
LOBSTER ROLL | browned butter aioli, chive, choice of greens or frites 32

BABY BACK RIBS | oak-fired, mop sauce, frites 30

CHICKEN ROTISSERIE | miso jus, smoked bacon, braised greens 28

SHORT RIB | brussels sprouts, sherry demi-glace 43*
 
GNOCCHI | squash puree, wild mushroom, pepitas, sage browned butter, grana padano 23

SWORDFISH | oak-fired, romesco sauce, broccolini 32*

MARKET FISH | oak-fired, petite green salad, caramelized lemon MKT price*

SCALLOPS | corn grits, rapini, bacon marmalade 36*

CAPELLETTE | mushroom duxelles, ricotta, parmesan cream, Madeira balsamic reduction 24

GRASS-FED RIBEYE | oak fired, carrots, ash salt 55*

FILET MIGNON | oak fired, grilled mushrooms, burgundy sauce 58*

PASTA ALLA VODKA | housemade pasta, micro basil, grana padana 24

KC STRIP | ash butter, balsamic braised mushrooms 45*

THE BRIDGEWATER BURGER | wagyu, coal-roasted shallots, gruyere, roasted garlic aioli, choice of greens or frites 19.5*

Mains

Sides

LOCAL SOURDOUGH | ash butter, sea salt 8.5

TUNA TARTARE | pickled veg, chilis, wasabi aioli, sesame seed, crispy wonton 16*

BRÛLÉED BRIE  | hot honey, petite greens, baguette crostini 15.5

ARTICHOKE DIP | grana padano, aged swiss, spinach, oak-fired flatbread 15.5

MUSSELS | andouille sausage, old bay cream sauce, garlic rubbed crostini 16.5*

CRAB CAKE | celery root remoulade, petite greens 17  
SWEET CHILI SHRIMP | cabbage, cilantro, sweet chili glaze 17*

LAMB MEATBALLS | vodka sauce, micro basil, grana padano 18*

SOUP DU JOUR 

CAESAR | browned butter croutons, grana padano, romaine 14

GODDESS | gem lettuce, tomato, cucumber, toasted walnuts, red onion, grana padano, green goddess dressing 14

ROOT VEGETABLE | oak fired carrots, beets, gorgonzola, hazelnut crumble, petite greens, cider vinaigrette 14

SQUASH | delicata, arugula, pepitas, goat cheese, basil, blood orange dressing 14

Small Plates

Soup and Salads

Dinner

OAK FIRED CARROTS | honey cider glaze, hazelnut crumble 10

SMASHED CRISPY FINGERLINGS | ash salt, chives, roasted garlic aioli 10

FRENCH ONION WHIPPED POTATO | gruyere, chive 10

MAC & CHIVE | housemade garganelli pasta, fontina 10

CREAMED CORN | chipotle cream, micro cilantro 10 

BALSAMIC BRAISED MUSHROOMS |  10 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness

GF Vegetarian

GF

GF

GF

GF

GF

GF

20% gratuity will be add to all parties of 8 or more

GF

GF

GF

GF

GF

ADD A PROTEIN | grilled chicken 8 | crispy chicken 8 | crab cake 13 | scallops (2 ea)* 15

Hosting an event?  
Let The Bridgewater bring 

your vision to life. 
BRIDGEWATERMKE.COM



Craft Cocktails

Spirit Free

MANHATTAN | Old Forester 100 Proof Rye, Carpano Antica Formula vermouth , Bittercube trinity bitters 15

GRAPEFRUIT HIBISCUS SPRITZ | Arancia Aperitivo, grapefruit hibiscus syrup, prosecco 14

MARGARITA |  Lunazul Reposado tequila, raspberry, lime, triple sec, cherry bark vanilla bitters 15

ESPRESSO MARTINI | Wheatley vodka, Good Land coffee liqueur, demerara syrup, Valentine cold brew 14

BOURBON SMASH | Elijah Craig Small Batch, grilled lemon, mint, demerara syrup 15

CARMELIZED RUM OLD FASHIONED | Plantation Overproof rum, Pierre Ferrand Dry Curacao, caramelized bitter syrup, 
Angostura bitters, The Bitter Truth orange bitters 14

OLD FASHIONED | Limousin Rye Barrel Select, demerara syrup, angostura bitters, Fee Brothers Old Fashioned bitters 15

SIDE CAR | Berens Brandy, Pear Spiced Liqueur, Lemon Juice 14

JUNIPER PUNCH | Sans Junipre Non-Alcoholic “gin”, lemon juice, orange blossom water, sparkling water 10

