
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness. Alert your server if you have special dietary requirements. 

BRIDLEWOOD GRILLE

Full, Total, and Social Members
pay Half Price on Lunch, Dinner,

and the Best Ice Cream in America

H A L F  P R I C E  FO O D

FrIeD CaLaMaRi 15 7.5
Golden fried calamari served with a

spicy marinara dipping sauce

CaPrEsE 13 6.5
Fantastic, homemade mozzarella, fresh
tomatoes, roasted peppers; dressed in
balsamic reduction and extra virgin

olive oil

HuMmUs PlAtE 10 5
Homemade hummus, grilled whole

grain pita, olives, and a variety of fresh
veggies

NaChOs 14 7
Platter of homemade tortilla chips,

melted jack cheese, queso, and your
choice of grilled chicken or pulled pork;
served with fresh guacamole, pico de

gallo, and sour cream
upgrade to brisket for $2

CrIsPy JuMbO WiNgS 18 9
Six deep-fried jumbo wings tossed in your sauce of choice; served with ranch or
bleu cheese

ChIcKeN TeNdEr BaSkEt 12 6
Crispy chicken tenders tossed in your choice of sauce (or plain), served with fries
and dipping sauce

TACOS

STARTERS 

SALADS

PoAcHeD PeAr 14 7
Mixed greens, poached Bosc pears,
caramelized walnuts, and cranberry

cheese; dressed with a Barolo balsamic
reduction and shaved Parmigiano

Reggiano

CaEsAr* 10 5
Crisp Romaine tossed with Caesar

dressing, freshly baked croutons, and
shaved parmesan cheese

CoBb 13 6.5
Spring mix, chopped bacon and egg,

shredded cheese, avocado, and smoked
chicken

HoUsE 8 4
Spring mix, cherry tomatoes, shredded
cheese, cucumber, shaved carrot, red

onion

Choice of dressing: 1000 Island, Ranch, 
Chipotle Ranch, Avocado Ranch, Balsamic, 
Italian, Honey Mustard, Bleu Cheese

Buffalo, BBQ, Dry Rub, Nashville Hot, Garlic Parmesan, 
Lemon Pepper, Spicy Mango Habanero

AwArD-wInNiNg 
wInG sAuCeS

WINGS & TENDERS

BaJa ShRiMp 16 8
Two warm flour tortillas filled with blackened shrimp, slaw, sliced avocado, oaxaca
cheese, and pico de gallo; drizzled with chipotle mayo

PuLlEd PoRk 12 6
Two tortillas stuffed with pulled pork, sprinkled with queso fresco; served with BBQ
sauce

GrIlLeD ChIcKeN 12 6
Two tortillas stuffed with grilled chicken and sprinkled with queso fresco; served
with pico de gallo

AdD To AnY SaLaD
grilled chicken 3 1.5  

salmon, shrimp, or calamari 6 3

Includes your choice of side

BrIdLeWoOd BuRgEr* 12 6
Local 44 Farms Ranch, USDA Choice Angus 7oz patty; LTO and your choice of
cheddar, American, Swiss, smoked gouda, or pepper jack cheese
add bacon or avocado for $1.50 extra

GrIlLeD ChIcKeN SaNdWiCh 11 5.5
Juicy grilled chicken breast, grilled onions, pickled jalapeños, pepper jack cheese,
and avocado ranch; served on a jalapeño cheddar sourdough bun

ClUb SaNdWiCh 13 6.5
Sliced turkey, bacon, Swiss cheese, spring mix, tomato, and chipotle mayo served on
triple decker style toasted sourdough
add avocado for $1.50 extra

44 FaRmS HoT DoG 7 3.5
1/4 lb 100% beef frank grilled to perfection in a toasted pretzel bun; add diced red
onion, shredded cheese, or relish at no extra charge

NaShViLlE HoT ChIcKeN SaNdWiCh 12 6
Fried chicken breast tossed in Nashville Hot sauce, topped with homemade coleslaw
and pickles; served on a toasted bun

TuRkEy WrAp 12 6
Sliced turkey, lettuce, tomato, bacon, avocado, Swiss cheese, and chipotle ranch
inside a giant, grilled flour tortilla

