
BONEYARD BISTRO
S M A L L  P L AT E S
BONEYARD BBQ POTATO CHIPS … 6

GUACAMOLE OR TX QUES0 & CHIPS (VG) … 13  18

SMOKIN’ DEVILED EGGS …   Bacon (opt), Smoked Jalapeños, Spicy Gastrique … 12

HOUSE HUMMUS W/SMOKED LAMB … Tahini, Harissa, Amba,  Grilled Pita … 20

CRUDO "AGUACHILE" … Raw Hamachi, Aguachile, Watermelon, Smoked Salt … 18

CHIPOTLE GLAZED GRILLED BABY CARROTS … Cilantro Lime Remoulade, Cotija, Crunchy Garlic … 16

CRISPY STEAK TIKI SKEWERS … Tropical Fried Rice, Volcano Sauce,  Quail Egg … 18

SMOKED BRISKET "DAN DAN" NOODLES … Sichuan Peppercorn Sauce, Scallion, Crunchy Garlic  … 18

CHARRED MUSHROOM NOODLES … Spicy Ponzu, Baby Bok Choy, Smoked Yuzu Koshu Butter … 18

SMOKED AHI POKE BITES …  Shiitake- Salsa, Crisp Won Tons, Spicy Mayo  … 16

MINI LOBSTER ROLLS … New England Rolls, BBQ/Old Bay Seasoned Lobster, House BBQ Chips … 22

HAWAIIAN CHICKEN LETTUCE CUPS … Huli Huli Grilled Chicken, Volcano Sauce, Tropical Salsa … 18

OAK GRILLED ARTICHOKE … Smoked Lemon Rosemary Remoulade … 19

CRISPY BRUSSELS SPROUTS … Ranch “Essence”, Burrata Cheese … 17

GRILLED MORROCCAN LAMB LOLLIPOPS … Charmoula, Chickpea Salad, Pomegranite … 21

SMOKED WINGS …  Buffalo, BBQ, or Chipotle Honey;   House-made Blue Cheese or Ranch Dressing    … 16

OKLAHOMA ONION BURGER SLIDERS … Cheese, Grilled Onion, "1500" Sauce, Pickles, BBQ Chips … 14

SMOKED DUCK BREAST … Spicy Garlic Fried Rice, Ginger Plum Sauce, Baby Bok Choy … 20

“BACON BUILDING BLOCKS” … House Cured, Double  Smoked, Chipotle Glaze  … 15

KPOP KRUNCHY STICKY RIBS APP … Smoked & Fried Baby Backs, Sesame Slaw, Asian BBQ Sauce … 18

S A L A D S
SUMMER GEM SALAD … Baby Gem & Radicchio, French Green Beans & Butter Beans, Shaved Fennel &
Red Onion, Fresh Goat Cheese, House Smoked Almonds, Spanish Tomato Vinaigrette  … 17

PEACH CAPRESE … Grilled Peaches, Burrata, Blackberry Bourbon Vinaigrette, Balsamic Reduction … 17

“THE WEDGE” SALAD …  House Blue Cheese Dressing, Bacon, Tomatoes, Pickled Onions, Iceberg   … 17

AARON’S AVIATOR CAESAR … House Anchovy Caesar Dressing, Parmesan, Romaine, Croutons  … 16

S A N D W I C H E S , TA C O S ,  E T C .
Additions:  House BBQ Chips $4  Fries $6  Onion Rings $8    Sweet Potatoes Fries $8  BBQ Side $6 Broccolini $9

PHILADELPHIA STEAK SANDWICH … Shaved Ribeye, Grilled Onions, White American Cheese … 24

PASO TRITIP SANDWICH … Oak Grilled Tritip, Chimichurri Aioli, Cornichons. Blue Cheese or Gruyere … 24

S.O.B. GRILLED MAHI MAHI TACOS … Guac & Pico, Chipotle Cream, Cabbage, Serrano-Lime  … 23  28

MUSHROOM ASADA TACOS … Grilled Portabellas, Guac, Pico,Truffle-Lime Dressed Cabbage … 23  28Ä

B I G  P L AT E S
CREOLE VODKA PASTA … Creole Vodka Sauce, Spicy Shrimp and Andouille Sausage, Red Peppers &
Onions, Arugula, Linguine Pasta (V available) … 29

SHAWARMA SPICED SALMON … Faroe Island Salmon, Quinoa-Arugala Salad, Garlic Tahini, Harissa … 32

"LOMO SALTADO" COULOTTE STEAK … Grilled 10oz Coulotte, Served over Fries with Stir Fried
Tomatoes, Onion, Cilantro. Peruvian Aji Verde  … 38

SIZZLIN' OAK GRILLED 14OZ CHOICE RIBEYE … Bourbon Glazed Mushrooms, House Made
Worcestershire Sauce, Garlic Herb Potatoes … 55

We Do NOT Add or Include Additional Service Fees For Dining In-House*
Aaron Robins - Executive Chef/Owner     Sam Hauxwell - Manager/CDC

Boneyard Bistro - 13539 Ventura Blvd Sherman Oaks, CA 91423 - 818-906-RIBS - www.boneyardbistro.com

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.*A
gratuity of 18% may be added for parties of six or more * Let your server know if you have food allergies.


