STARTERS, SOUPS & SALADS

Tavern Wings 15

Choice of BBQ, Buffalo, Sweet Chili, Korean
BBQ or Garlic Parmesan served with blue
cheese or ranch

Chicken Tenders $15

Buttermilk marinated hand breaded fresh
chicken tenders tossed in choice of BBQ,
Buffalo, Sweet Chili, Korean BBQ or Garlic
Parmesan served with blue cheese or ranch

Pulled Pork Poutine $14
Not just for Canadians; cheese curd, slow

cooked shredded seasoned pork & arich
brown gravy over crispy fries

Garden Salad $6/12

Mixed greens, tomato, cucumbers,
red onions & carrots

Caesar Salad $6/12
Romaine lettuce, classic dressing,
Parmesan cheese & croutons

Soup/ Crock of Chili s8
Housemade selections
Ask your server for todays offerings

Cigar Pretzels

Soft buttery & salty Bavarian style
pretzels served with beer cheese & whole
grain ale mustard

$12

Ranch, Creamy Italian, Caesar, Blue Cheese or Balsamic Dressing
Add grilled or fried chicken for $6  Salads also available in a Wrap
$1.00 upcharge for additional sides of sauces & dips

HANDHELDS

All Handhelds come with choice of side: french fries, coleslaw or salad
tater tots or onion rings +$3.00

Gluten Free Roll +$3.50
Autumn Turkey

Sandwich 16

Turkey sandwich with all the
trimmings. Roast turkey, stuffing,

cranberry mayo served on a

JR’s Cheddar & Chicken Bridge Burger ** s17
Salad Wrap $16

Housemade chicken salad with
local cheddar cheese grilled &

80z fresh steak burger on
toasted brioche with

lettuce, tomato, red onion
& choice of cheese

pressed in a wrap

ciabatta roll with gravy on the side

ENTREES

Fish & Chips $22
Hand battered Atlantic haddock fillet fried golden
brown or baked with crumb topping & served
with french fries, coleslaw & tartar sauce

Golf Ball Steak 328
80z sirloin steak grilled to your liking topped

with herb butter, served with side salad &
french fries

Chicken Tender Dinner $18
Buttermilk marinated hand breaded fresh
chicken tenders tossed in choice of sauce

& served with fries Sauces: BBQ, Buffalo,
sweet chili, Korean BBQ or garlic Parmesan

Before placing your order,
please inform your server if a person in your party has a food allergy.
**Consuming raw or uncooked food increases the risk of food borne illness.* *



COCKTAILS

Layered Espresso Martini
Vodka, Irish Cream & Espresso

The Bridge Bloody
Bridge Bar & Grill famous house -made Bloody
Mix with your choice of Vodka or Tequila

Transfusion
Vodka, Crape Juice & Ginger Ale

Legendary Smash
Herradura Legend Extra Anejo Tequila, Smashed
Orange & Lime with Rosemary Simple Syrup

Ol’ Fashioned

Choice of Woodford Reserve Bourbon, Jack
Daniel's Single Barrel Whiskey, Jack Daniels
Bonded Whiskey, Penelope Rose Bourbon,
Penelope Toasted Bourbon, or Yellowstone
Malted Bourbon with Simple Syrup, Agostura
Bitters, Orange Rind & Cherry

SEASONAL FAVS

Fireside Margarita

Blanco Tequila, Local Apple Cider, Lime,
Cranberry & Orange Juices Shaken, Topped
with Ginger Beer in a Rimmed CGlass

Apple Cider Manhattan

Bourbon, Lemon, Sweet Vermouth, Orange
Bitters & Local Apple Cider

Maple Bourbon Smash

Choice of Bourbon, NH Maple Syrup, Lemon &
Fire Charred Orange Peel & Strained then
Garnished with Fresh Rosemary

Pumpkin Spice Martini

Vanilla Vodka, Pumpkin Spice Liquor & Kahlua
Chilled & Served in a Cinnamon Sugar
Rimmed Class

Ginger-Apple Mule
Vodka, Apple Cider & Apple Butter Shaken,
Served over Ice with Ginger Beer

DRAFTS

Fairway to Heaven
A Stonebridge IPA

Budlight - Sam Seasonal - Woodstock « Sam Adams
Boston Lager « 603 Black Cherry Seltzer
Ask about our rotating draft lines

WINES

Deloach Heritage Pinot Noir, CA12/34

An elegant, well-balanced wine offering mouthwatering
flavors of bing cherry & strawberry accented beautifully
with just a touch of spice & hints of forest floor

Capasaldo Prosecco, Italy 10/30
Bright with persistent bubbles, the wine has a fruity
aroma of citrus, green apple & acacia blossoms

Kim Crawford Sauvignon Blanc, NZ 11/32
A fresh, juicy wine with vibrant acidity & plenty of
weight & length on the palate. Ripe, tropical fruit
flavor with passion fruit, melon & grapefruit

Leese Fitch Cabernet Sauvignon, CA12/34

This Cabernet blend exudes deep blackberry notes with
toffee, dark cherry, Dutch Cocoa, tea leaf, & fig compote

Bridge Bar & Grill House Wine 7

Silvergate Cabernet Sauvignon, Merlot, Chardonnay,
Pinto Grigio, Sauvignon Blanc, Moscato, Brut



