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House Made Mozzarella Sticks (4)

Served with marinara sauce

- Baked Brie
. Warm brie topped with fig jam, balsamic reduction, and toasted naan bread

Jalapeno Popper Dip
Jalapenos with cream cheese, sour cream, bacon, and cheddar cheese
served with naan bread : j

Ahi Tuna
Tlnnlyshcedsea:redﬂhltunamﬂ:l sesame ginger sauce onabedofAsmns]aw ;

Crab Cakes(3 = -
Served with lemon aioli S

Shrim Cocktail ©)
“ Poached shrimp s with tomato horseradish sauce

ENTREES
Chmce ofstarches mashed potatoes, daup.lunms potato, baked potato,
or parmesan risotto
Brldgewater's Signature Prime Rib of Beef
Our famous slow roasted grain feed AAA prime rib hand rubbed witha
selection of spices served with Yorkshire pudding, Cabernet jus 3
12 oz New York Strlpluln or 7 oz Filet Mi ignon -
- Centre cutAAA gnHed to perfection seasoned with a Cabernetjus

- Rack of Lamb
Dijon herbed crusted rack of lamb accompanied with a Cabemet jus

20 oz T-Bone add $10
Accompm;ed with a Cabernet jus

Braised Short Rib
Accompamed with a veal deml ~glace

‘Halibut 8 oz |
Pan seared served with a lemon dill sauce -

Seafood Platter add $15
Lobster tail, crab cake, grilled salmon, and garlic shrimp



2@ velvet cake truffles
(Cleocotale covered strawberries
Fark chocolate pot de crém

Spanish Coﬂ‘ee $10

- Fresh Brewed Coffee with Captain Morgan Dark Rﬂm Triple Sec _
Kahlua, in a sugar nmmed mug topped with wh‘ﬁ“ped cream

e - < AR
- . r. pr TR 3 5
and Gr. arnier m’f

“¥ B5) $104
W sugar nmmeMg topped with whfpped cream : £ % : '

Frekh Brewed Coffee with Kahlua, Bai

Eredi Coffée With Ka fué?and Gr
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