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View online menu

APPETIZERS 11

Oysters of the Day
Cocktail sauce, mignonette & horseradish. Available in 1/2 doz., 1 doz.

Grilled Oysters
parlsey butter & aged parmesan

$24.00

Conch Fritters
cocktail sauce

$16.00

Crispy Calamari
marinara sauce

$19.00

Snow Crab Claws
Oven roasted in garlic & parsley butter. Served with toasted ciabatta bread

Crispy Firecracker Shrimp
Tossed in spicy firecracker sauce & topped with scallions. Served with blue cheese sauce

$22.00

Peel & Eat Shrimp
1/2lb. of chilled shrimp cooked in old bay & herb garlic butter sauce

$18.00

Shrimp Ceviche
Spicy lime, tomato broth, red onion, pepper, jalapeños & cilantro. Served with tortilla chips

Smoked Mahi-Mahi Dip
Paprika & jalapeños. Served with celery and tortilla chips

$19.00

Buffalo Wings
Tossed in medium buffalo sauce. Served with celery & blue cheese dressing

$17.00

Spinach & Artichoke Dip
tortilla chips

$18.00

WOOD FIRED PIZZA 4

Bo's Beach
prosciutto, baby arugula, mozzarella, shaved parmesan, aged romano & roasted garlic olive oil

$23.00

Sunset
blackened shrimp, roasted red peppers, red onion, mozzarella, aged romano, white sauce & roasted garlic olive oil

$25.00



Pepperoni
pepperoni, mozzarella, provolone, aged romano, tomato sauce & roasted garlic olive oil

$21.00

Traditional
mozzarella, aged romano, provolone, tomato sauce & roasted garlic olive oil

$20.00

SOUPS 2

Stone Crab Chowder
oyster crackers

$12.00

Conch Chowder
oyster crackers

$10.00

SALADS 4

Maine Lobster & Shrimp
Mango, hear of palms, roasted corn, tomato, cucumber & chopped greens. Served with citrus lime vinaigrette

$29.00

Ahi Tuna Stack*
hass avocado, spicy asian slaw, seaweed salad, pickled cucumber, crispy wontons, scallions & poke sauce

$27.00

Caesar
shaved aged parmesan, grape tomatoes, romaine, house-baked croutons & caesar dressing

$15.00

Chopped Cobb
diced grilled chicken breast, bacon, egg, hass avocado, potato sticks, grape tomatoes, cucumber, scallions, blue cheese & mixed
greens tossed with blue cheese dressing

$21.00

BETWEEN THE BUNS 5

Blackened Grouper Reuben
sauerkraut, swiss & 1000 island on grilled marble rye

$28.00

Maine Lobster Roll
celery, lemon juice, onion, mayonnaise & old bay seasoning topped with parsley on a toasted bun

Shrimp Po'boy
cajun seasoning, lettuce, tomato & remoulade on a toasted hoagie roll

$22.00

Crispy Chicken Sandwich
spicy firecracker sauce, lettuce & pickles on a toasted brioche bun

$19.00

Ultimate Bacon & Cheese Smash Burger*
two smashed burger patties, bacon, aged wisconsin cheddar, pickles, lettuce, tomato & onion on a toasted brioche bun

$22.00

ENTRÉES 7

Catch of the Day
mango salsa, black beans & rice



Beer Battered Fish and Chips
haddock, key lime slaw & tartar sauce

$29.00

Crispy Shrimp Platter
fries, key lime slaw & cocktail sauce

$28.00

Blackened Mahi-Mahi Tacos
mango salsa, remoulade, shredded cabbage, black beans & rice

$29.00

Churrasco Steak
fried plantains, chimichurri sauce, black beans & rice

$38.00

Lobster Mac 'N' Cheese
creamy mac 'n' cheese topped with maine lobster, parmesan cheese & herb butter panko

