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Appetizers

Small Plates

Baby spinach, béchamel, Parmesan Reggiano and
artichoke hearts served with grilled pita points 10

House smoked pulled pork or blackened chicken,
jalapeños, black beans, sweet corn, tomatoes, purple
onions, queso, Monterey Jack cheese and fresh cilantro
over corn tortillas 12

Spinach and Artichoke Fondue
Ahi Tuna

Sesame crusted ahi tuna, wonton crisp, Asian slaw
and wasabi aioli 12 GF

Crispy Calamari

Cornmeal dusted calamari, jalapeños, fresh pico de
gallo, harvest greens and tomato garlic aioli 12

Southwest Egg Rolls

Marinated chicken, spinach, sweet corn, Monterey
Jack cheese, black beans and jalapeños with cilantro
infused sour cream 9

“Birdie” Wings

Breaded chicken wings, fried and tossed in your
choice of sauce: (Hot, Mild, BBQ, Pete Sauce or
Creamy Garlic Parm) Half lb 9 / Full lb 17

Shrimp Cocktail

Pacific shrimp served with cocktail sauce 9

Bacon Wrapped Shrimp Cocktail
Pacific shrimp wrapped in bacon 11

Italian Provolone Sticks

Italian breaded cheese sticks with marinara or ranch 8

Crab Cakes

House made blue crab cakes, purple onions, bell
peppers, sweet pea emulsion and Old Bay remoulade 12

Loaded Nachos

Asian Salmon Bites

Marinated Atlantic salmon, stir-fried vegetables and
black sesame seeds with sweet hoisin glaze 10

Bradley’s Chicken Tenders

Lightly breaded chicken tenders with your
choice of sauce 9

Tequila Lime Wonton Tacos

Tequila lime marinated chicken, corn and
black bean pico and fresh cilantro in a crispy
wonton shell 12

Blackened Tiger Shrimp

Caramelized pineapple, sweet corn, black beans,
candied lime, roasted red pepper coulis and fresh
cilantro 12 GF

Smokehouse Flatbread

House smoked brisket, purple onion, banana peppers,
sweet corn, smoked cheddar cheese and our
smokehouse sauce, served on toasted flatbread 10

Thai Lettuce Wraps

Choice of chicken or steak served with stir fry
vegetables, Thai lime sauce, cashews and romaine
lettuce wraps 11

Beef Tenderloin Tips

Blackened filet mignon tips, Spanish rice, bell peppers,
purple onions and queso with fresh cilantro 11

Salads

Add a protein:
Filet mignon 6 / Chicken breast 4
Salmon 6 / Shrimp 6 / Tofu 4

Southwest

Harvest greens with purple onions, jalapeños, cherry
tomatoes, black beans, sweet corn, crispy tortilla strips
and chipotle ranch Half 5 / Full 10

Caesar

Chopped romaine, Parmesan Reggiano cracker, grape
tomatoes, house made croutons and Caesar dressing
Half 5 / Full 10

Bradley’s

Granny Smith apples, harvest greens, dried cherries,
Gorgonzola cheese and candied walnuts with
lemon vinaigrette Half 5 / Full 10
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Bistro

Harvest greens with purple onions, grape tomatoes,
organic carrots, cucumbers, house made croutons
and choice of dressing Half 5 / Full 10

Clubhouse Wedge Salad

Romaine wedge topped with Gorgonzola,
purple onions, bacon, cherry tomatoes, Gorgonzola
dressing and balsamic reduction 10

Soups

Cup 4 / Bowl 6
Bacon Corn Chowder
Guinness Chocolate Chipotle Chili
French Onion 6

GF denotes gluten free item. Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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Sandwiches

All sandwiches served with Great Lakes Potato Chips
Add Brew City Fries 2.50 Sweet Potato Fries 3.50

Reuben

House smoked corned beef with
sauerkraut, Swiss cheese and bistro sauce
on grilled swirled rye bread 11
*Turkey Rueben available upon request

French Dip

Shaved roast beef topped with caramelized
onion and Swiss cheese on an artisan
hoagie roll served with au jus 12

BBQ Pulled Pork

Slow-smoked BBQ pulled pork, topped
with house slaw on a brioche bun 11

T.C. Cattle Co. Local Burger

Half pound, locally raised, all-natural
burger with lettuce, tomato and purple
onion on a brioche bun 12
Add smoked cheddar, Swiss, provolone or
cheddar cheese .50

Bluegill Po’ Boy

Cajun-cornmeal dusted bluegill topped
with lettuce, tomato, purple onion and
poblano pesto on a brioche bun 11

Smoked Brisket

Entrées

Filet Mignon
8 oz hand cut chargrilled beef tenderloin with a black garlic demi glaze,
herb roasted red-skinned potatoes and grilled asparagus 32 GF
Asian Salmon
Pan seared sesame crusted Atlantic salmon with stir fried vegetables,
sushi rice cake, scallions and sweet hoisin glaze 26
Bluegill
Flash-fried cornmeal dusted bluegill with malt vineagar gastrique,
herb roasted red-skinned potatoes and house slaw 25
Great Lakes Whitefish
Whitefish crusted in Parmesan Reggiano and Great Lakes
Potato Chips, served with tomato risotto and grilled asparagus 24
Smoked Baby Back Pork Ribs
Smoked baby back ribs smothered in Bradley’s BBQ sauce, served
with sweet potato mash with candied walnuts and house slaw
Half Rack 18 / Full Rack 30 GF
Braised Short Rib
8 oz red wine braised short rib topped with natural jus, served
with roasted butternut squash purée, crispy Brussels leaves,
pancetta and sweet and spicy pumpkin seeds 28
T.C. Cattle Company Pork Chop
Bone-in and glazed in a sweet mustard, served with garlic Parmesan
Reggiano mashed potatoes and braised apple Brussels sprouts with
crispy cabbage leaf 25

House smoked brisket topped with
smoked cheddar, brisket bacon jam
and roasted poblano pesto on a
brioche bun 11

Chicken Florentine Roulade
Chicken breasts filled with spinach and Parmesan Reggiano drizzled
in house balsamic reduction, served with tomato risotto and garlic
sautéed spinach 22

Bradley’s Turkey Club Sandwich

New York Strip
12 oz strip with black garlic demi glaze, garlic Parmesan Reggiano
mashed potatoes and seasonal vegetables 32
Add Marinated shrimp skewer 6
4 oz Maine cold water lobster tail 12

Shaved turkey breast topped with bacon,
cheddar, lettuce, tomato and garlic aioli on
toasted sourdough bread 12

Pastas

Grilled Chicken Fettuccini
Chicken breast, basil cream, smoked bacon,
cherry tomatoes, baby spinach, and
Parmesan Reggiano crisps 18
Pork n’ Mac
Smoked cheddar béchamel over cavatappi,
roasted red peppers and shaved Brussels
sprouts with slow-smoked pulled pork and
Bradley’s BBQ sauce 18

Fresh Herbed Pappardelle
Beef tenderloin tips with wild mushroom sherry cream sauce,
balsamic glaze and crispy leeks 18
Vegetable Stir Fry
Stir-fried fresh vegetables, rice noodles, sweet sesame
and hoisin glaze 14
Add a protein:
Tofu 4 / Filet mignon 6 / Chicken breast 4
Salmon 6 / Shrimp 6

GF denotes gluten free item. Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

