
Sandwiches
All sandwiches are served with your choice of house made potato 
chips, french fries, or mixed greens with balsamic vinaigrette

Grilled Black Forest Ham and Tillamook Cheddar
on Sliced Sourdough  10.75

Fresh Seared Ahi, Wasabi Aioli, Asian Slaw, Kaiser Roll	
15.75

BBQ Pulled Pork, Jalapeno Slaw, Roasted Garlic Aioli,  
House Made BBQ Sauce  12.75

Grilled Flank Steak, Bleu Cheese Compound Butter, Crispy 
Onion, Baby Arugula, Ciabatta Roll  15.75               

Certified Angus Burger, Cheddar or Blue Cheese,
Dijon Aioli, Kaiser Roll  13.25

House Made Veggie Burger, Hummus, Mixed Herbs, Lettuce, 
Tomato  3.25

Fried Chicken Breast, Chipotle Aioli, Lettuce, 
Tomato,kaisesr Roll  11.75

Classic Club Sandwich
turkey, black forest ham, pepper bacon, swiss and cheddar 
cheese, and tomato on sliced sourdough  11.25

Salads
Shrimp Louis: Poached White Shrimp, Hard Boiled Egg, Butter 
Lettuce, Cucumber, Radish, Tomato, Avocado, Louis Dressing
15.75

Chinese Chicken Salad: Romaine, Cabbage, Grilled Chicken 
Breast, Red Bell Peppers, Scallions, Cilantro, Cashews, Crispy 
Won Tons, Ginger Sesame Dressing  13.75

The Bridges: Grilled Chicken Breast, Butter Lettuce, Dried 
Cranberries, Candied Walnuts, Brie, Cherry Tomatoes, Creamy 
Meyer Lemon Vinaigrette  13.75

Caesar: Chopped Romaine, Garlic-Herb Croutons, Parmesan
9.75 
add grilled flank steak - grilled chicken breast - poached prawns   5

Wines	 glass | bottle
Van Ruiten, Pinot Grigio	 8 | 28
Chalone Vineyard, Chardonnay		
	 “Gavilan”	 9 | 32
Wente, Chardonnay 
	 Riva Ranch	 10 | 36
Ryder Estate 
	 Rosé of Pinot Noir 	 8 | 28
Lincourt, Pinot Noir,  
	 Rancho Santa Rosa	 11 | 40
Nero, Syrah
	 Steiner Vineyard	 11 | 40
Fuse, Cabernet Sauvignon		
	 Napa Valley	 10 | 36

Beers
Lagunitas IPA	Pint 6 | Pitcher 20
Coors Light	 pint 5 |pitcher 15
Craft Beers, 12 oz can	 5
	 Sierra Nevada Pale Ale, 		
      Dale’s Pale Ale, Blue Moon, 
Domestic, 16 oz can	 5
	 Budweiser,Miller Light
Imports, 12 oz can	 5
	 Heineken, Corona, Modelo 		
	 Stella Artois 
Premium Imports
	 Guinness 14.9 oz can	 6
	 Saporro, 22 oz can	 8
	

18% gratuity will be applied to parties of six or more
9000 S. Gale Ridge Rd. | San Ramon, CA 94582 | (925) 735-4253 |www.thebridgesgolf.com

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have a medical condition.

THE

RESTAURANT
AT THE BRIDGES GOLF CLUB

On The Side
Today’s Home Made Soup 
Cup $4    Bowl$7

Avocado Bruschetta: 
Grilled Ciabatta with Avocado,	
Shaved Parmesan, Extra Virgin 
Olive Oil  7.00

Potato Chip Nachos: House 
Made Kennebec Chips, White 
Cheddar, Blue Cheese,
Green Onion 	8.00

Tillamook White Cheddar 
Mac-n-Cheese  9.00
Add Bacon and Truffle  3.00

House Made Potato Chips
5.00

Mixed Greens
with balsamic viniagrette  6.00

French Fries  5.00

Half Avocado
with sea salt and exra virgin 
olive oil  3.50

Peppered Bacon  3.50

Patty Sausage  3.50

Butter Roasted Potatoes 
3.00

Breakfast
Served Daily Until 1:30pm

House made Granola, Fresh Fruit, Yogurt or Milk 7.75

The Usual Two Eggs, Peppered Bacon or Sausauge Patty, 
Butter Roasted Potatoes, Toast 9.75 

Breakfast Bread Pudding, Goat Cheese, Red Bell Pepper, 
Asparagus 7.75

Truffled Scrambled Eggs on Grilled Sourdough with 
Melted Fontina, Arugula	 9.50

Bacon-Cheddar Omelette Peppered Bacon, Aged White 
Cheddar, Butter Roasted Potatoes, Toast 10.75

Veggie Omelet Herb Roasted Tomatoes, Feta, Baby Spinach, 
Shallot. Butter Roasted Potatoes, Toast 10.75

Buttermilk Pancakes whipped butter, real maple syrup 9.75