$37.00

Hot Honey Drizzle Fried Chicken
creamy mac 'n' cheese & honey roasted corn

$29.00

SIDES 8

Fries $8.00

Creamy Mac 'N' Cheese $8.00

Honey Roasted Corn $8.00

Black Beans & Rice $8.00

Fried Plantains $8.00

Key Lime Slaw $8.00

Garden Side Salad $8.00

Caesar Side Salad

DESSERT 3

Key Lime Pie
Authentic florida key lime pie… tartly refreshing in a graham cracker crust. Served with whipped cream, toasted almonds & lime

$10.00

Brownie Skillet Sundae
warm brownie top with vanilla ice cream, white chocolate, whipped cream & almonds

$10.00

Affogato
vanilla ice cream topped with a shot of hot espresso

$10.00

SIGNATURE COCKTAILS 20

Tito's Mango Mule
tito's handmade vodka | mango purée | ginger beer | lime juice | mint | lime



Espresso Martini
chopin vodka | kahlua irish coffee | espresso | bailey's irish cream

Strawberry Lemonade
dixie vodka | lemonade | strawberries | lemon lime soda

Signature Bloody Mary
dixie black pepper vodka | bacon | blackened shrimp | blue cheese stuffed olives | bloody mary mix | worcestershire sauce | tabanero hot sauce |
celery | horseradish | spiced rim

Lemon Drop Martini
new amsterdam vodka | citrus liqueur | fresh lemon

Watermelon Spark
new amsterdam vodka | red bull watermelon

Traditional Martini... or Make It Dirty!
Choose your vodka or gin. Vodka: tito's handmade | dixie | new amsterdam| stoli; Gin: hendrick's

Cucumber Envy
hendrick's gin | fever tree cucumber tonic | cucumber | lime

Bo' Rita 20oz.
Flavors: original | strawberry | mango | peach. Milagro silver tequila | 7oz. coronita | triple sec | orange juice | lime juice | lemon sour | agave | salt
rim

Watermelon Cilantro Margarita
milagro silver tequila | watermelon purée | lime | cilantro | jalapeño | watermelon | salt rim

Raspberry Mint Margarita
herradura blanco tequila | raspberry purée | mint | lime | berries | salt rim

Strawberry Basil Margarita
camarena tequila | agave nectar | strawberries | basil | lemon sour | salt rim

Key West Sunrise
papa's pilar blonde rum | papa's pilar dark rum | orange juice | pineapple juice | mango purée | pineapple | papa's pilar dark rum floater

Rum Have Tiki Tiki
rum haven rum | hacienda santa ana 138 rum | pineapple juice | citrus sour | mint

Blueberry Mojito
flor de cana 4 year rum | blueberry purée | blueberries | mint | lime | lemon lime soda

Brugal Mule
brugal 1888 rum | ginger beer | lime

Painkiller
flor de caña 12 year rum | pineapple juice | orange juice | coconut cream

Bo's Old Fashioned
chicken cock kentuckey straight bourbon whiskey | angostura bitters | orange peel | silmple syrup | filthy black cherry



Irish Whiskey Mule
tullamore d.e.w. irish whiskey | ginger beer | lime juice | mint

Chilled Irish Coffee
tullamore d.e.w. irish whiskey | coffee liqueur | espresso | heavy cream

FROZEN COCKTAILS 3

Strawberry Daiquiri
flor de caña 12 year rum

Miami Vice
papa's pilar blonde rum

Piña Colada
brugal 1888 rum

SHOTS 6

Tullamore D.E.W. Irish Whiskey

Milagro Silver Tequila

Green Tea

Pink Whitney

Lemon Drop

Rumchata Cinnamon Toast

HARD SELTZERS 3

High Noon Tequila
lime

Nütrl Vodka
watermelon

Twisted Tea
original

BARSTOOL SPORTS SPECIAL 1

High Noon Bucket + 5 Pink Whitney Shots

DOMESTIC & IMPORT BOTTLED BEER 9

Budweiser

Bud Light



Michelob Ultra

Michelob Ultra Zero [N/A]

Corona Extra

Heineken

Heineken Silver

Heineken 0.0 [N/A]

Stella Artois [N/A]

