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5426 HWY 280, SUITE 6, HOOVER, AL BOARDBHAM.COM  205-514-5292

RESTAURANT HOURS: TUESDAY - FRIDAY 11AM -8PM / SATURDAY: BRUNCH 9 AM - 1PM, LUNCH 11 AM - 8 PM
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- A TERM WE COINED FOR OUR CHARCUTERIE OFFERING
. . ¥ BECAUSE YOU CAN EAT IT HERE, TAKE IT TO-GO, GET
¢ IT DELIVERED OR JUST TAKE YOUR LEFTOVERS

Each comes with Crackers, Fresh Produce, Pickled
Veggies, Nuts, Olives, Sweets & a Condiment. Cheeses &
Meats can be selected by you or us

Small $16 Medium $32 Large $48
Feeds 1 with Feeds 1-2 with Feeds 2-4 with
2 cheeses & 1 meat 3 cheeses & 2 meats 4 cheeses & 3 meats

WM SERVED WITH YOUR CHOICE OF CHIPS OR FRUIT

THE ROSEMARY MARY 13.95 a tribute to the woman who made Corinne.

Aged Cheddar & Smoked Gouda grilled on Rosemary Parmesan
9/ A4 Bread Add Salami or Ham +$2.00
Y THE VULCAN BUTT 13.95 fasfes as good as the original lron Man looks!
THE HEART Mozzarella, Spinach, Sundried Tomatoes & Basil gesto grilled
OF BEEE JACQUI on Italian Bread Add Spicy Salami +$2.00
SplnaCh’ Mozzgrella, Sliced THE MT LAUREL MOM 13.95 Iperfecﬂy salty & sweet like the local moms!
Tomatoes, Basil Pesto & Salted Gjetost (Caramel Cheese) & Cornichons grilled on Marble Rye
Marcona Almonds 13.95 d g Y
THE H.O. FEIZAL 14.95 I#'s so nice omdjusv‘ a LITTLE spicy.
ESS%%E"?;FK%]E&IIZQBY Aged White Chedda(, Bacon, Lettuce, Tomatoes & Habanero
Mixed Greens, Granny Smith Pepper Bacon Jam grilled on Sourdough
épple, Brle,B Cfnd1¢d[\)X/alr}uts ﬁ o THE BJPC 14.95 . Enfertaining!
innamon balsamic Dressing 14. Habaneéro Peﬁper Bacon Jam, Pimento Cheese & Ham grilled
on Sourdoug
p%%_ THE HOOVER BORDER 13.95 4 bit all over the Ip/ace but it comes *oge#ler nice/_(j‘
Swiss, Smoked Turkey, Apple Slices & Cranberry Jelly on Italian

THE G.O.A.T. ON 280 14.95 the 9rea+es+ sandwich on Hwy 280!
Goat Cheese, Salami, Lettuce, Tomato, Cucumber & Champagne
Mustard on Italian

THE Inver-LOCH-ness 15.95 as magica/ as the neighborhood's /andscalpe.
Goat Cheese, Prosciutto, Dried Cranberries, Mixed Greens & Hot
Honey on Ciabatta

THE GREYSTONE GOLFER 14.95 this hits.. but doesn't miss!
Swiss, Spicy Salami, Mixed Greens, Cucumber & Whole Grain
Mustard on Italian

THE CLUBFATHER 14.95 a big, classic 7Ledd_l.j bear of a sandwich
# ) WM Toasted Triple Decker with Aged Cheddar, Cream Cheese, Ham,
Y Turkey, Bacon, Mixed Greens, Tomato, Mayo & Fig Jam

served with Chips or Fruit THE REDLAND RYE-FUL 15.95 scruffy outside, sweet inside._like a peach
Brie, Prosciutto, Peach Marmalade, Praline Pecans and a light

