicken Katsu

18.50

Fresh Catch*

23.95

Chicken Teriyaki

18.50

Calamari Steak

19.95

Chicken Tenders & Fries

13.95

Five jumbo shrimp sautéed in white wine-butter
butter sauce over
parmesan linguini with homemade garlic toast.

Island fish, shrimp, & sautéed mushrooms in creamy
Alfredo sauce, diced tomatoes, & green onions over linguini
with homemade garlic toast.
Grilled fresh catch with pineapple/papaya salsa served with
sautéed veggies & dinner side.
Panko breaded calamari steak served with sautéed veggies
& dinner side.

Grilled chicken breast, sautéed mushrooms,
mushrooms & green onions
served with linguini in a creamy Alfredo sauce & garlic toast.
Deep-fried egg-battered chicken breast served with Katsu
dipping sauce, sautéed veggies, & dinner side.
side

Grilled teriyaki-marinated chicken breast served with sautéed
veggies & dinner side.
Egg-battered chicken strips & fries served with BBQ or Ranch
dipping sauce.

Beef

Pork
Kalua Pork & Cabbage (Local Favorite)

Grilled & smoked pulled pork & cabbage served with
sautéed veggies & dinner side.

Grilled Pork Chops*

15.95

15.95

Two juicy grilled pork chops with tomatoes, grilled onions
onions,
& mushrooms topped with creamy pork gravy served with
sautéed veggies & dinner side.

All beef steaks flame broiled certified
rtified 100% Angus beef. Add sautéed
shrimp or grilled fresh catch fish to any steak entrée for 7.95.

Sirloin Steak*

22.95

Island Teriyaki Steak*

19.95

Spaghetti & Meatballs

13.95

Top sirloin 100% CAB steak topped with grilled mushrooms &
onions and served
erved with sautéed veggies, garlic
garl toast, & dinner
side.

100% CAB steak marinated in our island style teriyaki sauce
sliced in strips and served with sautéed veggies, garlic toast, &
dinner side.

Five homemade meatballs in a bold
old & spicy tomato sauce over
spaghetti noodles served with garlic toast.

Fajitas

$18.50

Grilled onions & green peppers served with warm flour or corn tortillas, refried
beans, fresh guacamole, sour cream, mixed cheese, & fresh salsa. Served sizzling
with choice of:

Beef, Chicken, or Pulled Pork.

Two meat combo add $2.95, Fish or Shrimp add $4.95

Dinner Á La Carte
Garlic Mashed Potatoes
Garlic Sautéed Vegetables
Steamed Rice
Refried Beans
Island Cole Slaw

Bongo Ben's Favorites

4.75
4.50
3.25
3.25
3.75

Dinner Salad
Homemade Garlic Toast
Tortillas
Guacamole
French Fries

Small 4.75

4.95
2.95
2.95
3.50
Large 6.25

* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food-borne illness.

Wines

Cocktails
Glass / Bottle

Sparkling Wines

Island Style

Wycliff - Sparkling Wine

7.50/ 20

A blend of premium California grapes with a touch of
sweetness & a crisp, clean finish.
Suggested Pairings: Any of our breakfast entréees, by itself, or
in a delicious mimosa.

Mai Tai

Light rum, pineapple
ineapple juice, orange juice, & passion fruit
puree, with a splash of grenadine & a dark rum float.

Blue Hawaii

Malibu coconut rum, pineapple juice, & blue curacao.

Pina Colada

White Wines

Light rum, coconut cream, & pineapple juice.
juice

Eco Domani - Pinot Grigio

7.50/ 24

Light/Medium bodied - aromas of lemongrass, grapefruit, and
honeysuckle and clean crisp traces of pear, apple, and
tangerine.
Suggested Pairings: Coconut Onion Rings, Sashimi, Poke,
Fresh Catch Sandwich, Strawberry Spinach Salad, or Seafood
Platter.

Bonterra - Sauvignon Blanc

7.50/ 24

Lava Flow

Pina Colada, lime, & strawberry puree.

Kona Colada

Coffee liqueur, macadamia nut liqueur,
liqueur & ice cream.

Hawaiian Punch

Light rum, pineapple juice, orange juice,
juice & cranberry juice
with a brandy & dark rum float.

Medium bodied - tropical citrus flavors of tangerine &
lemon-lime for a smooth & dry finish.
Suggested Pairings: Fresh Sashimi, Poke, Strawberry Spinach
Salad, or Seafood Platter.

Light rum blended with your choice of fruit puree:
banana, strawberry, mango, passion fruit, or mix of two.

Kendall Jackson Avant - Chardonnay

Vodka, lemonade, & strawberry puree.

7.50/ 28

Full bodied - subtle layers of pineapple, green apple, lemon,
& pear combined with wildflowers for a bright & crisp finish.
Suggested Pairings: Shrimp Scampi, Seafood or Chicken
Linguini dishes.

7.50/ 24

Light/medium bodied - elegant highlights of vanilla, cherry, &
strawberry flavors.
Suggested Pairings: Fresh Catch Dinner (with pineapple /
papaya salsa), Top Sirloin Steak.

CK Mondavi - Merlot

6.50/ 24

Medium bodied - oak, cherry, & plum overtones.
Suggested Pairings: Top Sirloin Steak, Pork Chops, Chick
Chicken
Caesar Salad, or Pulled Pork Fajitas.

Root 1 - Cabernet Sauvignon

Daiquiri

Lemon Berry Bliss
Tropical Martini

Malibu Coconut Rum, cranberry & pineapple juices, with a
dark rum float.

Traditional

Red Wines
HandCraft - Pinot Noir

7.50

7.50/ 28

7.50

Margarita

Tequila & triple sec plus your choice of flavors: traditional
lime, passion fruit, mango, strawberry, or banana. Blended
or on rocks. (Patron tequila add 4.5
50).

Bloody Mary

Vodka & our special blend Bloody Mary mix.
Regular or spicy, with or without salt.

Mimosa

Sparkling wine & your choice of orange juice,
juice P.O.G., or
passion fruit.

Vodka Martini

Full bodied - intense aromas of ripe plum, cherry, & a hint of
vanilla leaving a smooth & mellow finish.
Suggested Pairings: Top Sirloin Steak, Beef Fajitas, Chicken
Teriyaki, or Hula Chicken Sandwich.

Absolut vodka, vermouth, shaken or on rocks.
Flavored vodka options: citron, raspberry, vanilla, mandarin.
(Grey Goose, Kettle One, add 3.75)).

Happy Hour - 2.00 off any bottle of wine

Baileys Irish Cream liqueur, Irish whiskey & coffee topped
with whipped cream.

Bongo Ben's Favorites

Baileys Irish Cream Coffee

* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food-borne illness.

