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STARTERS

BEER BATTERED MOZZARELLA STICKS

Double Battered Mozzarella Cheese Sticks, Deep
Fried and served with Marinara Sauce. 7.50

CRISPY CHICKEN FRITTERS Tender Strips
of Breaded Chicken Breast, Deep Fried and
served with Honey Mustard or BBQ Sauce. 7.50

TR1 COLORED TORTILLA CHIPS
AND SALSA ROJAS 5.5

@ SHRIMP BROCHETTE 10 grilled Shrimp on a

Bamboo Skewer served with a Tropical Mango
and Curry Dipping Sauce. 7.50

CONCH FRITTERS Caribbean Conch, Spicy

Jamaican Seasonings, Onions and Peppers with
Spicy Cajun Mayonnaise. 7.75

SOUP OF THE DAY 7.5

Chowder made with Fresh Gulf Grouper, White
Gulf Shrimp and Mild Spice. 7.75

TONY'S FAMOUS CHILI A Heaping Bowl topped
with Grated Cheddar and Monterey Jack. 7.00

BASKET OF FRIES 3.50
Add Cheese .95, Add Chili 1.50

CHICKPEA AND TAHINI HUMMUS with
Pickled Peppers, Marinated Olives, Basil Pesto,
Pita Chips and Lavosh Crackers 8.50

CHILI NACHOS Chili, Cheddar Jack Cheese,
Guacamole, Sour Cream, Green Onions,
Olives, Jalapenos and Salsa atop Crisp Tortilla
Chips. 10.50

SALADS

@ALMOND FRUIT SALAD Fresh Melon, Berries,

Pineapple, Grapes and Toasted Almonds in a Half
Pineapple. Served with Cottage Cheese. 10.75

CLASSIC CAESAR Chopped Romaine Lettuce,

Herb Croutons, Grated Parmesan Cheese and
Creamy Caesar dressing. Served in a tortilla
shell. 8.75 Add Chicken, Shrimp, or Tilapia 4.25,
Have it Blackened Add .50

GARDEN SALAD Fresh Mixed Greens with Red
Cabbage, Globe Tomato Wedges, Cucumbers, Black
Olives, Carrots, Mushrooms, Red Onion, Croutons
and your Choice of Dressing. 8.75 Add Chicken,
Shrimp or Tilapia 4.25, Have it Blackened Add .50

THE BRIPGE COBB Romaine Lettuce Chopped

Tomatoes, Cucumbers, Eggs, Blue Cheese Crumbles,
Avocados, Bacon with an Avocado Ranch. 9.50



SANDWICHES
AND MOKRE

All sandwiches are served with potato chips and a pickle.
Add any Side item for 1.50. Side items- French fries, four bean
salad, cole slaw, three potato salad or cottage cheese.

Add Fruit cup 3.95 or a Side Salad 3.00

@ FRESH FISH TACOS Fine textured Blackened

White Fish, Flour Tortillas, Lettuce, Tomato, Cheddar
Jack Cheese and Ancho Ranch. 11.95

FRESH GROUPER SANDWICH With Lettuce,

Tomato, Onion and Tartar sauce. Broiled, Blackened
or Fried. Market Price

FRIED CRAB CAKE SANPWICH jumbo Crab

Cake with a Spicy Cajun Mayonnaise, Lettuce,
Tomato and Onion. 10.75

THE BRIPGE BURGER 100% Angus Beef Cooked

to Order with Lettuce, Tomato and Onion. Choice
of Cheese, Bacon, Mushrooms or Jalapenos. 9.75

TURKEY PATTY MELT Spiced Ground Turkey
Patty with Grilled Onions and Tomato with
American Cheese on Sourdough Bread. 9.75

@ TUNA CROISSANT Deli Style Tuna Salad with

Grapes on a Fresh Croissant with Lettuce and
Tomato. 9.75

GYRO A Greek Favorite with Traditional Beef and
Lamb with Tzatziki Cucumber Sauce, Lettuce, Onion
and Tomatoes wrapped in Pita Bread. 9.50

