Appetizers
CHEF'S BREAD 8
Daily Club-made, Fresh Baked Bread with Honey-Sea Salt Butter
LOADED BLEU CHEESE CHIPS 13

House-fried Kettle Chips topped with Bleu Cheese Crumbles,
Tomatoes, Bleu Cheese Dressing and Balsamic Reduction

TRUFFLE FRIES 7
Crisply Fries topped with Truffle Oil and Parmesan Cheese
BISTRO ONION RINGS 12

Crispy-fried Onion Rings topped with Buttermilk Ranch Dressing
and Chives

GRILLED SHRIMP 15

Vine Ripe Tomato Concasse served with Grilled Lemon and
topped with a Balsamic Reduction GF

CHEESE CURDS 10
Fried White Cheddar Jalapeno Curds with Smoked Paprika and
Garlic Aioli

SEARED AHI TUNA** 15

Seared and sliced on Tomato Concasse, Tear Drop Peppers,
Pumpkin Seeds and Wasabi GF

FRIED BRUSSEL SPROUTS 8

Topped with Maple, Crumbled Bacon and Cracked Pepper

WINGS 13

Three Flats and Three Drums with Blue Cheese Dressing and
Celery **Buffalo, BBQ, or Teriyaki available

BRIDGE
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Salads

Side House (GF) or Caesar Salad 6
CAESAR SALAD 11

Hearts of Romaine Lettuce, Parmesan Cheese, Roasted
Garlic Herb Croutons and Club-made Caesar Dressing
GF without croutons

ICEBERG WEDGE 12
Iceberg Lettuce, Applewood Bacon, Crumbled Bleu Cheese,
Cherry Tomatoes, Cucumber and Red Onion with Bleu Cheese
Crumbles GF

THE BRIDGE SALAD 10
Arcadian Greens, Cherry Tomatoes, Sliced Cucumbers and
Sun-dried Cranberries tossed in Blackberry Balsamic

Vinaigrette GF

APPLE CIDER HARVEST SALAD 12

Arcadian Greens, Sliced Honeycrisp Apple, Applewood Bacon,
Goat Cheese Candied Pecans, Shaved Red Onion with Apple-Cider
Vinaigrette. GF

Salad Additions: Grilled or Blackened Chicken 6
Chicken Tenders 6| Grilled or Blackened Shrimp orTuna 9
Steak 14 i

s

An automatic 18% gratuity is added to all Member receipts.
** Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, **
***GF denotes GLUTEN FREE item, but we are not a GLUTEN FREE kitchen***
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WAGYU BLACK BEAN CHILI
OR
SOUP OF THE DAY

CUP5 | BOWL7 AT ST JOHNS

Mains

Served with your choice of Fries or Fried Kettle Chips
2| Onion Rings, Chili, Soup of the Day, House (GF), Caesar Salad

ST. JOHNS BLT 13
Vine Ripe Tomato, Pepper Bacon and Romaine Hearts with Mayo on Toasted Brioche Bread
THE BRIDGE REUBEN 16

Shaved Corned Beef, Sauerkraut, Swiss Cheese, Thousand Island Dressing on Toasted Marble Rye
**Make it a Rachel, sub Turkey

BUFFALO CHICKEN SLIDERS 16
Three, Toasted Sliders with Crispy Chicken Tenders, Buffalo Sauce, Lettuce, Tomato and Buttermilk Ranch on Toasted Brioche
AVOCADO TURKEY MELT 16
Shaved Turkey Breast, Swiss Cheese, Lettuce, Tomato, Applewood Bacon and Mayo on Toasted Brioche

CAESAR WRAP 15
Grilled or Blackened Chicken, Caesar Salad and Parmesan Cheese

PEPPERJACK CHICKEN SANDWICH 15
Grilled or Blackened Chicken with Melted Pepperjack Cheese, Lettuce, Tomato and Buttermilk Ranch on Toasted Brioche Bun
GRILLED MAHI MAHI SANDWICH 17
Blackened or Grilled Mahi Mahi, Lettuce, Tomato, Pickled Red Onion, Lemon Dill Aioli on Toasted Brioche Bun

THE BRIDGE CHICKEN FINGERS 17
Six, Buttermilk Marinated and Fried Tenders, served with Honey Mustard and Fries or Fried Kettle Chips

BRIDGE FRIED SHRIMP ENTREE 23
Nine, Butterflied, Buttermilk Fried Shrimp with Sliced Lemon and Bang Bang Sauce, served with Fried Kettle Chips

TORTELLINI PASTA 22

Three Cheese Tortellini tossed in Creamy Garlic Sauce, topped with Grilled or Blackened Chicken or Shrimp

80z, Fire-grilled Braveheart Beef, Blackened or Grilled Chicken Breast topped with Lettuce and Tomato on a Toasted Kaiser Bun

CLASSIC 16 PEPPER BACON & CHEESE 17
Sharp Cheddar Cheese Sharp Cheddar and House-made Pepper Bacon

PORTOBELLO SWISS 18

Roasted Portobello Mushrooms and Sliced Swiss Cheese

** Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. **
***GF denotes GLUTEN FREE item, but we are not a GLUTEN FREE kitchen***
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