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(BOBBY SIMONE'S
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Welcome to Bobby Simone's Restaurant and Bar,
where you'll find creative yet informal cuisine,
exceptional beer and wines, with friendly attentive
service in a casual, comfortable atmosphere.
The high quality of our food begins by using
the freshest ingredients. Our high-energy,
team-oriented approach allows you to meet
many members of our friendly staff and ensures
that you receive complete service. Our clean open
exterior and warm classic interior combined
with our outstanding food, spirits, and service
creates the best gathering spot in Bucks County.
Your satisfaction is our number one goal.

Our reward will be when you choose to visit us again.

Please call us today for reservations 215-340-1414



APPETIZERS
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Prosciutto, Salami,
Marinated Olives, Roasted Figs
$15

Focaccia Croutons, Marinated Olives,
Extra Virgin Olive Oil
$8

Cole Slaw, Tartar Sauce
$15

Mussels, Rock Shrimp,
Butter Poached Maine Lobster, Celery Root, Chive
$13

Roasted Garlic Aiolj,
Pepper Relish, Arrabiata
$9

Roasted Figs, Toasted Pistachio,
Basil, Fig Infused Balsamic Vinegar
$11

Choice of: Sea Salt & Pepper,
Dry Rub, Old Bay, Steakhouse Style Sweet Potato
$5

White Truffle Oil,
Shaved Pecorino, Chive

$7

Grapefruit Mignonette, Cocktail Sauce
$3 each

Lemon Wedge, Cocktail Sauce
$16

White Wine or Tomato Oregano
$13
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SOUPS & SALADS
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Gruyere, Provolone, Garlic Crouton Saffron, Chive

$7 $7

House Made Caesar Dressing, Shaved Pecorino, Applewood Smoked Bacon Lardons,

Garlic Crouton, Marinated White Anchovy Cherry Tomatoes, Bleu Cheese Dressing
$9 $9
Mixed Baby Greens, Red Pepper, Arugula, Pancetta Lardons,

Cucumber, Sunflower Seeds, House Vinaigrette Egg Mimosa, Pecorino, Truffle Vinaigrette

$8 $10

BURGERS & SANDWICHES
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House Roasted Top Round Au Jus,
Hot Peppers, Horseradish, Crusty Italian Roll
$11

Broccoli Rabe, Sharp Provolone

$9

Arugula, Provolone,
Balsamic Mayo, Focaccia

$9

Tomato and Herb Ragu,
Provolone, Focaccia

$9

Onion Strings, House BBQ,
Swiss, Mushrooms
$12

Cajun Seasoning, Danish Bleu Cheese,
Onion Marmalade
$12

Choice of: Lettuce, Tomato, Onion / Additional Toppings .50 Cents Each:
Cheeses: American, Provolone, Swiss, Cheddar, Bleu
Add: Mushrooms, Sauteed Onions, Applewood Smoked Bacon
$10

All Burgers & Sandwiches Served With Choice of Hand Cut Fries or Side House Salad



ENTREES
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80z Sliced Strip Style Sirloin,
Hand Cut Fries, Demi-Glace
$19

Haricot Vert, Mashed Potatoes,
Red Wine Reduction
$25/ %34

Haricot Vert, Mashed Potatoes,
Red Wine Reduction
$41

Roasted Apples, Sausage and Cornbread Stuffing,
Port Wine Demi-Glace
$25

Rock Shrimp Risotto,
Celery Root, Smoked Tomato Vinaigrette
$24

Pumpkin Polenta,
Broccoli Rabe, Grated Horseradish,
$26

Parsnip Puree, Roasted Wild Mushrooms,
Truffled Beet Emulsion
$26

Braised Chestnuts,
White Asparagus, Red Wine Jus
$24

Ricotta, Roasted Garlic,

Tomato Ragu
$19

Jumbo Shrimp, Diver Scallops, 4 oz. Lobster Tail, Fresh Squid,
Mussels, Spicy Tomato Broth, Herb Crouton, Saffron Aioli
$29

*Consuming raw or undercooked meats may lead to foodborne illness