BERRY SMASH | Raspberry, lime, cherry bark vanilla bitters, mint, sparkling water 10

COSNOPOLITON | Seedlip Grove 42, cranberry Juice, raspberry lime syrup, demerara syrup 12

PINEAPPLE SOUR | Seedlip Garden 108, pineapple juice, agave syrup, lime juice 11

FREIXENET ALCOHOL REMOVED | Sparkling Rosé 12

Beer & Other
BOTTLES & CANS

HAPPY PLACE Third Space | Midwest Pale Ale  7

RUBAEUS Founders | Raspberry Ale  8

MATILDA Goose Island | Belgian Pale Ale  10

IPA Lagunitas | IPA  7

DRAGON'S MILK New Holland | Bourbon Barrel Aged Stout  13

DESERT DOME Component Brewing| Gose 8

RUSTY CHAIN Sociable Cider Works | Wild Cranberry  8

RIVERWEST STEIN Lakefront Brewery | Amber Lager  7

DOPPLEBOCK Component Brewing | Dopplebock  10

SPOTTED COW New Glarus Brewing | Farmhouse Ale  7

MILLER LITE  6

CORONA  7

NON-ALCOHOLIC
UPSIDE DAWN Athletic Brewing Company | Golden Ale 8

IPNA Lagunitas | IPA 8

HOPPY REFRESHER Lagunitas | 7

BRIDGEWATER LAGER Lakefront Brewery | Milwaukee Lager  7

KETTLE LOGIC Enlightened Brewing | Amber Ale  7

RECTIFIER Eagle Park | West Coast IPA  9

REVOLUTION Cold Time | Pilsner  8

DRAFT

Seasonal Cocktails
POMERETTO SOUR | Amaretto Disaranno, Limousin Rye, lemon juice, pomegranate juice 14

BRIDGEWATER BUCK | Jack Daniels, Pumpkin Soda, Ginger Beer 14

ORCHARD SOUR | Fieldnotes Vodka, All Spice Liqueur, Lemon Juice, Apple Cider, Apple Bitters 14

SMOKE AND SAGE | Casa Mexico Reposado tequila, Nuku Mezcal, lemon juice, agave syrup, sage 15

PASSIONFRUIT PALOMA | Don Julio Blanco tequila, passionfruit, fresh grapefruit juice, sour soda 14

VANILLA CHAI | Twisted Path Chai Liqueur, Demerara syrup, amaretto, half and half 14

bridgewatermke.com



CRAB CAKE BENEDICT | béarnaise sauce, english muffin, poached local eggs, petite greens 19*

BELGIAN WAFFLE | macerated berries, whipped cream, vanilla honey butter, maple syrup 16

SPICY CHICKEN & WAFFLE | buttermilk brined chicken, hot honey, barrel aged maple syrup, vanilla honey butter 18

BRIDGEWATER BREAKFAST | two eggs softly scrambled with fontina and chives, housemade sausage patty,
crispy fingerlings, sourdough toast 17*

PATTY MELT | housemade sausage patty, fontina, brie, gruyere, local egg, coal roasted shallots, garlic aioli, rye,
fingerling potatoes 18*

CRISPY CHICKEN SANDWICH | pimento cheese, pickles, butter lettuce 17 

OAK ROASTED VEGETABLE SANDWICH | olive oil focaccia, mediterranean grilled summer vegetables, goat cheese,
green harissa, choice of greens or frites 15

LOBSTER ROLL | browned butter aioli, chive, choice of greens or frites 32

BRIDGEWATER BURGER | wagyu, coal roasted shallots, gruyere, roasted garlic aioli, choice of greens or frites 19.5*

Daily Brunch

GF

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness

ARTICHOKE DIP | grana padano, gruyere, spinach, oak-fired flatbread 15.5

BRÛLÉED BRIE | hot honey, petite greens, baguette crostini 15.5

AVOCADO TOAST | local sourdough, oak-fired mushrooms, goat cheese, poached local egg, everything bagel spice 15.5

MUSSELS | andouille sausage, old bay cream sauce, garlic rubbed crostini 16.5*

Small Plates

Mains

SMOKED MAPLE BACON | barrel aged maple 8

HOUSEMADE SAUSAGE PATTY | coal fired shallots 8

SMASHED CRISPY FINGERLING | ash salt, roasted garlic aioli 10

Sides

20% gratuity will be add to all parties of 8 or more

SOUP DU JOUR 

CAESAR | browned butter croutons, grana padano, romaine 14

GODDESS | gem lettuce, tomato, cucumber, toasted walnuts, red onion, grana padano, green goddess dressing 14