FLORIDA & LOCAL CRAFT BEERS 4

Bo's Brew Pale Ale [Draft] | Saltwater Brewery | Delray Beach, Florida | 5% ABV
Exclusively brewed for bokamper's by saltwater brewery. A locally brewed pale ale that starts crisp & finishes clean. Refreshing & smooth with a
subtle malt profile, lightly hopped for a hint of citrus flavor. Perfect for any occasion

Cigar City | Jai Alai IPA | Tampa, Florida | 7.5% ABV

Saltwater Brewery | Screamin' Reels IPA | Delray Beach, Florida | 7.5% ABV

Islamorada Beer Co. | Sanbar Sunday | Islamorada, Florida | 4.75% ABV

22 OZ. DRAFT BEER SPECIAL 3

Bud Light

Michelob Ultra

Kona Big Wave

BAIT 3

Chicken Fingers

Smash Burger with Cheese

Creamy Mac & Cheese

LURE 4

Fries

Creamy Mac & Cheese

Fresh Fruit

Honey Roasted Corn

SINKER 1



Kids Drink

SPARKLING 7

Prosecco | La Marca | Italy

Prosseco Rosé | Lamarca | Italy

Brut | Chandon | California

Brut Rosé | Chandon | California

Brut | Schramsberg Blanc de Blancs | Napa Valley, California

Brut Yellow Label | Veuve Cliquot | France

Brut Imperial Rosé | Möet & Chandon | France

WHITE 5

Sauvignon Blanc | Whitehaven | New Zealand

Pinot Grigio | Maso Canali | Italy

Chardonnay | Clos du Bois | California

Chardonnay | Talbott 'Kali Hart' | Monterey, California

Chardonnay | St. Francis | Sonoma Coast, California

ROSÉ 1

Rosé | Fleur de Mer | Provene, France

RED 6

Pinot Noir | Talbott 'Kali Hart' | Santa Lucia Highlands, California

Red Blend | Apothic | California

Red Blend | Unshackled by Prisoner | California

Malbec | Alamos | Argentina

Cabernet Sauvignon | Franciscan | California

Cabernet Sauvignon | Louis M. Martini | Sonoma County, California

HOUSE SELECTIONS 4

Pinot Grigio



Chardonnay

Rosé

Cabernet Sauvignon

WHISKEY, BOURBON & RYE 19

Tullamore D.E.W. Original Irish Whiskey

Tullamore D.E.W. XO Caribbean Rum Cask Finish Irish Whiskey

Tullamore D.E.W. 12 Year Special Reserve Irish Whiskey

Monkey Shoulder Blended Malt Scotch Whiskey

Chicken Cock Straight Kentucky Bourbon Whiskey

Chicken Cock Straight Kentucky Rye Whiskey

Crown Royal Whiskey

Michter's Straight Rye

Horse Soldier Straight Bourbon

Horse Soldier Small Batch Bourbon

Horse Soldier Barrel Strength Bourbon

Dalmore 12 Year Single Malt Scotch

Stranahan's Original Single Malt Whiskey

Proper No. Twelve Irish Whiskey

Proper No. Twelve Irish Apple Whiskey

Bushmills 10 Year Single Malt Irish Whiskey

Tincup Original American Whiskey

Tincup Straight Rye Whiskey

The Macallan Sherry Oak 12 Year Single Malt Scotch Whiskey

BAR BITES 6

Crispy Firecracker Shrimp
Tossed in spicy firecracker sauce & topped with scallions. Served with blue cheese sauce

$15.00

Traditional Pizza
mozzarella, aged romano, provolone, tomato sauce & roasted garlic olive oil

$13.00



Conch Fritters
cocktial sauce

$14.00

Buffalo Wings [6]
Tossed in medium buffalo sauce. Served with celery & blue cheese dressing

$12.00

Smoked Mahi-Mahi Dip
Paprika & jalapeños. Served with celery and tortilla chips

$15.00

Spinach & Artichoke Dip
Aged parmesan. Served with tortilla chips

$12.00

BEVERAGES 4

Signature Cocktails $12.00

Domestic Drafts $5.00

Import Drafts $6.00

House Wines $8.00
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