BRIDGES

APPETIZERS
Jumho- Chicken N&?«}t a full

pound of crispy jumbo wings? with house-
made buffalo sauce, bleu cheese dressing,
carrot & celery sticks 15

a
jumbo portion of thick-cut ofion rings,
golden-fried in a crispy beer batter. with
our signature ring sauce 14

Looded NM a mountain of fresh

fried tortilla chips layered with seasoned
ground beef, creamy queso, shredded
cheddar cheese, fresh pico de gallo,

& jalapefios. sour cream & salsa

on the side 15

'5”'/247 thr?/ Beans poig

& smoKy! our spicy beans are slow-simmered
with house-smoked brisket for a rich
hearty kick! served with fresh fried corn
tortilla chips 16

W Qw/}“m grilled flour

tortilla stuffed with seasoned chicken
breast, shredded cheddar cheese,

ancho chili seasoning, fresh pico de gallo,
& cilantro-lime ranch. sour cream and
salsa on the side 14

15”‘;5’% @WM smoky,

slow-cooked beef brisket, shredded
cheddar cheese, sweet chili bbqg sauce-
all stuffed into a flour tortilla & grilled
golden brown. sour cream and salsa on
the side 14

SALADS

Served with garlic breadstick

Our Chef's- Salad,

crisp house greens topped with cherry
tomatoes, sliced cucumber, red onion,
applewood-smoked bacon, roasted
turkey, black forest ham, hard boiled egg,
& shredded cheddar cheese.

with homemade ranch dressing 16

Steake (oegar Salod,

crisp baby romaine lettuce tossed in creamy

caesar dressing. with tender sirloin steak
tips, shaved parmesan cheese & seasoned
croutons 17

BURGERS ETC.

Includes french fries & coleslaw

5”. '5% '5“’ ajuicy

1/3 Ib.house-ground steak Burger. topped
with lettuce, tomato, red onion, & pickles
on a brioche bun 17

°Add Cheese (American, Swiss, or Cheddar) +1
*Add Bacon +2  eAdd Sauteed Mushrooms +2

NTF—‘%“’ our 1/3 lb. steak

burger, chargrilled and topped with
battered fried jalapeios, sharp cheddar
cheese, & bourbon-bacon jam. allon a
grilled brioche bun. it'll have you
screaming Whiskey Tango Foxtrot! 20

CW&"& '5“’ our 1/3 Ib.
steak burger piled High with haystack
onions, sharp cheddar cheese, &
jalapeno aioli on a grilled brioche bun.
bold, smoky, & packed with flavor! 20

15”‘.0(2'%/ '5LT crisp applewood-
smok

ed bacon piled high on toasted
white bread. with crisp lettuce, thick-cut
tomato, & mayo 15

77\17 M”" shaved corned beef,

briny sauerkraut, swiss cheese, &
thousand island dressing on grilled
marbled rye bread 17

Pl&a&(/ PN’A’ SMNWIV tender

house-smoked pork shoulder, piled high
on a brioche bun. topped with pickled
red onion & sweet chili bbg sauce 15

Cohh Salod

mixed lettuce greens, grilled chicken breast,
hard boiled egg, bacon, sun-dried tomato,
bleu cheese crumbles, roasted corn, &
caramelized mushrooms.

with parmesan peppercorn dressing 17

Greek Salad,

grilled chicken breast, mixed greens, red
onion, cucumber, kalamata olives, feta
cheese, tomato. tossed with house-made
greek vinaigrette 15



BRIDGES

PASTA

Includes house salad or caesar salad.
Served with garlic breadstick.

W A%’w’ grilled chicken

breast, sundried tomatoes, broccoli florets,
& bucatini pasta tossed in a creamy
alfredo sauce 25

5‘5’"’" W braised bison
brisket, simmred in a rich red wine

demi-glace with cherry tomatoes.
served over potato gnocchi 28

53’% 5W tender
house-ground Steak slow-simmered in

a traditional bolognese sauce. tossed
with rigatoni pasta & finished with
shaved parmesan cheese 25

SA’W PW a pair of
grilled shrimp & andouille sausage
skewers, served atop linguini noodles

with cajun sauce supreme. finished
with shaved parmesan cheese 27

/e le P&;«fr Bromavera

roasted summer vegetables tossed
with creamy pesto and fusilli noodles.
finished with shaved parmesan
cheese 22

STEAK TOPPERS

®ADD GARLIC SHRIMP +6
®ADD SAUTEED MUSHROOMS & ONIONS +3

non alcoholic beverages

COKE, DIET COKE, MELLO YELLO, SPRITE,
ROOT BEER, DR. PEPPER 2
COFFEE 1, ICED TEA 1.5

( UNSWEETENED, SWEETENED, PEACH, OR RASPBERRY )

ENTREES

Includes house salad or caesar salad.
Loaded baked potato Add 53

0“’ KW NW large

walleye filet, pan-fried to perfection.
topped with herb butter and paired with
rice pilaf & chef's choice vegetable 27

Pormegan Wellege soun
dakota's state fish, crusted with

a panko/parmesan blend & pan fried.
topped with herb butter and paired with
rice pilaf & chef's choice vegetable 29

GW-‘—’L gm”" eight ounce

salmon filet with mango habafiero glaze.
topped with herb butter and paired with
rice pilaf & chef's choice vegetable 26

W/é P”/é&”ﬁ fourteen

ounce bone-in pork chop, flame-broiled
& glazed with house-made apricot bbq
sauce. served with garlic mashed
potatoes and chef's choice vegetable 28

7;? g&w ten ounces,

chargrilled. with caramelized shallot
demi-glace & chef's choice vegetable.
choice of baked potato, garlic mashed
potatoes, or french fries 36

Blackened, New York fﬁ*c/a&rw/

bold, flavorful twelve ounce strip steak,
seasoned with creole spice and char-
grilled to order. with a bleu cheese crust
and chef's choice vegetable. choice of
baked potato, garlic mashed potatoes,
or french fries 42

5"% ;Zbe?& thick-cut

fourteén ounce choice steak with
caramelized shallot demi-glace & chef's
choice vegetable. choice of baked
potato, garlic mashed potatoes, or
french fries 46

*Consuming raw or undercooked meats, poultry, seafood. shellfish. or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



