THANKSGIVING

AT BRIDGETS MODERN
STEAKHOUSE

FIRST COURSE (SELEGT 1)

SOUP DU JOUR
Preparation TBD

BRIDGETS CAESAR
Hearts of Romaine, Parmigiano Reggiano & Caesar Dressing

MIXED GREENS SALAD
Baby Greens, Carrots, Cucumbers, Red Onions, Cherry Tomatoes & Balsamic Citrus Vinaigrette

BLACKENED TUNA
Sliced Tuna with Spiced Mustard & Pickled Ginger

STEAMED DUMPLINGS
Pork, Shrimp & Leek, Thai Peanut Sauce, Sesame Seeds

MAIN GCGOURSE (SELEGT 1)

SLICED TURKEY
Gravy & Cranberry Sauce

* SLICED TENDERLOIN OF BEEF
Shiitake Reduction Laced with Sake, Green Onions, Sesame Seeds

GRILLED ATLANTIC SALMON
Warm Tomato Vinaigrette

LAMB CHOPS
Lemon Beurre Blanc

* BRAISED SHORT RIBS
Roasted Tomato Beef Jus

PRIME PORK CHOP
Pineapple Chutney

* PAN SEARED HALIBUT
Parmesan Crusted, Berre Rouge

ALL ENTREES COME WITH TWO SIDES
(SELECT 2)

HOME MADE STUFFING - MAC 'N CHEESE -
BACON BRUSSELS SPROUTS - MASHED POTATOES
GARLIC GREEN BEANS - GRILLED ASPARAGUS

DESSERT(SELEGTI1)

PECAN PIE — APPLE PIE — CHOCOLATE CAKE — CHEESE CAKE —
BREAD PUDDING

* Menu Item Can Be Prepared GF

$49.00 PER PERSON - PLUs Tax & GRATUITY




