Fried Ravioli 7-
Six Fried Ravioli with Thai Sweet Chili FPaste

Seared Scallop Trio 9-
Three Seared Scallops over Mixed Greens Chiffinade and
topped with Pineapple Relish '

Parmesan Crusted Calamari 9-
Fresh breaded Calamari rings fried and tossed with Parmesan
Cheese and Herbs, served with a Lemon Aloli

Tomato Brushetta 7=
Diced Tomatoes and Onions, tossed with Herbs in a Balsamic
reduction and served with Toasted Baguette Croutons

Baked Onlon Soup 4-
A rich broth brimming with sauteed onions, topped with
toasted Croutons and Provolone Cheese

Chef's Soup Creation
Cup 3 Bowl  4-
Sandwiches
Classic Club 8-

A triple-decker sandwich with your choice of Honey Smoked Ham,
Turkey Breast, or a combination of both, with Swiss Cheese, crisp
Bacon, Lettuce, Tomato & Mayonnaise (or you can try it as a wrap)

Crab Cake Sandwich 11-
Our special recipe Crab Cake served on a Kaiser Roll with Lettuce,
Tomato & Tartar Sauce

The Ultimate Sandwich 8-

Your choice of a grilled 6 oz. Burger or Chicken Breast with Cheddar,
Provolone, American, Swiss or pepper Jack Cheese with Lettuce,
Onion, and Tomato

Add Bacon, Mushrooms,, Onion, Peppers I1-

Chicken Ciabatta 9-
Grilled Chicken, Mixed Greens, Provolone Cheese, Bacon and
Balsamic Reduction on a Ciabatta Roll

Sandwiches are served with your choice of Fries,
Coleslaw or Chips

House Salad 5-
Assorted fresh Crisp greens served with Cucumbers,
Tomatoes, Croutons and choice of Dressing

Caesar Salad 9-
The classic Salad- Romaine Lettuce tossed with Caesar
Dressing and topped with Parmesan cheese and Croutons

With Grilled Chicken 10-
With Grilled Shrimp 11-
Bridges Salad 10-

Grilled Chicken Breast, Raisins, Almonds, Tomatoes &
Cheddar Cheese served with Honey Mustard Dressing

Mediterranean Salad 8-
Mixed Greens with Kalmata Olives, Bleu Cheese, Artichoke
Hearts, Fickled Red Onions, and Lemon Vinaigrelte

Nicoise Salad 11-
Mixed Greens with Grilled Steak, Diced Tomato, Avocado,
Green Beans, Hard Boiled Eqg

Flesta Salad 7-

Fried Tortilla Shell filled with Lettuce, Diced Tomato, Olives,
Shredded Cheddar, and Ground Beef with sides of Salsa and Sour
Cream

With Steak 9-
With Grilled Chicken 8-
Stuffed Portabella 12-

Portabella Mushroom Cap filled with Vegetable Pate and Capped
with Provolone Cheese and served atop a bed of Mixed Greens

All Fried foods are prepared in Trans-Fat Free Cooking Products



ENTREES

Your dinner entrée includes your choice of Soup du Jour, Tossed Salad, or Caesar Salad, Rolls and Butter.,

Combo Platters Seafood

Fan Seared Salmon 19-
Center Cut Salmon Filet with Garlic Mashed Potatoes,
Broccolini and finished with an Artichoke and Sun-Dried
Tomato Compote

Seafood Flatter 26-

A delectable combination of Broiled Crab Cake, Shrimp,
Scallops & Flounder accompanied by cucumber risotto
and our seasonal vegetables

Crab Cakes 20-
Our house specialty- luscious lump Crab Cake Broiled
accompanied by Qarlic Mashed Potatoes and Asparagus

Chicken Chesapeake 19-
Grilled Chicken Breast topped with sauteed Crab Meat
served with Qarlic Mashed Potatoes and Broccolini

i 4 Seared Scallop and Prawn Medley 18-
Hoadisson loper =i Tossed in a Lemon-Madeira Cream Reduction and Served
Two Petit Filets layered with broiled Crab Cakes and . i

over Fettucini
topped with demi glace accompanied by Red Bliss
Potatoes and our seasonal vegetables
Pasta
Beef & Chicken Pasta Alfredo 13-

Grilled Flat Iron Steak 21 Tossed with Broccoli Florets and Sun-dried Tomatoes
with Roasted Red Bliss Potatoes, Broccolini, and With Grilled Chicken I6-
Filet Mignon 209. Penne Pasta 15-
Eight Ounces of the most tender cut of Beef with Fasta Tossed with Diced Tomatoes, Spinach and Mushrooms

Roasted Red Bliss Potatoes, Asparagus & Red Wine in a Pesto-Cream Sauce

Demi-Glace

Pork & Lamb
Duxelle Stuffed Chicken Breast 17-

Pistachio Encrusted Rack of Lamb 27-
Served with Balsamic Sauteed English Cucumbers and
Parmesan Risotto

Accompanied by Sauteed Vegetables, Garlic Mashed
Potatoes and finished with a Red Pepper and Tomato
Coulis

Roasted Pork Loin 18-
Accompanied with Spinach Risotto and finished with a
- Cranberry-Citrus Demi-Glace
Consumer Advisory

Please nole that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodbome iliness, especially
if you have certain medical conditions



