
Starters    
 
Baked Clams ...a Bonwit classic!       8 
 

Chilled Shrimp Cocktail         13 
   

Clams Casino or Oreganato        9 
 

French Onion Soup au Gratin       6 
 

Fresh Mozzarella with vine ripe tomatoes and basil in a balsamic glaze 7 
 

Fried Calamari  served with a spicy garlic-tomato sauce      9 
 

Maryland Lump Crab Cakes with celery root remoulade   12 
 

Prince Edward Island Mussels in a white or red sauce   8 
 

Roasted Beets layered with goat cheese, candied walnuts    7 
 Arugala and cider glaze 
 

Soup of the Day          5  
 
Accompanying your entrée is our famous Bonwit Inn Greek Salad served family style. 

This is limited to one bowl per table.  Additional salads are $8 per bowl. 
 

Sandwiches  
All sandwiches are served with steak fries 

 

Bonwit Burger *             12  
 Crispy bacon, cheddar cheese, lettuce, Onions, tomatoes and pickles  
 

Crab Cake sandwich Served with lettuce, tomato, and tartar sauce              13 
 

Grilled Chicken Wrap   smoked mozzarella, Baby arugala,   10 
 roasted peppers, and a basil aioli 

 
Roasted Turkey Club Served with apple-wood smoked bacon,   9 
  tomato, lettuce, and cranberry mayonnaise 
  

Roast Beef                                                                                                             9 
                     Topped with Horseradish Mayonnaise, Monterey 
                Jack Cheese and sautéed Onions 
                      

Tuna BLT   pan seared tuna on toasted ciabatta with thinly    14  
 sliced tomatoes, red onion relish and apple-wood smoked bacon  
 

Vegetable Wrap  roasted peppers, yellow squash and zucchini in  9 
 a wrap with Arugala  and  a tahini dressing   
 
 

 

Pasta 
 
Penne a la Vodka (add Grilled Chicken for $4 extra)    11 
 

Ravioli Special of the Day              P/A 
 

Rigatoni with Crumbled Sweet Sausage      14 
 With broccoli-rabe, garlic, red pepper flakes, extra Virgin  
 Olive Oil and shaved Parmesan cheese 
 

Rigatoni with Roasted Vegetables       13 
 Served with roasted eggplant, zucchini, and yellow squash 
 Finished with a tomato basil sauce and diced fresh mozzarella 
 
 
 



 

Entrees 
 
Pecan crusted chicken                  14 
 Pan seared and finished with a pineapple citrus glaze  
 and  whipped potatoes 
 

Pan Roasted Breast of Chicken in a fresh herb demi-glace  15 
  with whipped potatoes, mushrooms, scallion, and fresh corn hash 

 

Chicken alla Zingra           14 
 sauteed breast of chicken, garlic, mushrooms, roasted peppers,  
 artichoke hearts in a white wine sauce with a touch of tomato 
 

Chicken any style  (Cajun- marsala - francese - piccata)    13 
   

Veal Bonwit                               16 
 sauteed scaloppini of veal, asparagus, shiitaki mushroom, baby shrimp,  
 sun dried tomatoes in a light cognac sauce 
 

Veal any style   (marsala- francese - piccata )             15 
  

Filet of Sole             16 
 Braised with leeks, onions, garlic, spinach, plum tomato, Shiitake  
 mushrooms, julienne carrots, and shrimp in a white wine sauce  

                             
Grilled Salmon                   16 
 Served with sautéed spinach and whipped potatoes  
  finished in a ponzu-citrus glaze  
 

Seafood Fra Diaviolo   Linguine with shrimp, scallops, clams and   17
 and mussels in a spicy tomato sauce  
 

Shrimp Scampi 17 
 Jumbo shrimp in white wine, garlic and lemon sauce served over linguine 
 

Stuffed Shrimp with crabmeat and finished in a white wine garlic sauce           17 
 
Seafood Strudel Lobster, shrimp, and scallops wrapped in   18 
 crispy philo dough  laced with a creamy lobster sauce 
 
 
 

Steaks and Chops 
Served with whipped potatoes or steak fries 

 
 

Filet Mignon*   in a merlot wine jus       28 
  

Rack of Lamb * roasted herb and mint crusted with au jus    26 
 

New York Sirloin Steak*certified angus      25 
 grilled and topped with onion rings 
 

Rib eye steak * grilled to order                                                                                                       24 
 
 

* This item can be cooked to your liking.  Consuming raw or undercooked meats, fish, shellfish, fresh shell and eggs, 

may increase your risk of food-borne illness especially if you have certain medical conditions. 

 

 
 
 

 

We also have private rooms available  

From 20 to 100 guests.  

 Great for all occasions, business or social…   

Allow us to create a custom package that fits your 

personal needs. 

 
Plate sharing charge $6   17% gratuity is added to parties of 10 or more

     


