
Consuming raw or under cooked meat may be harmful to your health.
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Bradford ClubBradford Club

Starters

Baked French Onion with Three Cheeses ................ 4.25

Black n Tan Beer Battered Onion Rings w/
Zesty Horseradish Sauce

........... 6.95

Calamari w/ Marinara Sauce ............................................... 8.95

Bacon Wrapped Scallops ........................................................ 8.95

Shrimp Cocktail .............................................................................. 9.95

Salads

Caesar Salad ..................................................................................... 3.95

Spinach Salad with hot bacon dressing .................... 4.95

Iceberg Wedge w/ Bleu Cheese Dressing ................ 4.95



Entrées
Fish Fry
Fresh haddock filet served with tartar sauce.

............................................................................................... 13.95

Broiled Haddock
Served with drawn butter.

.......................................................................... 14.95

Broiled Tilapia
Fresh tilapia lightly breaded and broiled. Served with tarter sauce.

.............................................................................. 16.95

Broiled Salmon w/ Port Wine Raspberry
Sauce

............... 18.95

Southwest Shrimp
Jumbo shrimp sautéed with peppers and onions then finished with a
cajun cream sauce.

..................................................................... 18.95

Crab Cakes w/ Hollindaise Sauce ................................. 18.95

Fisherman's Platter
Three beer battered shrimp, cajun haddock, and four oysters casino.

................................................................. 25.95

Twin Lobster Tails
Two 4 oz. broiled lobster tails served with drawn butter.

.................................................................... 34.95

Sautéed Lemon Chicken 
Tender chicken breast sautéed in butter and lemon finished with white
wine.

...................................................... 15.95

Iowa Pork Chops
Center cut pork chops broiled with a montreal seasoning.

......................................................................... 15.95

Veal Anna
Sautéed veal cutlets with madeira,sherry, cream ,shallots and
mushrooms. 

......................................................................................... 21.95

Portabella Mignon
4 oz. tenderloin of beef, marinated portabella cap, sautéed spinach,
gorgonzola cheese and red wine demi glaze.

..................................................................... 24.95

Apple Pie -  Blueberry Greek Yogurt - Turtle Cheese Cake - Banana
Ginger Cream Pie - Humming Bird Cake w/ Cream Cheese Frosting -
Italian Cream Cake - Double Chocolate Cake - Triple Layer Butterscotch
Pie - White Chocolate Mousse Cherry Pie




