
The Sandwiches 
Bridges Burger* - a Half Pound Hand Pattied Burger, Choice of Cheese, Served 
with Lettuce, Tomato, Onion, and Pickle, on a Toasted Brioche Bun. $17 
Remington’s Beast Burger* - A Half Pound Seared Patty with a mix of Wild Boar, Elk, 
Bison & Wagyu Beef, topped with Beer Cheese Curds, Garlic Mayo, 
Applewood Bacon & Fire Roasted Tomatoes. $24 
Hot Turkey Sandwich - Sliced Turkey with Smoked Gouda, Arugula, Sriracha Mayo 
& Sweet-Hot Pickles, on a Brioche Bun. $17 (N5)
French Dip* - A Buttery Toasted Hoagie Roll Loaded with Shaved Prime Rib, 
Provolone & Served with House Red Wine Rosemary Au Jus. $19 
Classic Reuben - Pastrami Stacked High on Toasted Marble Rye, with Swiss 
Cheese, Sauerkraut & Thousand Island Dressing. $17 (N5)
The Hot Birdie* - Choice of Panko Breaded Chicken Thigh or Marinated Grilled 
Chicken Breast, topped with Jalapenos, Pepperjack, Bacon & Fresh Guacamole 
on a Brioche Bun. $18 
Sandwiches come with a choice of: Skin-On Fries, Beer Battered Fries, Sweet 
Potato Fries, or Onion Rings. Or Substitute - Jalapeno-Cheddar Tater Tots or Side 
Salad for a $3 upcharge.

BBBBuurratauur  - Sweet Cream Mozzarella, 
HHeirloom Tomato Medley, Basil Pesto, 
GGrilled Bread & Drizzled with Balsamic 
RReduction. $14
DDuucck Confi t - Crispy Slow 
Rooaasted Duck Leg with Black GGaarrlic, 
FFreesshh Herbs, Lemon Oil. $2211
GGreeeenn Lipped Mussels - NNew 
ZZeaallaanndd MMuusssels iinn aa RRoasted Tomato 
BBeeuurrrree BBlanncc && GGriilllleedd Bread. $19 
FFrriieedd BBrruussel Sprouts - DDeeep Fried with 
SSeeaassoonnaall Toppings. $155 ((GGF)
TToottcchhooss - JJaallaapenoo-CCheddddaar TTaatter TToottss 
ssmmootthherreedd wwiith HHoouse Maaddee CCheeese 
SSaauuccee,, Baaccoonn,, Fresshh CCuutt JJaalaappeennos, 
GGreeen OOnions & Souurr Creeaamm.. $1144
WWiinnggss - Seaasoned and seerrvveedd ppllaainn oorr 
yyoouurr CChhoicee ooff FFrraanks Redd HHot,, SSppiccyy
AAssiiaann oorr Barbbeeqquuee Saucee. (GGFF)

oo HHaalf Orrddeerr - $$1100
oo FFuulll Ordder - $$1166 

Fireeccrraacckkeerr SShhrrimmp** -- QQuuiinnooaa 
BBrreeaaddeedd SShhrriimmp Deeeepp FFrriieedd  && ttoosssseedd iinn 
aa SSppiiccyy AAssiaann SSauucee oovveer HHoouussee MMaaddee 
PPiicckklleedd SSllaaww. $$16 ((GF))
Crisppyy CCooccoonnut Shrrimp** -- BBrreeaaddeedd 
Cocconutt SShhrimp Serrvedd wwiitthh SSweeeett CChhiili 
Sauce. $12

The Salads and Soups
Caesar Salad* - Romaine, Garlic 
Croutons, Parmesan Crisps & tossed in 
a House Made Caesar Dressing. $14 
House Salad - Mixed Greens, Baby 
Tomato Medley, Red Onions, 
Cucumbers & Shaved Carrots. $10 (GF)
Southwest Barbeque Chicken
Salad* - Crispy Chicken tossed in
Barbeque Sauce, Romaine, Black 
Beans, Corn, House Made 
Guacamole, Tortilla Strips & Chipotle 
Ranch on the side. $18  

Beet & Arugula Salad* - Arugula, 
Roasted Beets, Goat Cheese Fritter & 
Salted Pecans with Lemon Basil 
Vinaigrette. $16 
 • Add Protein to Your Salad  
 o Chicken Breast - $7 
 o 3 Jumbo Shrimp - $12 
 o 3-4 oz Salmon - $10 
Creamy Crawfi sh Andouille Étouffée*   
Cup  $7  Bowl  $10
Soup of the Day - Made fresh every 
day. Cup  $6  Bowl  $8

All Day Offerings



After 5
The Seafood
Jumbo Scallops* - Seared & Butter Basted Scallops with Baby Yam Puree & Black 
Garlic, Tomato, Sauteed Spinach. $40 
Lobster Mac* - A Hearty Portion of Lobster over Penne Pasta with a Three Cheese 
Mac Sauce & topped with Crispy Pancetta. $34 
Ahi Tuna* - 8 oz Sesame Crusted Filet, Seared to Order with Creamy Risotto, Sweet 
Teriyaki Sauce & Stir-Fried Veggies. $30 (GF) 
Shrimp & Grits* - Jumbo Shrimp, Andouille Sausage & Sauteed Veggies served in a 
Creamy Cajun Style Sauce over Parmesan Grits. $27 (GF) 
Scampi* - Choice of Pan Seared Jumbo Shrimp or a 3 oz Scottish Salmon Filet, with 
Garlic, Lemon, Capers & White Wine Butter Sauce Tossed with Angel Hair Pasta. 
$28 

The Game, Beef & Other Fare 
Elk Medallions* - 8 oz of Elk Tenderloin Seared & Smothered in Seasonal Gourmet 
Mushroom Demi-Glace, with Roasted Fingerling Yams & Baby Caulifl ower. $40 
Stacked Pork Chop* - Butterfl ied 8 oz Boneless Chop topped with Smoked 
Gouda, Spinach, Oven Roasted Tomatoes, Bacon with a Balsamic Reduction, 
Served with Asparagus & Rainbow Fingerling Potatoes. $32 (GF) 
Bison Short Ribs* - Slow Braised Bone-In Bison Short Ribs with Roasted Veggie Red 
Wine Demi-Glace, Creamy Risotto & Broccolini. $34 (GF) 
Chicken Pot Pie* - Classic Creamy Southern Style Pot Pie Filling topped with Flaky 
Puff Pastry. $22 
Petite Filet*- Grilled 6 oz Filet with Garlic Mashed Potatoes & Amaretto Glazed 
Carrots. $40 (GF) 
Ribeye* - Grilled 12 oz Hand Cut Ribeye with Garlic Mashed Potatoes & 
Broccolini. $44 (GF) 
Prime Rib (Friday & Saturday Only)* - A 10 oz Cut of Garlic Crusted Prime Rib with 
Garlic Mashed Potatoes & Sauteed Broccolini Served with House Red Wine 
Rosemary Au Jus. $44 (GF) 

All dinners come with salad and warm rolls
* Consuming raw or undercooked foods such as meat, poultry, fi sh, shellfi sh, and  eggs 
may increase your risk of food borne illness.  * Dishes bearing this mark may contain 
eggs.  GF - Dishes bearing this mark are gluten free.  N5 - Not served after 5 pm