ROOT VEGETABLE | oak fired carrots, beets, gorgonzola, hazelnut crumble, petite greens, cider vinaigrette 14

SQUASH | delicata, arugula, pepitas, goat cheese, basil, blood orange dressing 14

Soup and Salads

GF

GF

GF

ADD A PROTEIN | grilled chicken 8 | crispy chicken 8 | crab cake 13 | scallops (2 ea)* 15



Spirit Free

Craft Cocktails
BRIDGEWATER BLOODY MARY | Twisted Path Vodka, housemade bloody mary mix, beer chaser 14*

MANHATTAN | Old Forester 100 Proof Rye, Carpano Antica Formula vermouth , Bittercube trinity bitters 15

GRAPEFRUIT HIBISCUS SPRITZ | Arancia Aperitivo, grapefruit hibiscus syrup juice, prosecco 13

MIMOSA SPRITZ | Arancia Aperitivo, Carpano Antica vermouth, prosecco, orange juice 13

MIMOSA | Prosecco, orange juice 11

MARGARITA |  Cazadores Reposado tequila, raspberry, lime, triple sec, cherry bark vanilla bitters 15

ESPRESSO MARTINI | Wheatley vodka, Good Land coffee liqueur, demerara, Jet Black cold brew 13

SIDE CAR | Berens Brandy, Pear Spiced Liqueur, Lemon Juice 14

BOURBON SMASH | Elijah Craig Small Batch, grilled lemon, mint, demerara syrup 15

SMOKE AND SAGE | Herradura Silver Tequila, mezcal, lemon juice, agave syrup, sage 15

CARMELIZED RUM OLD FASHIONED | Plantation Overproof rum, Pierre Ferrand Dry Curacao, caramelized bitter syrup, 
Angostura bitters, The Bitter Truth orange bitters 14

OLD FASHIONED | Limousin Rye Barrel Select, demerara syrup, angostura bitters, Fee Brothers old fashioned bitters,
lemon and orange peel 15

VANILLA CHAI | Twisted Path Chai Liqueur, Demerara syrup, amaretto, half and half 14

JUNIPER PUNCH | Sans Junipre Non-Alcoholic “gin”, lemon juice, orange blossom water, sparkling water 10

BERRY SMASH | Raspberry, lime, cherry bark vanilla bitters, mint, sparkling water 10

COSNOPOLITON | Seedlip Grove 42, cranberry Juice, raspberry lime syrup, demerara syrup 12

PINEAPPLE SOUR | Seedlip Garden 108, pineapple juice, agave syrup, lime juice 11

FREIXENET ALCOHOL REMOVED | Sparkling Rosé 12

Beer & Other
BOTTLES & CANS
HAPPY PLACE Third Space | Midwest Pale Ale  7

RUBAEUS Founders | Raspberry Ale  8

MATILDA Goose Island | Belgian Pale Ale  10

IPA Lagunitas | IPA  7

DRAGON'S MILK New Holland | Bourbon Barrel Aged Stout  13

DESERT DOME Component Brewing| Gose 8

RUSTY CHAIN Sociable Cider Works | Wild Cranberry  8

RIVERWEST STEIN Lakefront Brewery | Amber Lager  7

DOPPLEBOCK Component Brewing | Dopplebock  10

SPOTTED COW New Glarus Brewing | Farmhouse Ale  7

MILLER LITE  6

CORONA  7

NON-ALCOHOLIC
UPSIDE DAWN Athletic Brewing Company | Golden Ale 8 

IPNA Lagunitas | IPA 8

HOPPY REFRESHER Lagunitas | 7

BRIDGEWATER LAGER Lakefront Brewery | Milwaukee Lager  7

KETTLE LOGIC Enlightened Brewing | Amber Ale  7

RECTIFIER Eagle Park | West Coast IPA  9

REVOLUTION Cold Time | Pilsner  8

DRAFT

Hosting an event?  Let The Bridgewater bring your vision to life. 
BRIDGEWATERMKE.COM







