
SHARED

MA INS

HUMMUS  W .  SUMAC + PITTA (V)    

GARLIC + HERB BREAD  (V)

JAMÓN SERRANO  W .  HOUSE PICKLES + BAGUETTE (DF)

PAN-SEARED HALLOUMI  W .                           
DRUNKEN RAIS INS + PICKLED SHALLOTS + HERBS (V,  GF) 

SPICED POTATO + PEA SAMOSAS W.                     
MINT + TAMARIND YOGHURT (V)

POPCORN CAULIFLOWER TACOS W. SLAW + CHIPOTLE (V)

MUSHROOM + PECORINO CROQUETTES W.  LEMON MAYO (V)

LEMON + OREGANO DUSTED CALAMARI W.  AIOL I  (GF,  DF)

PORK + SAGE SAUSAGE ROLLS W. KETCHUP   

CRISPY FRIED CHICKEN  W .  CURRIED MAYO (GF,  DF)

BARBECUED LAMB RIBS W. CHIMICHURRI (GF,  DF)

BRAISED BEEF MEATBALLS W.                         
NAPOLI ,  F IOR DI  LATTE ,  GREMOLATA + GARLIC BREAD

CHIPS W. A IOL I  + KETCHUP (VG ,  GF)

SWEET POTATO FRIES W .  ROSEMARY SALT + A IOL I  (VG ,  GF)

V: VEGETARIAN   VO: VEGETARIAN OPTION   VG: VEGAN   VGO: VEGAN OPTION   GF: GLUTEN FREE   DF: DAIRY FREE

0.7% SURCHARGE ON ALL EFTPOS + CREDIT CARDS, 10% SURCHARGE ON PUBLIC HOLIDAYS   
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PARMA

$21 
STEAK
TUESDAY WEDNESDAY

HAPPY  HOUR

LIVE DJ SATURDAY NIGHT UNTIL LATE 
BOOK VIA THEBRIDGEHOTEL.COM.AU

• 4PM - 7PM  • MON - FRI

• $4 POTS • $8 PINTS • $7 HOUSE WINES

• $10 APEROL  

SPICED CAULIFLOWER SALAD W.  ISRAEL I  COUS COUS, 
HUMMUS,  POMEGRANATE ,  RAIS INS + LEMON (VG ,  GF)        

NACHOS W.  CHILL I  CON CARNE,  AVOCADO + TOASTED 
CORN SALSA ,  SOUR CREAM + JALAPEÑOS (GF) 

BUTTERNUT RISOTTO W.  SAGE + ALMOND PANGRATTATO , 
PECORINO (V,  VGO,  GF)

CHORIZO + CALAMARI L INGUINE W .                  
TOMATO,  PARSLEY + CHILL I

MERLOT + CRACKED PEPPER BANGERS W.          
HERBED MASH + ONION GRAVY (GF)

PORK SCHNITZEL W .  GARL IC BUTTER ,  LEMON,          
CAPER + PARSLEY SLAW

BATTERED MARKET F ISH W .  CHIPS ,  CAPER + PARSLEY 
SLAW,  TARTARE (DF)

ROASTED SALMON  W .  SNOW PEAS ,  BROAD BEANS,   
GREEN PEAS ,  GARL IC + LEMON (GF)

CHEESEBURGER W. P ICKLES ,  BURGER SAUCE,     
LETTUCE ,  MILK BUN + CHIPS 

FRIED CHICKEN BURGER  W .  CURRIED SLAW,      
TONKATSU SAUCE,  MILK BUN + CHIPS                   	
GF BUN +3

CHICKEN PARMA W. FREE RANGE HAM, NAPOLI ,  CHEESE , 
DRESSED LEAVES + CHIPS    

SWAP TO PLANT-BASED SCHNITZEL (V) 

 
      

250G GRASS-FED PORTERHOUSE W .  DRESSED LEAVES , 
CHIPS + CHOICE OF SAUCE (GF)  

MUSHROOM (GF)  |  GREEN PEPPERCORN (GF)  |  GARL IC BUTTER (GF)
                                 
      

STICKY DATE PUDDING W.  BUTTERSCOTCH SAUCE, 
VANILLA ICE CREAM (GF)                                    	
            	
WARM APPLE CRUMBLE TART W.  VANILLA ICE CREAM (GF)                                    	
            

UNDER 12YRS
CHOICE OF MAIN ,  SOFT DRINK + SCOOP OF VANILLA ICE CREAM    

L INGUINE W. NAPOLI  + PARMESAN (V)                                	
            	
BATTERED F ISH + CHIPS  W .  SALAD (DF)

CHEESEBURGER W.  KETCHUP + CHIPS 

CRISPY CHICKEN TENDERS W.  CHIPS + SALAD (GF,  DF)                                  	
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WEEKDAY  SPEC I A L S

WEEKENDS
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