THE DOUG 9.95 Balsamic Glaze Drizzle grilled on Marble Rye Bread

a classic Peanut Butter &

Strawberry Jam THE RUFFNER PIMENTO MOUNTAIN 13.95 a safisfyingly savory #rek

THE GRANDAD 9.95 Pimento Cheese, Black Pepper Salami, Sundried Tomatoes &

a traditional grilled American Cheese Mixed Greens grilled on Italian Bread
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BUBBLES GLASS ~ BTL
Pierre -Brut- Lithuania 8~24
Chandon Garden Spritz - 187ml bottle 1
La Marca -Prosecco- Italy 12 ~ 36
Val d'Oca -Prosecco Rose- Italy 11~33
La Marca -Prosecco Rose- 187ml bottle 13
Mionetto Alcohol-Removed Brut 187ml bottle 10

MIO Sweet Sparkling -Rice Wine- Japan - 300mibtl 17

Valdo Aquarius -Blanc de Blanc- Italy X ~36
JCB #2]?Jean—Charles Boisset) - Brut X~45
WHITES GLASS ~ BTL
Drop of Sunshine -Chardonnay- California 10 ~ 30
Cave de Lugny -Chardonnay- France 12 ~ 36
Rex Hill -Chardonnay- Oregon X ~54
Brancott Estate -Sauv. Blanc- New Zealand 9~27

Franciscan Est. -Sauv. Blanc- Monterey/Napa 11 ~ 33

Blindfold - Sauvignon Blanc - Sonoma X ~45
Daisy by Bieler -Pinot Grigio- Washington 9~27
Ferrari-Carano -Pinot Grigio- RRV California 11~ 33
Ruffino -Moscato d’Asti- Italy 9~27
Clean Slate -Riesling- Germany 9~27
Saldo -Chenin Blanc- California X~39
REDS GLASS ~ BTL
Rosso Vivace -Sparkling Red- Italy 11~33
Maddalena -Cabernet Sauv.- Paso Robles 10 ~30
Hahn -Cabernet Sauvignon- Monterey 13~39
Daou -Cabernet Sauvignon- Paso Robles X~48
Martis -Cabernet Sauv.- Alexander Valley X ~56
The Velvet Devil -Merlot- Washington 9~27
Carmel Road -Pinot Noir- Monterey, CA 10~30
Borealis -Pinot Noir- Oregon 12~ 36
Reserve de Marande -Pinot Noir- France X~27
Coppola Diamond -Pinot Noir- Santa Barbara X ~45
Altos Del Plata -Malbec- Argentina 9~27
Ruffino -Chianti- Italy 9~27
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BOARD OF CHEESE?!?!

for a “not-at-all-boring” pairing with your “Wine Walk” $ 8

Add this cheese-only board

Sopt e

BOARDY MARY - 13 o
A less boring version of the brunch classic with our
Signature Charcu-TREE! It's a meal AND a drink.

BUBBLY TRAIN - 19 )
Like a Mimosa Flight, only way better. Try 4 different
mMimosas at once!

* Engine - Cranberry & Rosemary aio\e |
* Lounge - Strawberry & Peach niso OV \conol\©
¢ Sleeper - Pineapple & Mongo in non @

* Caboose - Lemon & Lavender

MIMOSA CITY CLASSIC - 10
A tradition that's just better here.

BARONS’ HOMERUN - 40
A 500z pitcher of any of our mimosa flavors.

ROSEY PARKS - 11
Strawberry, Sweet Cream & Prosecco. It's almost as
beautiful as equal rights.

OAK MOUNTAIN MICHELADA - 12
Take a hike after this Bloody Mary & Cerveza duo.

BLESS YOUR HEART — 11
Lemon, Lavender & Prosecco. God bless ya'll!

CRAN-MARY-MOSA - 11
Cranberry, Rosemary, Sparkling and a hint of Oran% -
the

it's like that feeling you get when you get to open
biggest present under the tree.

HIGHLAND BLUE - 11 )
Reminiscent of a sunset stroll under mango-and-citrus
skies over a serene lake.

