
Starters
Bridge House New England Clam Chowder 5  

Yesterdays Soup 5

Bowl of Mussels – daily presentation 12

Crisp Jumbo Lump Crabcakes  - Old Bay aioli 12 

Duck Spring Roll – green onions, oranges, soy ginger caramel 10

Hand Made Cavatelli – butternut squash, sausage & sage       appetizer 11 /  meal 15

Grilled Bangers & Beans – meurguez & duck sausage, cannellini beans, tomato  
   roasted garlic ragout, grilled crouton 9

Bridge House Salad – mesclun greens, tomato, orange, honey ginger dressing, goat cheese crouton 7

Caesar Salad –..add chicken…$3…add salmon…$5….add crabcakes…$7 9

Sandwiches 
Bridge House Burger – 8oz angus beef, (american, swiss, cheddar, gorgonzola) 10

Ahi Tuna Sandwich – avocado, spicy mayo, shaved red onion, herbed focaccia 14

Pepper Steak Sandwich – caramelized onions, gorgonzola, horse radish mayo  14                                    

Meat Loaf “Burger” – melted cheddar, smoked bacon, tomato, spicy remoulade 10

Cubano Panino – slow roasted pork, ham, sliced dill pickles, dijon, tomato & smoked gouda 12

Caprese Panino – mozzarella, basil, garlic, tomato, balsamic reduction 10

Pulled Pork Sandwich – pit beans, apple fennel slaw, aged cheddar 10

Classic Smoked Turkey Club 8

Large Plates & Big Salads
Strip Steak Salad – feta, oranges, roasted peppers, tomatoes 14

Roast Salmon Salad – beet salad, whipped goat cheese, haricort vert, fennel, frisee, and citrus 14

Roasted Chicken Salad – romaine, apples, walnuts, crumbled blue, raspberry vinaigrette 14

Chicken Pot Pie – root vegetables, crisp puff pastry hat 14

Baked Mac-N-Cheese – béchamel sauce, vermont cheddar, monterey jack,  
   applewood smoked bacon, crispy breadcrumbs 14

Caramelized Atlantic Salmon – herbed basmati rice, spinach, lemon butter sauce 16

Day Boat Scallops Casino – sage mashed potatoes, yukon chip 16

Crispy Spinach Stuffed Chicken Breast – herb roasted potatoes, lemon butter emulsion 14

Penne Pasta – chicken sausage, sun dried tomatoes, broccoli rabe, pesto cream sauce 14               

Gift Certificates Available
Ask About Customizing Your Party in Our Private Dining Room

Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodbourne illness.

A Gastropub “Something For Everyone”  
We Support Local, Natural, Sustainable, And Organic Practices Whenever Possible

• LUNCH •


