Salads & Soup

HOUSE SALAD

spring mix, cucumbers, cherry tomatoes, red onions,
garlic croutons, colby jack cheese, choice of dressing 8

mediterranean salad
quinoa tabbouleh, feta, peas, beets, celery,
carrots, pesto ranch dressing 10

south

SHAREABLES
tomato bruschetta

tomatoes, basil, fresh mozzarella,
balsamic glaze drizzle, toasted crostinis 10 (V)

CHIPS + Salsa
6 / ADD: guacamole 2.5 (GF)(V)

wood-fired

garlic cheese bread

housemade focaccia bread, garlic herb butter,
pizza cheese blend, marinara sauce 8 (V)

SWEET POTATO FRIES

7 / ADD: goat cheese fondue or sweet icing 1.5 (V)

caramelized avocado & pico
whole bruléed avocado, fresh guacamole, pico de gallo,
thin tortilla chips 7 (GF)(V) / add seafood salad 5

BUFFALO CHICKEN ROLLS

buffalo chicken & cheddar jack cheese egg rolls,
bleu cheese sauce, celery 9.5

bobarino’s chili cheese fries
yukon gold fries, detroit style chili, 4-cheese sauce,
white onions, side car of hot sauce 8

B U I LD Y O U R O W N

BURGER

served with kettle chips / substitute: french fries 2
sweet potato fries 2.5 / fruit 2
CHOICE OF PATTY:

gilmore’s custom blend beef 8 / turkey 8.5
veggie 9 / add a patty 3
FREEBIES:

lettuce, onion, mayo, steak sauce, pickles, tomato
ADDITIONAL TOPPINGS 1 ea
cheese, flame roasted mushrooms, olives, guacamole,
red onion marmalade, bacon, ham, egg, bruschetta,
pico de gallo, jalapeños, green olives, ancho aioli
* beef patties are cooked to medium-well

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

western

C OBB

crisp romaine, blackened chicken, applewood bacon,
fire roasted black bean & corn salad, avocado,
cheddar jack cheese, pico de gallo, crispy tortillas,
chipotle ranch dressing 12.5

ADD
TO
ANY
SALAD
grilled chicken 5 / crispy chicken 5 / smoked pork 5
(GF)

seafood salad 5 / wood-roasted shrimp 6 / bacon 6

TURKEY + WHITE BEAN CHILI

4.50

SANDWICHES

served with kettle chips / substitute: french fries 2
sweet potato fries 2.5 / fruit 2

buffalo chicken wrap

crispy buffalo chicken, mozzarella cheese, shredded lettuce,
ranch dressing, red onions, shaved celery 11

hot italian beef

shaved ribeye, giardiniera, provolone, hoagie bun
(chef style or au jus on the side) 12

Big Ole

CHILI DOG

frank’s market polish sausage, detroit style chili,
4-cheese sauce, giardiniera, white onions,
doritos crumble, pretzel bun 9 / double it for 5

SEAFOOD salad roll

pretzel roll, lettuce, dill, house seafood salad
(want it lighter? make it a lettuce wrap) 10

cubano

gilly’s smoked pork, ham, swiss cheese,
pickles, mustard, mayonnaise, ciabatta 11

pepperoni stromboli
pepperoni, cheese blend, garlic butter crust, parmesan 9

spinach & feta stromboli

sautéed spinach, feta cheese, parmesan, cheese blend 9 (V)

GREEK CHICKEN PITA

quinoa tabbouleh, cucumber, feta dressing 9
GLUTEN-FREE OPTIONS (GF)

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

VEGETARIAN (V)
*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.

neapolitan-style

wood-fired pizzas
gluten free crust available 3.5

GOAT CHEESE

Sicilian-Style

THICK CRUST PIZZAS
deluxe

green olives, mushrooms, green peppers, onions, pepperoni,
ham, sausage, red sauce, cheese blend 9”- 12 / 12”- 15

+ Wild Mushrooms

roasted garlic, caramelized onions, fresh arugula, herb oil 14 (v)

ITALIANO

ROASTED shrimp & bacon

roasted rock shrimp, cherrywood bacon lardons, red onions,
red sauce, cheddar jack cheese 9”- 14 / 12”- 17

Florentine

pepperoni, italian sausage, green peppers,
mushrooms, cheese blend, red sauce 14

PESTO

spinach, feta, roasted garlic, basil, parmesan,
mushrooms, herb oil, cheese blend 9”- 12 / 12”- 15

chopped chicken, sun-dried tomatoes,
fresh mozzarella, cheese blend 15

margherita

fresh mozzarella, heirloom tomatoes, roasted garlic, basil, herb oil 13

BUILDblend
YOUR
OWN PIZZA 13
of provolone & mozzarella cheese
1. CHOOSE YOUR CRUST
10” neapolitan thin crust
9” or 12” thick sicilian crust
10” gluten-free add 3.5

2. CHOOSE YOUR SAUCE
classic red sauce
basil pesto
herb oil
barbecue

baked mac & cheese

the classic mac

shell pasta, 4-cheese sauce, toasted parmesan bread crumbs 10 (V)
ADD: crispy or grilled chicken 5 / polish sausage 5
smoked pork 5 / bacon lardons 6 / rock shrimp 6

B U F F A L O CHICKEN MAC
crispy buffalo chicken, 4-cheese sauce,
toasted parmesan bread crumbs 14

spinach & feta mac
sautéed spinach, feta, 4-cheese sauce,
toasted parmesan bread crumbs 12

grilled chicken
italian sausage
bacon
1.5 each

pepperoni
artichoke hearts
pulled pork

ham
sun-dried tomatoes
shrimp

pineapple
banana peppers
onions
feta
fresh arugula
1 each

green peppers
green olives
tomatoes
fresh mozzarella
caramelized onions

jalapeños
mushrooms
spinach
roasted garlic
basil

seasonal cocktails
spiced
pear mule
absolut lime, pear simple syrup, ginger beer, lime juice, cinnamon
campfire
tito’s handmade vodka, baileys irish cream, half & half,
chocolate syrup, graham cracker crumbs

rosemary
maple bourbon
makers mark, michigan maple syrup, lemon juice, simple syrup, rosemary
vanilla
bean bellini
tito’s handmade vodka, apple cider, lemon juice,
vanilla bean simple syrup, prosecco

white
peach sangria
liberty creek white zinfandel, peach schnapps, triple sec,
malibu pineapple, pineapple juice, cranberry juice, spritz

just
peachy
sauza blue silver, peach schnapps, triple sec, margarita mix, peach puree, lime

CHILI MAC

juice, salt or sugar rim

detroit style chili, shredded colby cheese, white onions,
4-cheese sauce, toasted parmesan bread crumbs, scallions 12

DESSERTS

CHOCOLATE BROWNIE SUNDAE
warm chocolate brownies, vanilla bean gelato,
caramel & chocolate sauce, whipped cream, cherry 6

Peach Cobbler à la Mode

warm house peach cobbler, vanilla ice cream, whipped cream 6
@bobarinosGR

3. TOP IT OFF

/bobarinospizzeria

/bobarinospizzeria / #Bobarinos

caramel
apple martini
pinnacle vanilla, sour apple pucker, cranberry juice, caramel syrup
irish
gold
jameson, ginger ale, peach schnapps, orange juice
alcohol-free craft mocktails

caramel
apple cider
cider, caramel syrup
n/a
spiced pear mule
pear simple syrup, ginger beer, lime juice, cinnamon
VEGETARIAN (V)
GLUTEN-FREE OPTIONS (GF)
*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.

