
LOCAL SOURDOUGH 
ash butter, sea salt 8.5

BRÛLÉED BRIE  
hot honey, petite greens, baguette crostini 15.5

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

SOUP DU JOUR 

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

Butcher’s Cuts
BABY BACK RIBS 
oak-fired, mop sauce, frites 30

HANGER STEAK 
oak-fired, fondant potato, brussels sprouts, brandy 
peppercorn sauce 36*

GRASS-FED RIBEYE 
oak-fired, ginger soy marinated, broccolini, ash salt 56*

MEDDALIAS 
oak-fired twin medallions, grilled mushrooms, 
burgundy sauce 58*

Pasta
GNOCCHI 
carrot puree, butternut squash, maitake mushroom, sage 
browned butter, pepitas 23

BUCATINI
porcini black truffle sauce, chive, grano padano 24

BROCCOLINI 
black garlic vinaigrette, sesame 10

FRENCH ONION WHIPPED POTATO 
gruyere, chive 10

Seafood
MARKET FISH 
oak-fired, seasonal accoutrements MKT price*

SCALLOPS 
corn grits, broccolini, bacon marmalade 36*

BRANZINO
oak-fired, seasonal mushrooms, petite greens, 
caramelized lemon 34*

Poultry & Sandwiches
LOBSTER ROLL 
browned butter aioli, chive, choice of greens or frites 32

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

CHICKEN ROTISSERIE 
miso jus, smoked bacon, braised greens 28 

CHICKEN POT PIE 
pulled chicken, wild mushroom, yukon potato, peas, 
madeira gravy, puff pastry 26

Sides

Mains

Soup and Salads

Starters
CRAB CAKE 
celery root remoulade, petite greens 17

PORK BELLY 
oak-fired, soy ginger glaze, cilantro 14

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

CAESAR 
browned butter croutons, grana padano, romaine 14

SHAVED BRUSSELS
shaved brussels sprouts, honeycrisp apple, dried 
cranberries, goat cheese, spiced pecans, lemon shallot 
vinaigrette 14

MAC & CHIVE 
housemade garganelli pasta, fontina 10

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

GF Vegetarian

20% gratuity will be added to all parties of 8 or more
*Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of food-borne illness

Hosting an event?  
�Let The Bridgewater 
bring your vision to life.
BRIDGEWATERMKE.COM
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ADD A PROTEIN | grilled or crispy chicken 8 | hanger steak* 14  |  crab cake 13  |  scallops (2 ea)* 12
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N/A COSMO
Cranberry, lime juice, Seedlip Grove 42 12

PINEAPPLE SAGE 
Pineapple juice, lime juice, sage, Seedlip Grove 42 12

Spirit Free
EARL GREY HONEY
Earl Grey Syrup, Ginger Beer, Garden Seedlip 108, rosemary 13

BLOOD ORANGE NOJITO
Blood Orange, mint, simple syrup, press 12

BARREL AGED MANHATTAN 
J Henry Small Batch Bourbon, Carpano Antica Formula, 
vermouth, bitters 20

ESPRESSO MARTINI 
Leap vodka, Good Land coffee liqueur, demerara syrup, 
Valentine cold brew 15

CARMELIZED RUM OLD FASHIONED 
Planteray Overproof rum, Pierre Ferrand Dry Curacao, 
caramelized bitter syrup, Angostura bitters, The Bitter Truth 
orange bitters 15

OLD FASHIONED 
Select bourbon, demerara syrup, angostura bitters, Fee 
Brothers Old Fashioned bitters 15

PRICKLY PEAR MARGARITA
Luna Azul Tequila, Prickly Pear Liqueur, lime juice, 
simple syrup 15

Craft Cocktails
CHAMBORD SPRITZ
Sage Infused Chambord, Prosecco, club soda 14

BEAN AND BARREL  
Toasted Sesame Seed Infused Bulleit Bourbon, coffee 
syrup, bitters 15

CREAM CITY
House made Pistachio Orgeat Syrup, Tito’s vodka, Crème de 
Cacao, mint 15

PROFESSOR PLUM
Luna Azul Tequila, Plum Syrup, Yuzu liqueur, lemon juice, 
Mezcal Spray 15

GOLDEN HOUR 
Gin, Honey Earl Grey Syrup, Italicus, lemon, thyme 15

BLOOD ORANGE PALOMA
Blood Orange Juice, Don Julio Blanco, lime juice, sour soda 15

Cocktails and Beer

BRIDGEWATER LAGER 
Lakefront Brewery | Milwaukee Lager 7

ALLAGASH WHITE 
Allagash Brewing 
Belgian-Style Wheat 8

BELLS AMBER  
Bells Brewing | Amber Ale 7

RECTIFIER 
Eagle Park | West Coast IPA 9

UPSIDE DAWN 
Athletic Brewing Company | Golden Ale 8

IPN/A 
Lagunitas | IPN/A 8

HOPPY REFRESHER 
Lagunitas 7

Draft Non-Alcoholic

Beer & More

Bottles & Cans
HAPPY PLACE 
Third Space | Midwest Pale Ale 7

MATILDA 
Goose Island | Belgian Pale Ale 10

IPA 
Lagunitas | IPA 7

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

RIVERWEST STEIN 
Lakefront Brewery | Amber Lager 7

SPOTTED COW 
New Glarus Brewing | Farmhouse Ale 7

CARBLISS 
Black Raspberry | Lemon Lime 7

MILLER LITE 6

CORONA 7


	Bridgewater Dinner Fall Menu 2025
	BW Cocktail Fall 2025