ALABAMA PEACHY - 10
A Delightful Combo of Peaches & Prosecco

CHERYL HARPER — 11 )
Watermelon, Brut, Mint + simply the best Aged
Balsamic Vinegar

FRENCH 280 - .
When in Paris (or on Hwy 280) but you still want a
Margarita: Brut, Margarita & Lime.

1Bird Bama - 18
Sparkling Sake split 4 ways to cheers with!

ZOO GARDEN SPRITZ - 11
Like the Zoo at golden hour — zesty, bright & just a

touch wild.

Drop Dead Blonde Ale - Stevens Point 4.00
Del Golfo Cerveza - Braided River 5.25
Casper White Stout - Whole Hog 5.50
Da Hawaii Life Lager - Maui 5.00
Einstok Toasted Porter - Einstok Olgerd 6.00
Juice Quest Hazy IPA - Scofflaw 4.75
Mayday IPA - Martin House 6.00

True Love Raspberry Sour - Martin House  6.00
Vanilla Cola Infused with CBD - Ayrloom 8.00
Rogue Hazelnut Brown Ale - Rogue 5.50
White Zombie Ale - Catawba 4.50



Bog - Fo vl

Coffee, Espresso, OJ, Sweet Tea & Unsweetened Tea
La Croix Sparkling: Watermelon or Limoncello
Bottled Sodas:
Cream Sodaq, Root Beer, Berry Lemonade,
Blueberry, Zero Cola, Key Lime Pie
Poppi Prebiotic - assorted
Coca-Cola (Mexican, real sugar)
Mionetto Alcohol-Removed Brut
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ALL ARE SERVED WITH A SIDE OF FRUIT

THE MAGIC CITY MORNING the best way to start your a/ay in the best ci*_(j
Bacon, Egg & White Cheddar on Grilled Herbal Sourdough 13.95

THE SWISS FURNACES +he Per{ec* amo“n+ 07[ hea* +0 S+ar+ your morning.l
Swiss, Blackberry Jam, Bacon & Candied Jalapenos on a Toasted Croissant 12.95

THE LAKE PRETTY it's Ipronounced "Purr—a/_(j"
Brie, Sliced Strawberries, Baby Spinach, Honey & Rosemary Marcona Almonds on a Toasted Croissant ~ 12.95

MOCKTAILS

THE BEE HAM -/-hls mlgh‘/‘ SOMVIJ hammy bu'l' '/'hls one IS b/lss
Smoked Ham, Swiss & Whole Grain Mustard on a warm Croissant dusted with Powdered Sugar & served with
a side of Honey 12.95

THE PEPPER PLACE BAGEL a little rustic but still tasteful
Provolone, Black Pepper Salami, Pepperoncini Peppers & Tuscan Olive Oil on a Toasted Bagel ~ 12.95

THE SIR CHARLES BASIL the GOAT of the south
Macerated Strawberries, Basil, Balsamic Glaze, Goat Cheese & Honey on Crispy but Soft French Bread ~ 11.95
THE IRON CITY MELT a me/?‘ing /omL of flavors

Aged Cheddar, Brie, Bacon, Smoked Ham & Egg with Apple Butter, Hot Honey and Caramelized Pecans on
Sourdough gnlled with Maple Butter 14.95

THE BOTANICAL BAGEL as savory as a sunny day at the BBG
Whipped Cream Cheese with Garden Herbs on a Toasted Bagel and topped with Edible Flowers ~ 11.95

THE CB ly 7Lhe bes* 'From *he beSTL./
Gijetost (Caramelized Whey Cheese) and Granny Smith Apple Slices on a Toasted Cinnamon Swirl Bagel ~ 11.95

COKKS

Buy a cork, any cork on our bar, for $5 and get anything* you want written
on it. Once we get every cork sold, we'll pour clear resin over them all and
you'll be a part of us forever! It's better than those “Name on a Grain of
Rice” necklaces you forgot about from the 90's.

*= We reserve the right to use our discretion on what can be written on a cork.

ASK US ABOUT OUR CATERING MENU



