Available from 11:00am - 10:00pm

Soups/Salads/Starters

Bouillabaisse a traditional Provencal fish stew with tomato fennel broth and seafood-12
French Onion Soup with crispy frizzled onion and leek-9

Thai Chicken and Watermelon Salad with cilantro mint lime vinaigrette-14

Crab and Old Cheddar Quesadilla with pickled jalapenos and cilantro sprouts-14

Pickled PEI Mussels with vegetables and crusty bread-10

Garden Salad dried cranberries, sunflower seeds, tomato, cucumber and red wine vinaigrette-8
Bucket of Shrimp Cocktail on ice with seafood sauce-16

The Herbman Salad arugula, endive and mixed micro greens with blue cheese, walnhut and honey crisp
apple and French dressing-10 add chicken-5

Caesar Salad bacon, croutons and parmesan cheese-10  ***add chicken to any salad-5

i uten free bun available* served with French fries or soup of the day
Sandwiches *ci free b lable* d with F h f f the d
**substitute sweet potato fries, garden salad or Caesar salad for $2**

Twelve Ounce House Smoked Pastrami on light rye with coleslaw and whole dill pickle-16

Cuban Sandwich sliced ham and shaved roasted pork loin with pickled red onion, Swiss cheese and
mustard pressed in French bread-14

Croque Monsieur grilled black forest ham and Gruyere sandwich coated with Mornay sauce-14

The Whole Pig Pork Tacos with onions, peppers and grilled pineapple-12

Falafel Pita with Pico de Gallo, tzatziki and The Herbman pea tendrils with vinaigrette-12
The Turkey Club with smoked bacon, beefeater tomato, lettuce and mayo on a Swiss triangle bun-14

Bridges Burger 8 ounces of Bluewater Beef with lettuce, tomato, cucumber and your choice of 2
toppings on a glossy Ace bun-16

Choose 2 of the following toppings: bacon, candied bacon, cheddar, Swiss, blue cheese, feta,
frizzled onion and leek, avocado, frizzled potato or sautéed mushrooms
Additional Toppings — 1.25 each

Chicken Tenders *Gluten free*

Fresh chicken marinated in a buttermilk brine then coated in rice flour. Served with French fries and your
choice of blue cheese or ranch dressing.

Plain with sweet and sour sauce-14 or Sauced with mild, medium, hot or buffalo sauce-15

Pizza *Gluten free available*
Margherita with garlic tomato sauce with oregano, mozzarella cheese, basil and tomatoes-14

Pepperoni and Mushroom with garlic tomato sauce and oregano-16

Entrees
Pan Fried Dill Breaded Pickerel Sticks served with a chip butty sandwich-16

Crispy Panko Perch with fries and fennel apple coleslaw-14

Baked Goosen’s Farmed Rainbow Trout with The Herbman micro green salad, Yukon gold potato
chips and guacamole-16

Steak and Fries eight ounce New York striploin with a béarnaise butter and salt and vinegar fries-19
Executive Chef Philip Washington

*Bridges Restaurant proudly supports our local farmers. See them listed in Italics.*



