
O Appetizers D 
 

CRAB AND CRAYFISH SPRING ROLLS $12 
Two Crispy Spring Rolls Served with Sweet Onion Jam and 

Chinese Barbecue Sauce 
 

WASABI SESAME CRUSTED AHI TUNA $11 
Seared Rare and Sliced with Marinated Asian Vegetables and 

Sesame-Miso Vinaigrette 
 

BHB BRANDING IRON 
ONION RINGS   $9 

Jumbo Beer Battered Onion Rings Stacked on Our 
Own Branding Iron with Chipotle Dipping Sauce 

 
SEAFOOD “MARTINI”   $14 

Chilled Jumbo Shrimp, Lump Crab and Maine 
Lobster with Citrus Remoulade and Key West  

Cocktail Sauce 
  

SMOKED NORTH CAROLINA TROUT AND 
CUCUMBERS $9 

With Cucumber-Lime Vinaigrette, Pickled Fennel  
and Trout Caviar 

 
CRAB BISQUE   $7 

 
ITALIAN COWBOY SOUP WITH BISON 

MEATBALLS   $7 
Our Version of the Classic Italian Wedding Soup with 

Orecchiette Pasta and Spinach in a Rich Broth 
 

BHB CHOPPED SALAD   $8 
Cucumbers, Benton’s Bacon, Artichokes, Eggs, Sweetwater 
Valley Cheddar and Lettuce Topped with Crispy Onions 

Pepper-Parmesan Dressing  
 

BIBB LETTUCE, GOAT CHEESE AND 
STRAWBERRIES   $8 

Buttery Lettuce and Fresh Strawberries Served with Spicy 
Pecans, Crumbled Goat Cheese and a  

Strawberry-Balsamic Vinaigrette 
 

ROMA TOMATO SALAD WITH FRESH 
MOZZARELLA   $8 

Tuscan Extra Virgin Olive Oil, Balsamic Vinegar, 
Basil Pesto, Fresh Herbs and Smoked Paprika 

 

SPRING GREEN SALAD   $6 
with Radishes, Cherry Tomatoes,  

Cucumbers and Carrots 
 

CAESAR SALAD   $7 
with Parmesan Polenta Croutons 

 
BHB WEDGE SALAD   $6 

Iceberg Lettuce Wedge Topped with Cucumbers, Tomatoes, 
Sweetwater Cheddar Cheeseand Benton’s B 

O Pizza D 

 

THE BHB SUPREME   $15 
Buffalo Sausage, Pepperoni, Benton’s Bacon, 

Mozzarella, Peppers and Onions 
 

THE TUSCANY   $15 
Rotisserie Chicken Breast with Parmesan Cream,  
Basil Pesto, Sun Dried Tomatoes and Spinach 

 
THE BLACK AND BLEU   $15 

Blackened Beef Tenderloin, Buttermilk Blue Cheese 
and Horseradish Cream Sauce 

 
THE VEGETARIAN   $12 

Provolone, Jack and Cheddar Cheeses  
with Mushrooms, Peppers and Olives 

 
 

 

 
 
 

 

O Sides D  $5 

 
French Fries 
Baked Potato 

Creamed Spinach 
Asparagus Hollandaise 

Spicy Western Coleslaw 
Garlic Mashed Potatoes 

Baked Pasta Alfredo 
Fried Green Tomatoes 

Red Roasted Herb Potatoes 
Braised Red Cabbage Feta Cheese 

Sautéed Mushrooms with Blue Cheese 
Oven Roasted Broccolini with Chili Oil 

Sautéed Fresh Baby Spinach 
Green Beans Almondine 

Crispy Fried Carrots 
Saffron Rice 

 
 
 
 

 
 
 
 
 

A 20% Gratuity Will Be Added 
to Parties of Eight or More 

 


