06.13.2025

For 29 years, Bottles has consistently provided the best wine and food selection. All our crafted dishes are served family style and serve 2-3

BABY VEAL CHICHARRONES
Veal Lollipops chicharron style 31.50

CRAB CAKES
Chilled Lo Mein salad; sweet chili, eel
sauce 26.00

ESCARGOT
Garlic, white wine, butter, basil in a puff
pastry 22.50

LOBSTER ROLLS
3 Texas toasts filled with Maine Lobster,
served with coleslaw and chips 59.50

OYSTERS HALF DOZEN
Nova Scotia oysters, horseradish, cocktail
sauce 21.50

JONAH CRAB MEAT SALAD

80z Jonah crab meat, olive oil, balsamic.
Served w/ tomato, lettuce, onion 47.50

TOMATO & BURRATA SALAD

Vine ripe tomatoes, burrata, feta cheese,
parm cheese, prosciutto, evoo, balsamic

oil, pita bread 29.00

TUNA TARTAR TACOS*

Crispy tacos filled with tuna tartar,
lettuce, seaweed salad, and chips 28.50

CRIPSY DUCK
Chilled Lo Mein Salad, plum hoisin sauce
41.50

people.

STARTERS

BEEF CARPACCIO

Capers, balsamic, truffle oil, served with
parmesan and garlic toast 29.95

DOMESTIC CAVIAR 20z
48.00

FRIED CALAMARI
Basil Aioli and Cocktail Sauce 31.50

LOMO IBERICO

Dry cured iberico pork loin thinly sliced
and served with baguette and Manchego
49.95

PORK DUMPLINGS

Steamed pork dumplings tossed in citrus
stir fry sauce, served with peanut and
miso sauce 28.50

STEAMED MUSSELS

Prince Edward Island mussels, garlic
cream, tomatoes, white wine, and served
with toasted baguette 33.50

TUNA CARPACCIO*

Thinly sliced fresh tuna, eel sauce, wasabi
aioli, and seaweed salad 31.50

MILA’'S FRENCH ONION SOUP

topped with provolone, parmesan, and
gruyere cheese and crispy onions 14.00

CHICKEN WINGS
Famous since the days of Ocean Park

27.50

DOMESTIC CAVIAR 8oz
173.50

HUMMUS
Ground garbanzo, tahini, flat bread
22.50

ORIENTAL CARNITAS

Deep fried Boston Butt tossed with sweet
siracha plum sauce. Served with tostones

29.95

SAUTEED FOIE GRAS

Seared duck liver with port wine, balsamic
glaze, served with garlic toast and
amarillos 53.50

CONCH SALAD
Served with tostones 33.95

TUNA TARTAR*

Diced raw tuna, served with pico,
tostones, and seaweed salad 58.50

SAUTEED OCTOPUS
Sliced octopus, lemon, caper sauce,
tostones 40.50

WILD BERRY SALAD

Mezclun mix, tomatoes, cucumber, and
avocado tossed in vinaigrette with fresh
berries and glazed pecans 24.50

With Ahi Tuna or Tuna Tartar® 58.50
With Chicken 30.50

With Churrasco 8oz 47.50

With Shrimp or Salmon 42.00

ROASTED CARROT, GINGER CURRY SOUP

Today’s selection 12.50

COLD SANDWICHES

HOT SANDWICHES

HAM, TURKEY, SALAMI, DELI CHICKEN,
CHORIPAN OR HAM & TURKEY 17.95

ROAST BEEF, TURKEY & CHORIZO OR TURKEY &

SERRANO 17.95

GRILLED CHICKEN SANDWICH 23.95
GRILLED CHICKEN WRAP 22.50
DOUBLE KOBE BURGER* (2) 29.95

KOBE BURGER* 19.00
MONTECRISTO 24.95

CORNED BEEF, PASTRAMI BRISKET, SERRANO,

PROSCIUTTO OR SMOKED SALMON 22.50

ROB’S REUBEN 26.00

TRENT’S CUBANO 29.00
VEGETARIAN WRAP 29.00

ADD 10z TRUFFLE TO ANY DISH FOR 40.00

*Consuming raw or undercooked meat or fish can be hazardous to your health.