HANDHELDS

SoUp oF tHe dAy 9 4.5

Fresh, Made to Order
Two to an order on flour tortillas; served with your choice of side



GiAnT MeAtBaLl 16 8
Homemade 6.5oz giant meatball and marinara sauce over a bed of spaghetti; served with garlic toast

ChIcKeN PaRmIgIaNo 20 10
Lightly battered chicken breast with marinara and fresh mozzarella on a bed of penne pasta

PeStO ChIcKeN AlFrEdO 16 8
Grilled chicken and fettuccine noodles tossed in creamy, bacon-pesto Alfredo sauce; served with garlic toast

LoBsTeR RaViOlI 22 11
Lobster-stuffed ravioli served with shallots, shrimp, and topped with a sherry wine pink sauce

CaLzOnE 14 7
Tomato sauce, homemade fresh mozzarella, ricotta, ham, and mushroom; served with a side of marinara

BEST  ICE  CREAM IN  AMER ICA

TeXaS ShEeT CaKe Lick Honest 

CoOkIe DoUgH ChOcOlAtE ChIp Graeter's 

StRaWbErRy Graeter's 

SaLtEd PeAnUt BuTtEr WiTh ChOcOlAtE FlEcKs Jeni's 

MiLkIeSt ChOcOlAtE Jeni's 

CoOkIe AnD CrEaM Graeter's 

GoAt ChEeSe BlAcKbErRy ChAmBoRd Rococo 

BlAcK RaSpBeRrY ChOcOlAtE ChIp Graeter's 

LiCk HoNeSt Award-winning Texas hero makes Best in
America lists year after year Austin, TX

JeNi'S Artisan ice cream company built from the ground
up with superlative ingredients Columbus, OH

GrAeTeR'S iconic ice cream with national recognition for
its dense creaminess and signature flavors Cincinnati, OH

RoCoCo Argentine style, gelato/ice cream hybrid is
smooth and full of flavor Kennebunkport, ME

TOP-RATED & BEST QUALITY 
The best flavors from the best creameries all across the country.
Now available by the scoop at Bridlewood Golf Club

FlAvOrS Single Scoop Regular 4 Members 2

44 Farms Prime Local Steaks 
Certified USDA prime; the exact same steaks served in the finest steakhouses in TX

PrImE BeEf RiBeYe* 36 18
16 oz PRIME ribeye grilled to perfection; served with your choice of side and a
side salad

PrImE BeEf Ny StRiP* 36 18
16 oz PRIME beef NY Strip; served with your choice of side and a side salad

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
Alert your server if you have special dietary requirements. 

SIDES
$5 | $2.5

FrEnCh FrIeS 

HoUsE ChIpS 

CoLe SlAw 

BaCoN MaC-N-ChEeSe 

BaCoN ChArRo BeAnS 

LoAdEd MaShEd PoTaToEs 

BrUsSeL SpRoUtS 

GrIlLeD AsPaRaGuS 

FrEsH SeAsOnAl VeGgIeS 

SiDe SaLaD 

ITALIAN ENTREES

STEAKS

Served with a side salad

PuLlEd PoRk GrIlLeD ChEeSe 12 6
Our playful twist on a classic! Freshly pulled pork paired with cheddar cheese and
smoked gouda, between two slices of sourdough. Served with BBQ sauce for
dipping and side of fries

SaNdWiCh + 1 SiDe 12 6

1 MeAt + 1 SiDe 14 7

2 MeAtS + 2 SiDeS 24 12

MeAt ChOiCeS: PuLlEd PoRk, BrIsKeT, SaUsAgE, JaLaPeNo SaUsAgE

Highest Quality Meats smoked in-house, low and slow, with our Ole Hickory Pit Smoker, 
favored by award winning competition pit masters.

BBQ

DESSERT
TiRaMiSu 8 4
Italian speciality; layers of coffee liqueur soaked lady finger
biscuits, marscapone, whipped cream, and cocoa

NuTeLlA PiZzA 12 6
Homemade pizza dough rolled thin and layered with chocolate
hazelnut Nutella spread
add marshmallows or strawberries for $2


