BOND4s

NEW YORK ITALIAN STEAK & SEAFOOD
% NATIONAL HARBOR %

APPETIZERS

N SPECIALITA! L

FRAVIOLI GRANDI

2 large fried ravioli filled with
stracchino & mozzarella cheeses, prosciutto di Parma

PASTAS, BURGERS & SANDWICHES

Spaghetti & Meatballs

STEAMED CLAMS, SHRIMP & MUSSELS Spaghetti with Clams & Mussels

FRIED ARTICHOKES ALLA GIUDEA 101 Layer Lasagna
ml I~
Bowl of Assorted Warm Olives Bond 45 Burger
burrata mozzarella, roasted tomato,
Soup of the Day roasted parmesan potatoes or baby field greens
Steamed Asparagus o
with hollandaise or cold with vinaigrette Meatballs Parmigiana
served in a warm popover
A Bowl of Caesar Salad roasted parmesan potatoes
add shrimp
add chicken

Scrambled Eggs, Prosciutto Ham, Burrata Mozzarella
& A Bowl of Meatballs served in a warm popover

. with roasted parmesan potatoes or baby field greens
& House Made Fennel Sausage & Broccoli Rabe

& Fried Shrimp & Calamari

cherry peppers, roasted pepper aioli

Scrambled Eggs, Jumbo Lump Crab Meat

( served in a warm popover
I Served WARM with roasted parmesan potatoes or baby field greens

ENTREES
SPECIALITA! JUMBO LUMP CRAB STEAK Whatis it?

Steamed Maine Lobster (2, 3 or 4 1b. )

Salmon Steak (our salmon is selected daily) served with giganti beans, pancetta, grape tomatoes
A Lot of Shrirnp Scampi served with pancetta, giganti beans, grape tomatoes

Tagliata Gorgonzola aged sliced sirloin steak, asparagus, crostone

Chicken Pepperoni Parmigiana

STEAKS — Corn FED PRIME 28 Day Dry Acep

Prime New York Strip 14 oz.

TOPPINGS

Prime Porterhouse for Two 42 oz. Grilled Scamorza

Gorgonzola
Prime Bone-In New York Strip 20 oz. Maryland Crabmeat
Prime Bone-In Ribeye 20 oz. Maine Lobster
The Ribeye is a flavorful cut of beef because it is well marbled with fat.
If you prefer a leaner cut try our other beef selections. S AUCES
Filet Mignon 12 oz.

gn 2 Béarnaise

Filet Mignon 8 oz. Hollandaise

SIDES

Creamed Broccoli Rabe Asparagus Parmigiana

Fried Artichokes alla Giudea Roasted Parmesan Potatoes

WATER, WATER EVERYWHERE NOW AT BOND45

All You Can Drink of our Bottled Triple COLOSSO

Purified Flat or Lightly Carbonated Water A ScuLPTURE BY SHELLY FIREMAN, FOUNDER
2010 - PIETRASANTA, ITALY

Imported from Italy, San Pellegrino (ON DISPLAY AT OUR FRONT ENTRANCE)

SPECIALITA! The result of our chefs seeking out, discovering and actually cooking in local kitchens with “Mom and Pop”in many different regions of Italy.

THE FIREMAN HOSPITALITY GROUP-A FAMILY OWNED COMPANY
18% gratuity will be added to parties of 6 or more. For guests with food allergies, please feel free to make special requests.
www.BOND45.com

Direttore: David Spinogatti Culinary Director: Brando DeOliveira Maestro Di Cucina: Enzo Febbraro
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