Commission is already included in price. If service was exceptional extras are permitted.
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SPECIALTY ITEMS

ALASKAN KING CRAB LEGS
1/2 pound. Shipped overnight from
Alaska 65.50

JABUGO & MANCHEGO PLATTER
Acorn fed 100% iberico, manchego, and
toasted baguette 66.50

PRIME PORTERHOUSE 400z
R/MR* 113.00

PLUMA IBERICA
100% acorn fed iberico pork loin 69.00

CHATEAUBRIAND
400z R/MR¥*, center cut Filet, serves 3-4
people 240.50

PAPPARDELLE TRUFFLE PASTA &
EGG

Creamy pappardelle black truffles, fried
egg 70.00

AHI TUNA 160z
Sesame crusted, citrus-soy wasabi essence,
seaweed salad 61.95

RAINBOW TROUT 160z
Sweet water boneless filet 49.95

SEA SCALLOPS
Jumbo diver Scallops served with veggies

and rice 57.00

SHRIMP POTATO GNOCCHI or
SCAMPI

Sauteed shrimp, tomatoes, basil, white
wined over tagliatelle pasta and veggies
44.00

NY STRIPLOIN MUSHROOM
RISOTTO

Mushroom Risotto tossed with Prime NY
Strip steak 66.50

PRIME RIB EYE* 320z

Prime Rib Eye served with veggies and
mashed potatoes, horseradish sauce
96.95

CHICKEN PARMESAN

Topped with marinara, prosciutto,
provolone and parm cheese, over a bed
of rigatoni 44.00

RACK OF LAMB*

7 bone Australian rack of lamb, mint jelly,
mashed potatoes & veggies 60.50

CHEESE OR VANILLA FLAN 17.95
BAKED ALASKA 35.00
CARROT CAKE 16.50

ENTREES

ATLANTIC SALMON 120z
Wild caught, East Coast 40.50

LOBSTER RISOTTO

Chunks of cold water papua lobster
tossed with Arborio Italian Risotto 99.95

PAPUA TAIL 180z

Warm water Australian Lobster tail
served with garlic butter, rice, and
veggies 94.00

CHURRASCO 240z

3 8oz skirt steaks served with tomato &
mozz salad, tostones, amarillos, and pico
de gallo 74.50

NEW YORK STRIPLOIN* 280z
Prime NY Strip served with demi, truffle
butter, mash potatoes and veggies 72.50

ST. LOUIS BBQ RIBS

Slow roasted St Louis Style ribs with sweet
chili BBQ sauce, coleslaw, veggies, and
mash potato 46.50

CHICKEN MARSALA

Chicken Scalopini thick cut, served over
tagliatelle pasta and veggies 44.00

PRIME TOP SIRLOIN 100z
Broiled baseball cut sirloin. Served with
mash & veggies 76.00

DESSERT

KEY LIME PIE* 16.50
WARM APPLE PIE 17.95
BANANAS FOSTER 25.50

ADD 10z TRUFFLE TO ANY DISH FOR 40.00

HALIBUT 140z
East Coast wild caught filet 85.50

GRILLED JUMBO GARLIC SHRIMP

Garlic butter sauce served with rice and
veggies 58.50

BEEF TENDERLOIN MEDALLIONS
Grilled five 4 oz Medallions, served with
mash potatoes, veggies, and truffle butter

85.50

BRAISED SHORT RIBS & RAVIOLI
Fresh burrata ravioli filled and topped
with short rib 48.95

SPICY BEEF PEPPER STEAK
Pepper Steak style tempura beef 44.50

PORK SCHNITZEL

Pork tenderloin, panko crusted and fried
served with German spaetzle, crispy
prosciutto, and truffle butter 46.50

PRIME TOMAHAWK R/MR*
3-pound, R/MR. Serves 3 people 160.50

ABE’S FRIED CHICKEN DINNER

Brined for 48 hours, Served with mangu,
Veggies and biscuit and gravy 49.95

CHOCOLATE CAKE 16.50
NUTELLA CHEESECAKE 16.50

WAFFLE, BERRIES & HAAGEN
DAZS 16.50

*Consuming raw or undercooked meat or fish can be hazardous to your health.

Commission is already included in price. If service was exceptional extras are permitted.
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