
Dietaries: (V) Vegetarian  (VV) Vegan   GF (Gluten Free)   GFO (Gluten Free Option, Please Ask). Please make staff aware of any allergies  

MAIN COURSE

 F O O D  M E N U
7 DAYS

All day
dining

STREET EATS

BURGERS SALADS

Book your next Function or Event with us!
Email: functions@thebridgebar.com.au

www.thebridgebar.com.au

Make it Cheesy +3
GARLIC BREAD (V) 11

Pulled Brisket Sliders (2), Carbonara
Croquettes, Lemon Squid, Pork Belly &
Crispy Peri Peri Wings with Ranch

BRIDGE MIXED PLATTER 50

CARBONARA CROQUETTES 18
Creamy, Cheesy, Potato Croquettes filled
with Crispy Bacon, Spring Onion, Parmesan
with Creamy Garlic Dipping Sauce

With Aioli
LEMON PEPPER SQUID 18.9

PIZZA
All Burgers are served with Chips
GF Bun +4
THE BRIDGE BURGER 28
Wagyu Beef Pattie, Bacon, Cheese, Lettuce,
Tomato, Pickle & Special Mac Sauce on a Milk Bun
PERI PERI CHICKEN BURGER 26

STEAK SANDWICH 31.9

Grilled Peri Peri Chicken, Cheese, Lettuce,
Tomato, Peri Peri Sauce and Sour Cream on a
Milk Bun

Black Angus Steak, Bacon, Cheese, Rocket,
Onion Jam & Aioli on Baby Turkish
PULLED BBQ BRISKET BURGER 26
Pulled BBQ Beef Brisket, American Cheese,
Beer Battered Onion Rings, Slaw, on a Milk Bun

Crispy Skin Barramundi with Mashed
Potato, Broccolini and Creamy Garlic
Prawns

CRAB LINGUINE 33
Marinated Crab Meat, Chilli, Garlic, Sundried
Tomato with Kaffier Lime Pangrattato &
Parmesan

VEGAN PAD THAI (VV) 24
Stir fried Asian Vegetables, Rice Noodles,
Spring Onions & Crushed Peanuts
ADD PRAWNS, CHICKEN & EGG +11

CRISPY SKIN BARRAMUNDI (GF) 40

BEER BATTERED FISH & CHIPS 23/29
Beer Battered Fish Fillet; chips, garden salad &
tartare sauce (option for 1 or 2 pieces) (GF
*Grilled Option Available)

TOPPERS & SIDES

KIDS BENTO BOX 15
Choice of Chicken Nuggets, Battered

Fish or Grilled Chicken
Served with Chips & Sauce, Cucumber,
Cherry Tomatoes, Ice Cream & Apple

Juice

KIDS TOP YOUR PARMI OR STEAK GARLIC PRAWNS (3) +11
TOP YOUR STEAK WITH RIBS (4) +11

LEMON PEPPER SQUID +11
SIDE GARDEN SALAD + 8

SIDE MASHED POTATO +8
SIDE SAUTEED BROCCOLINI & GARLIC BUTTER +10

SIDE SLAW +8

DESSERTS

CHICKEN SCHNITZEL 27.9
House Crumbed Chicken Schnitzel; Chips, Garden
Salad & Choice of Sauce 
Make it a Parmi + 2, OR Add Creamy Garlic
Prawns +11
SEAFOOD BASKET 34
Beer Battered Fish Fillet, Lemon Pepper Squid,
Honey Prawns (2), Chips, Garden Salad & Tartare
Sauce

Full Rack of BBQ Glazed American Pork Ribs with
Chips & Slaw 

Creamy Mushrooms, Spinach, Linguine & Parmesan
& Truffle Oil
ADD CHICKEN +10

CREAMY TRUFFLE MUSHROOM LINGUINE $27.9

CAESAR SALAD  24
Baby Cos Lettuce, Parmesan, Croutons,
Anchovies, Egg and Caesar Dressing 

Papaya, Cabbage, Rice Noodles, Fried Wonton
Shells, Carrot, Red Onion,Crushed Peanuts and
Nam Jim Dressing 

GREEN PAPAYA NOODLE SALAD 23

Creamy Garlic Base, Melted Cheese Blend
& Sour Cream & Sweet Chilli Drizzle

MEATLOVERS 28.9

Napolitana Base, Ham, Pepperoni, Bacon,
Pineapple., Capsicum, Mushrooms, Olives
& Cheese Blend

BBQ Base, Ham, Bacon, Pepperoni,
Chicken, Red Onion & Cheese Blend
PUMPKIN & FETA $28.9
Napolitana Base, Maple Pumpkin, Feta, Red
Onion, Feta, Cheese blend & Pine Nuts

BLACK ANGUS RUMP 39.9
300g Black Angus Rump Steak, Chips & Garden
Salad and your choice of Sauce (GFO) 
Head to our Steak Topper Section to top up your
steak

STICKY DATE 14
Sticky Date Pudding, Butterscotch
Sauce, Strawberries

Brioche Bun Filled with Peanut Butter,
Vanilla Ice Cream, Raspberry Jelly, Pretzels,
& Chocolate Sauce 
 

PEANUT BUTTER JELLY SLIDER 12

COCO POPS BROWNIE  (GF) 14
Warm Chocolate Brownie, Chocolate
Sauce, Choccy Coco Pops & Vanilla Ice
Cream

15% Surcharge applies on all public holidays
Daily specials are not available on public

holidays or special days such as Mother’s Day  

BBQ AMERICAN PORK RIBS 38

PULLED BRISKET  SLIDERS (2) 17.9

Roasted Pumpkin, Maple & Cranberry
Jam, Feta, Toasted Pine nuts 

HONEY PRAWNS 22.9

Pulled BBQ Beef Brisket, Mac Sauce, Pickles
& Cheese On Brioche Buns

Beer Battered Prawns, Honey Sauce, Crispy
Noodles & Sesame
DUMPLING TACOS (6) 18.9
Pork & Beef Asian Filling On Dumpling Shell
Tacos with Chilli Oil, Black Vinegar & Spring
Onions
MAPLE PUMPKIN & FETA (V) (GF) 19.9

PUMPKIN, PINE NUT & FETA (V) (GF) 26
Maple Roasted Pumpkin, Feta, Red Onion,
Mixed Lettuce, Toasted Pine Nuts and
Honey Mustard Dressing 
WHY NOT ADD TO YOUR SALAD?
CHICKEN +10
ADD PORK BELLY +11 
ADD SQUID +11

CHIPS 10

WEDGES WITH SWEET CHILLI & SOUR CREAM 12

CRISPY CHICKEN WINGS 17.9
Crispy Wings, Peri Peri Sauce & Ranch
STICKY PORK BELLY BITES  21.9
Sticky Pork Belly Tossed in Hoisin with
Crispy Noodles
POPCORN CAULIFLOWER (VV) 17.9
Battered Cajun Spiced Cauliflower with Plant
Based Aioli
PULLED BRISKET NACHOS (GF) 23.9
Pulled Brisket, Corn Chips, Melted Cheese, Salsa,
Guac & Sour Cream

BEER BATTERED ONION RINGS WITH AIOLI 12

CHEESY GARLIC 19.9

BRIDGE SUPREME 28.9

Gluten Free Pizza Base +4

SAUCES: Creamy Garlic, Mushroom, Red Wine Jus,
or Peppercorn, ADD on Creamy Garlic Prawns (3) +11


