SANDWICHES

served with kettle chips
substitute: fries 2 / roasted potatoes 2 / seasonal vegetables 2
seasonal fruit 2 / brown butter mashed potatoes 2.5
sweet potato fries 2.5 / mac & cheese 2.5

cubano

ham, michigan cherrywood smoked pulled pork, swiss cheese,
garlic pickles, mustard spread, french bread 12

rib melt

SOCIAL PLATES
spinach dip
smoked gouda beer cheese dip
roasted red pepper hummus
buffalo chicken dip

(v)
chef’s classic recipe, served in a bread bowl, tortilla chips 11

b.o.b.’s beer, fresh chives, soft pretzels 12

(v)

(v)
grilled naan bread, veggies, extra virgin olive oil 9

buffalo chicken, melted cream cheese,
colby jack cheese, wonton chips 9

loaded potatoes
chips & salsa
breadsticks
jumbo wings
sweet potato fries

sidewinder fries, herb butter, parmesan, ranch, bacon, chives 9
6 / add guacamole 2.5

(v)(gf)

(v)
herb butter, parmesan, side of hot pizza sauce 10
1 lb, choice of: barbecue, buffalo, or hot, side of ranch, celery 10
(v)
choice of: savory goat cheese fondue, or “sweet tossed,”
cinnamon sugar, topped with icing 8

brussels sprouts

(v)(gf)
blood orange gastrique, crunchy toasted almonds 13

Salads & Soup

mouth-watering shaved ribeye, charred onions,
chef’s secret horsey cream recipe, swiss cheese,
parmesan crusted hawaiian bread 13.5

caprese panini

(v)
pesto, mozzarella, spinach, marinated tomatoes,
basil, texas toast 13.5

bacon chicken sammy

grilled chicken, bacon, arugula, tomatoes,
haystack onions, honey mustard, and brioche bun 12.5

burgers

served with kettle chips
substitute: fries 2 / roasted potatoes 2 / seasonal vegetables 2
seasonal fruit 2 / brown butter mashed potatoes 2.5
sweet potato fries 2.5 / mac & cheese 2.5

the carnivore*

for the meat eater— house burger blend, bacon, ham,
michigan cherrywood smoked pulled pork,
haystack onions, smoked gouda, brioche 13.5

veggie lover’s crux

(v)
our garden burger— crispy chickpea & beet burger, lettuce, tomato,
onions, pickles, savory goat cheese, tzatziki sauce, brioche 14.5

B U I LD Y O U R O W N

BURGER*

served with kettle chips
substitute: fries 2 / roasted potatoes 2 / seasonal vegetables 2
seasonal fruit 2 / brown butter mashed potatoes 2.5
sweet potato fries 2.5 / mac & cheese 2.5
house burger blend, lettuce, tomato,
onions, brioche, pickle on the side 9

chef salad

TOPPINGS

wedge salad

CHEESE OPTIONS:

romaine, smoked gouda, bacon, ham, diced eggs,
grilled asparagus, roasted cherry tomatoes, grilled red onions,
haystack onions, choice dressing 12
iceberg, haystack onions, roasted cherry tomatoes,
bacon, bleu cheese vinaigrette 9

caesar salad
house salad

arugula, bacon, bruschetta, caramelized onions, egg,
green olives, ham, haystack onions, jalapeños,
mushrooms, pico de gallo, spinach .75
american, cheese blend, smoked gouda, swiss .75

GLUTEN-FREE OPTIONS (GF)

romaine, caesar dressing, parmesan tuile, shaved parmesan 9

We are not a gluten-free environment, but items
indicated by GF have gluten-free ingredients.

(v)
romaine, iceberg, arugula, cherry tomatoes, red onions,
cucumbers, croutons, colby-jack cheese 8

VEGETARIAN (V)

ADD TO ANY SALAD

(GF)

grilled chicken 5 / crispy chicken 5 / smoked pork 5
bacon lardons 6 / seasonal vegetables 2.5 (v)

soup du jour

ask your server for today’s selections,
one for the omnivores, and one for the vegetarians 4.5

*NOTICE - These items are prepared to order. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have a medical condition.

having a party?

