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The Bridgewater Club Dinner Menu 

Appetizers 
 

Edamame                  $7 
Steamed Soy Beans with Smoked Sea Salt 
Mozzarella Carossa                                                                                                                                                                                      $8                                                                                                                                                                                   
Mozzarella cheese breaded and fried, Petite greens, Tomato fondue 
Vegetarian Flatbread                $10 
Crispy Crust, Pesto, Tri-Colored Peppers, Tomato, Buffalo Mozzarella, Fresh Basil and Balsamic Figs Reduction  
Burratta Caprese                $12 
Tri-Colored Peppers, Tomato, Buffalo Mozzarella, Fresh Basil, Balsamic Reduction and Smoked Sea Salt 
Popcorn Shrimp                 $14 
Shrimp Dredged in a Light Tempura Batter, Scotch Bonnet Remoulade and Asian Slaw 
Shrimp Cocktail                 $16 
Poached Jumbo Shrimp and Cocktail Sauce 
Seared Ahi Sashimi Tuna Tower              $18 
Sashimi Grade Ahi Tuna, Layers of Mango, Avocado, Tomatoes and Cucumbers with Ranch Wasabi Dressing 
 

Salads 
 

Classic Caesar Salad                $10 
Fresh Romaine Lettuce Tossed in Caesar Dressing with Croutons, Parmesan Cheese, Hard Boiled Egg and Lemon 
Baby Iceberg Salad                $10 
Red Onions, Bacon, Point Reyes Blue Cheese, Roasted fennel, sweet corn, Heirloom Tomato and Cilantro Tequila Dressing 
Taste of the South Chopped Salad              $13 
Roasted Corn, Avocado, Baby Heirloom Tomatoes, Roasted Red Peppers,  
Black Beans and Corn Tortillas with Cajun Vinaigrette 
Arugula Pear & Roquefort Salad                                                                                       $13                
Baby Spinach, Arugula, Spiced Candied Pecan, Sweet & Savory Bosc Pear Roasted in Apricot Nectar,  
Roquefort Cheese, Champagne Vinaigrette 
California Cobb Salad                $14 
Chopped Romaine Lettuce Topped with Bacon, Diced Tomatoes, Gorgonzola Cheese,  
Hard-Boiled Egg, Diced Chicken, Avocado and Cucumbers 
Blackened Ahi Tuna Salad                $18 
Mixed Greens, Fresh Mango, Avocado and Fresh Blackened Ahi Tuna Sashimi Grade Tossed with Club-Made Asian Vinaigrette 
 

Add Protein – Chicken $ 5   Salmon $ 7   Shrimp $10   Grouper $ 12 
 

From The Sea 
 

Halibut                  $32 
Anson Mills White Grits, Lemon, EVOO, wilted Spinach and Orange–Annatto Butter 
Jumbo Scallops                 $30 
Wild Mushrooms Farro, Broccoli Rabe, and Guava Glaze 
Tamarind-glaze Salmon                                                                                               $26     
Coconut Black rice, Butternut Squash Bisque and Baby Bok Choy  
Haitian sautéed Shrimp               $22 
Black Beans, Roasted Corn Hash, Cumin and Green Herb Vinaigrette 
Coconut curry Lobster               $26 
Spinach, Black Olive, Sundried Tomato, Lobster Slipper Meat, Coconut Curry Essence over Udon Noodles 
 
 

From The Land 
 

Filet Mignon                 $34 
Certified Angus Beef Filet, Aged Forty-Three Days.   
Served with Chef’s Vegetables, Yukon Gold Mashed Potatoes, and Roasted Shallot Demi Glaze 
Prime New York Steak                $43 
Full-bodied Texture, Trimmed to Thickness.   
Served with Baked Potato, Chef’s Vegetables, and Red Wine Essence 
Prime Ribeye                 $41 
Center Cut Prime Beef Ribeye.   
Served with Yukon Gold Mashed Potatoes, Chef’s Vegetables, and Au Poivre 
White Marble Farms Pork Chop              $29 
Brined All Natural, Hand Selected French Bone-In Chop. Served with Sweet Mashed Potatoes and Roasted Apples 
 

The Club Favorites 
 

Chicken Milanese                           $18 
Pomme Puree, Arugula, and Asparagus Tips 
Chicken Stir-fry                 $18 
Marinated Chicken, Tri-Colored Peppers, Bok Choy, Snow Peas and Jasmine Rice 
Seven spice Half chicken               $19 
Snow Peas, Shiitake Mushrooms, Pan Jus and Mac & Cheese  
 

From The Garden 
 

The Vegetable Plate                $18 
Black Olives, Heirloom Tomato, Wild Mushrooms Farro, seasonal vegetables  
Roasted Cauliflower steak              $18                        
Black rice, Curried cauliflower, spinach and green pea puree 
Vegan Pad thai                 $18 
Soy Marinated Vegetables, tri-color peppers, mushrooms, Chickpeas, bean sprout, nappa cabbage, basil and peanuts  
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The Bridgewater Club Bar Menu 
 
 
Popcorn Shrimp ..........................................................................................................................      $14 

Shrimp Dredged in a Light Tempura Batter, Scotch Bonnet Remoulade, Asian 
Slaw 

Cheese Quesadilla .........................................................................................................       $8 

Tri-Colored Peppers, Pepper Jack Cheese and Mango Papaya Salsa Dressing.  
Add Chicken $5 –Add Shrimp $10 

Fried Chicken Wings (8) .............................................................................................      $10 

Your Choice - Asian, Jerk, Cajun, Buffalo, BBQ, Lemon Garlic.   
Served with Chunky Blue Cheese, Carrots and Celery 

Grouper Sandwich ..............................................................................................................      $20 

Grilled Marinated Grouper, Pan fried or Blackened, Caramelized Onions, 
Cajun Remoulade 

Bridgewater Signature Cheese Burger ............................................................     $14 

Blend of Brisket and Chuck Sirloin Topped with Red Onion, Iceberg Lettuce, 
Tomato, Cheddar Cheese and Applewood Smoked Bacon.  Served with Fries or 
Chips 

Three Mahi-Mahi Tacos ......................................................................................................      $15 

Three Blackened Mahi-Mahi Tacos Served on Soft Flour or Corn Tortillas. 
Lime Cabbage Slaw Fresca, Avocado and Cilantro Chipotle Aioli 

Fettuccini Alfredo ..................................................................................................       $12 

Creamy Alfredo Sauce on a Bed of Tender Fettuccini.  
Add Chicken $5 – Add Shrimp $10 

Spaghetti & Meatballs …….....................................................................................................      $15 

Pasta Cooked Al Dente, Old Fashion Meatballs and Tomato Gravy  

Taste of The Island Chicken Sandwich …..............................................     $11 

Grilled Pineapple, Gouda Cheese, Slice Ham, Guacamole Mayonnaise, Focaccia 
Bread, Lettuce, Tomato and Red Onion 

Blackened Mahi Wrap ……...…………………………………………………………………………………………    $16 
Grilled Fresh Mahi-Mahi, Avocado, Tomato and Arugula  
Tossed with Chipotle Garlic Sauce      
 