ANGEL’S ENVY  11 / 20

BAKERS  10 / 18

BARDSTOWN FUSION SERIES 11 / 20

BARDSTOWN CHATEAU DE LAUBADE 18 / 34

BARDSTOWN COLLABORATION FOUNDERS STOUT 18 / 34

BARDSTOWN COLLABORATION PLANTATION RUM 18/34 

BARDSTOWN DISCOVERY SERIES 16/ 30

BARDSTOWN ORIGIN BOTTLED IN BOND   16 / 30

BARDSTOWN ORIGIN STRAIGHT  10 / 18

BARRELL VANTAGE  11 / 20

BLANTONS  14 / 26

BLAUM BROS  10 / 18

BLOOD OATH PACT 9  14 / 26

BOOKERS 8 YEAR 12 / 22

BULLEIT  9 / 16

CALUMET FARMS  10 / 18

CASTLE & KEY WHEATED SMALL BATCH    10 / 18

EAGLE RARE 10 YEAR  12 / 22

EH TAYLOR JR SMALL BATCH 12 / 22

ELIJAH CRAIG 18  YEAR  18 / 34

ELIJAH CRAIG BOURBON BARREL PROOF  13 / 24

ELIJAH CRAIG SMALL BATCH  9 / 16

ELIJAH CRAIG TOASTED BARREL  12 / 22

ELMER T LEE 10 / 18

FOX & ODEN STRAIGHT  11 / 20

GEORGE DICKEL #12  10 / 18

GEORGE DICKEL CLASSIC  10 / 18

GEORGE DICKEL 8 YEAR AGED  9 / 16

GEORGE DICKEL BOTTLED IN BOND  10 / 18

GEORGE REMUS STRAIGHT  14 / 26

GEORGE T STAGG JR  12 / 22

H. DERRINGER  9 / 16

HEAVEN HILL BOURBON 7 YEAR BOND  11 / 20

HENRY MCKENNA 10 YEAR  12 / 22

HIGHWEST AMER PRAIRIE  9 / 16

HIGHWEST HIGH COUNTRY  12 / 22

HIGHWEST MIDWINTER NIGHT DRAM 13 / 24

HIGHWEST THE PRISONER'S SHARE 24 / 45

J HENRY SMALL BATCH  10 / 18

J HENRY LA FLAMME RESERVE  11 / 20

JEFFERSONS MARIAN MCCLAIN  30 / 56

JEFFERSONS RESERVE PRITCHARD HILL 11 / 20

JOHNNY DRUM PRIVATE STOCK  10 / 18

KNOB CREEK 18 YEAR LIMITED EDITION 18 / 37

KNOB CREEK 12 YEAR 12 / 22

SMOKE WAGON SMALL BATCH  10 / 18

LARCENY 10 / 18

LARCENY BARREL PROOF CASK  10 / 18

MAKER’S MARK 9 / 16



ABERLOUR ABUNDH  13 / 91.42

BALVENIE SCOTCH 12 MALT
DOUBLEWOOD  11 / 20

CRAIGELLACHIE  24 / 47
DALMORE CIGAR MALT  18 / 34

GLENLIVET SINGLE MALT 10 / 18

GLENLIVET XXV  40 / 78

GLENMORANGIE SINGLE MALT 18 YEAR  17 / 32

HIGHLAND PARK SINGLE MALT  10 / 18

J WALKER BLACK LABEL  9 / 16

J WALKER BLUE LABEL  31 / 60

LAGAVULIN OFFERMAN EDITION 11 YEAR 
CHARRED OAK CASK 10 / 20

LAGAVULIN MALT 16 YEAR 13 / 24

MACALLAN SCOTCH 12 YEAR DOUBLE
CASK  10 / 18

MACALLAN SCOTCH 15 YEAR
DOUBLE  17 / 32

MACALLAN 1824 SERIES
RARE CASK  40 / 78

ORPHAN BARREL MUCKETY
MUCK 24 YEAR 27 / 53

ORPHAN BARREL MUCKETY
MUCK 25 YEAR  29 / 57

OBAN SINGLE MALT 18 YEAR  17 / 32

SCAPA SKIREN 11 / 20

SINGLETON 15 YEAR 10 / 18

SINGLETON 18 YEAR 12 / 21



HAPPY
HOUR

M O N D A Y  -  F R I D A Y
3 : 0 0  -  5 : 3 0  P M

$10 DRAFT COCKTAILS
OLD FASHIONED

MARGARITA

$5 DRAFT BEERS
KETTLE LOGIC AMBER ALE

TWO HEARTED IPA
REVOLUTION PILSNER

RECTIFIER IPA
L-DUBBS SAISON

$8 SELECT WINE POURS

OAK-FIRED 
CHICKEN WINGS

buttermilk brined, dry rubbed, 
roquefort dressing

BEVERAGES

$10 APPETIZERS

BRULEED BRIE
hot honey, petite greens, 

baguette crostini

ARTICHOKE DIP
grana padano, aged swiss,  spinach,

 oak-fired flatbread




