Turf Entrées

add bernaise, gorgonzola or chipotle sauce,
blue cheese or mushrooms, onions 2.00

Filet Mignon (gf)
35

Filet Oscar
w/asparagus topped w/bernaise 36

140z Ribeye
33

Steak Diane ( Filet Mignon)
w/ wild mushroom, brandy, herb cream sauce
36

14 oz Blackened Ribeye (gf)
w/ bacon-onion jam topped w/ gorgonzola
35

Flat Iron Steak (gf)
w/caramelized onions, gorgonzola &
balsamic glaze 21

Boneless Chicken Breast (gf) 18
grilled, bbq, or cajun spice..... single breast
14

Surf Entrées

Chicken, Veal & more....

Chicken or Veal Oscar
w/bernaise, lump crab & asparagus. 32

Veal or Chicken Piccata (gf)
mushrooms, garlic, onions, capers w/ lemon
white wine (the veal is not gluten free) 23

Chicken or Veal Parmesan
choice of pasta & one side or two sides 20

The Bridge Chicken (gf)
sautéed w/ fire roasted tomatoes, garlic, feta,
spinach, bacon w/ dijon cream sauce 21

Salmon w/Jack Daniels Bbq Sauce
over wild rice & spinach (gf) 24

Blackened Mahi-Mahi (gf)
w/ tequila, lime-mango sauce served over
wild vice & spinach 24

Crab Cakes (prepared in-house)
Jumbo lump crab. 34

Jumbo Lump Crab & Asparagus
w/ hollandaise sauce over puff pastry 28

Coconut Shrimp
served w/mango chutney 21

Shrimp & Artichokes (gf)
w/spinach & feta in a garlic, lemon, white
wine sauce over wild rice 24

Scallops & Wild Mushrooms (gf)
w/ herbs served with a creamy roasted garlic
whiskey sauce , baked w/ swiss cheese 32

Broiled Scallops (gf)
Provencal - w/ lemon, garlic, white wine
butter 30

Vegetables

Sides:

French fries, Potato filling, Baked Potato,
Sweet Potatoe Fries, Onion rings, Coleslaw,
Sautéed Mushrooms, Applesauce, Corn
fritters, Veggie du jour. A La Carte 4.00

Consuming raw or undercooked meats/eggs may increase your risk of food borne illness