PHILLY SPECIAL Marinated Chicken Breast or

Thinly Sliced Sirloin Sautéed with Onions and
Peppers topped with Melted Provolone Cheese. 9.50
Add Mushrooms .75

SMOKED TURKEY WRAP Fresh Tomatoes and

Avocado, Smoked Bacon, Green Leaf Lettuce and
Basil Mayo. 8.95

CHICKEN CAESAR WRAP Grilled Chicken

Breast and Classic Caesar Salad in a Fresh Tortilla
Wrap. 9.00 Have it Blackened Add .50

MEPITERRANEAN VEGETABLE WRAP Yellow

Squash, Zucchini, Bell Peppers, Tomatoes, Mushrooms,
Basil Pesto, Chick Pea Hummus. 8.50

@ CHICKEN FAJITA WRAP Fresh Tortilla filled

with Monterey Jack Cheese, Marinated Chicken
Breast, Onions and Peppers served with Salsa
and Sour Cream. 10.50

@PDELl CHICKEN FLAT BREAD Deli Style

Chicken Salad with Walnuts, Celery and Apples
in a2 Grilled Flat Bread with Green Leaf Lettuce
and Tomatoes. 9.50

D ‘ N N E R Served 5:00 - 10:00 p.m.

Entrées include chef's selection of vegetable. Choice of Baked Potato or Fries.
Add a Side Salad 3.00.Wine available by the bottle or by the glass.

QULF GROUPER FILLET Fresh Grouper served

Broiled, Blackened or Fried. Market Price

GRILLED SALMON FILLET Grilled Atlantic

Salmon with Herb Lemon Butter. 18.50

12 OUNCE RIB-EYE STEAK Grilled Angus
Rib-Eye with Smoked Sea Salt. 22.95

RACK OF ST. LOULS RIBS With Conch

Fritters and Cole Slaw. 18.95

SMOTHERED CHICKEN BREAST Marinated
in Fresh Herbs, Olive Oil and Garlic. Smothered
with Bell Peppers and Onions. 16.95

Add Mushrooms .50

@ SHRIMP TRIPLE PLAY Three Skewers of

Grilled Gulf Shrimp served with Savory Lemon
Herb Butter or Cocktail Sauce. 18.75

SURF ‘N TURF Angus Ribeye Steak and a
Grilled Shrimp Brochette. 26.95

ASK ABOUT CHEF TONY'S SPECIALS.

Gratuity not included. An 18% gratuity is added to your check for parties of 6 or more.

WINES

Glass of House Red, White or Blush 5.25

Reds Glass Bottle
Rosemount Shiraz Cabernet 5.50 21.00
Forest Glen Merlot 6.00 23.50
White Glass Bottle

Rosemount Chardonnay 5.50 21.00
Kendal Jackson Chardonnay 7.25 28.50
Kenwood Sauvignon Blanc  5.75 23.00

Ecco Domani Pinot 6.50 25.50
BEVERAGES
24.07%8each SOdaist™ R o S e 3.00

Coke, Diet Coke, Sprite, Orange, Ginger Ale,
Ice Tea, Lemonade

Colfeelilot Tea™ S .. - oo Y 2.50
Bottled:VVater ™ s s st i S N 3.00

Draft Beers Seasonal —
Ask your server what’s on tap
Complimentary refills on coffee, tea and sodas.

For kids 10 and under

All meals served with chips.

CHICKEN FINGERS

with Honey Mustard or BBQ sauce

HOT POG ® GRILLED CHEESE

HAMBURGER ® CHEESEBURGER
6.00

DESSER TS

@FLORIDA KEY LIME PIE
NEW YORK STYLE CHEESECAKE
MIXED BERRY PANNA COTTA
5.50

REPRESENTS OUR
HOUSE SPECIALTY