BE SURE TO INVITE THE PARTY PEOPLE!
gilmore-catering.com
The B.O.B. | 20 Monroe Ave NW
Downtown Grand Rapids | 616.356.2000 | thebob.com

signature

wood-fired pizzas
all pizzas are 10” / make it a 12” thick crust $1

BUILD YOUR
OWN PIZZA
all pizzas start with a blend of provolone & mozzarella,
plus one topping 13 / add garlic butter crust $1

goat cheese & wild mushroom

CHOOSE YOUR SAUCE

chicken alfredo
barbecue pulled pork

TOP IT OFF

(v)
herb oil, wild mushrooms, roasted garlic, caramelized onions,
goat cheese, fresh arugula 14.5
alfredo sauce, chicken, bacon, parmesan, pizza cheese 15.5
barbecue sauce, pulled pork, jalapeños, pineapple,
haystack onions, pizza cheese 16.5

margherita

(v)
red sauce, fresh mozzarella, basil,
extra virgin olive oil, salt & pepper 14.5

italiano

red sauce
barbecue

(v)
herb oil, spinach, feta, roasted garlic, basil, parmesan,
mushrooms, pizza cheese 15.5

Mains

chicken marsala

pan-fried chicken breast, our “good as gold” brown butter
mashed potatoes, seasonal vegetables, mushrooms, marsala
reduction 14.5

whitefish

pan-seared whitefish, roasted potatoes, grilled onions,
grilled asparagus, lemon dill aioli, grilled lemon 16.5

grilled meatloaf*

ground beef meatloaf, our “good as gold”
brown butter mashed potatoes, seasonal vegetables,
pale ale beef gravy 15.5

carbonara
classic mac
add

penne, peas, bacon, carbonara sauce 13
(v)
classic 4-cheese sauce, toasted parmesan bread crumbs 11
grilled chicken 5 / crispy chicken 5 / smoked pork 5
bacon lardons 6 / seasonal vegetables 2.5 (v)

DESSERTS
chocolate brownie sundae

housemade chocolate brownies, vanilla bean gelato, caramel
& chocolate sauce, whipped cream, sprinkles, cherry on top 6

bananas foster

gooey bread pudding center, whiskey caramel,
whipped cream, shaved chocolate 8

chef’s weekly feature

alfredo
goat cheese fondue

grilled chicken
italian sausage
pulled pork
ham
fresh mozzarella
1.5 each for additional

bacon
sun-dried tomatoes

pepperoni
pineapple
red onion
fresh arugula
green olives
green peppers
mushrooms
spinach
basil
roasted garlic
1 each for additional

banana peppers
caramelized onions
jalapenos
broccoli

red sauce, pepperoni, italian sausage,
green peppers, mushrooms, pizza cheese 14.5

florentine

pesto
herb oil

Strombolis

served with kettle chips
substitute: fries 2 / roasted potatoes 2 / seasonal vegetables 2
seasonal fruit 2 / brown butter mashed potatoes 2.5
sweet potato fries 2.5 / mac & cheese 2.5

meat lover’s

pepperoni, ham, sausage, bacon, provolone,
mozzarella, side of hot pizza sauce 13

veggie

(v)
mushrooms, green peppers, red onions, spinach,
roasted tomatoes, side of hot pizza sauce 13

seasonal cocktails
grapefruit
mule
absolut grapefruit vodka, rosemary simple syrup,
lime juice, ginger beer, grapefruit juice

watermelon
basil spritzer
nolet's gin, watermelon pucker, lime juice,

basil simple syrup, soda water, lemon lime soda

cucumber
mojito
ketel one botanical cucumber & mint vodka,

mojito simple syrup, mint leaves, soda water, lemon lime soda

strawberry
coco mojito
bacardi rum, cruzan rum, orange liqueur, strawberry purée,

mint leaves, mojito simple syrup, lime juice, lemon lime soda

peach
bourbon
smash
bulleit bourbon, lemon juice, thyme simple syrup, peach purée
lavender
margarita
sauza blue silver tequila, cointreau,
lavender simple syrup, margarita mix

lemon
sage martini
tito’s vodka, pinnacle citrus vodka, limoncello liqueur,
sage simple syrup, splash of lemonade

sunset
sangria
liberty creek white zinfandel, raspberry liqueur, orange juice,
pineapple juice, cranberry juice, lemon lime soda

ask about this week’s decadent dessert

alcohol-free craft mocktails

VEGETARIAN (V)
GLUTEN-FREE OPTIONS (GF)

n/a
grapefruit mule
ginger beer, lime juice, rosemary simple syrup, grapefruit juice
n/a
cherry limeade
muddled cherries and limes, sour mix, grenadine, sprite

*NOTICE - These items are prepared to order. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have a medical condition.

@bobarinosGR

/bobarinospizzeria

/bobarinospizzeria / #Bobarinos

