Dinner

SALADS

House

Field greens, tomatoes,
diced red onion, cucumber,
red wine vinaigrette .8

Add Gorgonzola 2

Caesar

Romaine lettuce hearts
caesar dressing, homemade
croutons and parmigiano .9

Add 5 Shrimp 17/Chicken 15
Chopped Salad

Mixed greens, avocado, roasted corn,
haricot Verts, beets, julienne radishes,

goat cheese, orange sections
citrus dressing .10

Bradley’s Wedge

Wedge of iceberg lettuce, bacon,
onions and tomatoes
Homemade blue cheese dressing .10

Mediterranean Salad
Crisgy Calamari, asparagus,

sun dried tomatoes, onions
gorgonzola cheese, kalamata olives,
cucumbers, apples .15

Steak and Gorgonzola
Marinated skirt steak, tomatoes,
gorgonzola, mixed greens

and grilled onion .18

Santorini Chicken

grilled or blackened chicken
Saffron orzo, artichokes, tomatoes,
onions, feta cheese, olives,
cucumbers, greens .17

Tuna Proven§a|
Peppercorn crusted Ahi tuna,

reg Iiﬂiss potatoes, baby greens,
haricot Verts, red wine vinaigrette,
anchovies, hard boiled egg .18

COCKTAILS

“The Infamous”

range Crush
Orange You Glad to be in Florida?
Stoli O, Sprite, Orange juice,
Muddled Oranges .10

Classy Gal Martini

Pomegranate vodka, triple sec,
homemade sour, cranberry,

and a bit of bubbly. n

Cadillac Margarita

Don Julio Tequila, fresh OJ). & lime
shaken or frozen to a

Mexican perFection 12

Wild Berry Mojito

Bacardi Rum, fresh lime juice,
mixed berries, fresh mint,
muddled with simple syrup .11

Bradley's Skinn
Smirnoff Citron Muddled sweet

Strawberries, lime, kissed with
Splenda and soda water. 10

Mexican Car Crash
Cazadores margarita
and an upside gown corona...
Gracias Alejandro! .12
To tables of 6 or more.
We Add 20% gratuity
HAVE A HAPPY DAY AND
ENJOY OUR
FAMILY'S RESTAURANT

"Beach"

SOUPS
Lobster Bisque 83| French Onion Soup 8 |Soup of the Day 4/6

LAND SNACKS

Chips and DlpS Roasted tomato salsa, spicy cheese .8 Fresh Guacamole .2

GT‘]I ed Brie seasonal fruit, toasted baguette, blackberry balsamic .14

Nachos Brad]ey Jalapefios, olives, sour cream, pico de gallo, chili | Half .7 | Full .n
Brad]ey’s Wings Traditional, Pacific, Garlic, or BBQ Style. |10 pc .9 | 20 pc .16
Chicken Quesadi"a Jalapefios, onions, peppers, lettuce, olives and pico de gallo .12
Taco Bites Steak, roasted red pepper, red onions, spicy cheese sauce .14
Mediterranean P]atter Hummus, tabouleh, pita, grilled vegetables, feta, olives .14
Loaded Fries House seasoned fries, jack cheddar cheese, bacon bits, ranch .7

SEA SNACKS

Lettuce Wraps Ginger, mango, mint, cucumber slaw, | Chicken .12 | Shrimp .15
C]‘iSp Calamari served traditional with marinara and habefiero aioli .12
Maryramd Crab Dlp Jumbo lump crab, creamy dip, toasted baguette slices .15
Tuna Tartare Diced # Ahi Tuna, Avocado, Lemon zest, taro chips, citrus .15
Yucatan Ceviche Mahi, Key West shrimp, citrus tomato broth, avocado, cilantro .12
Pee] and Eat Shrlmp Shrimp steamed and chilled, chipotle cocktail .15

Conch Fritters caribbean fritters, spicy mango, cherry pepper aioli .12

Steam ed Litt]e Neck C]ams Steamed and served with drawn butter 13

Sm oked FlSh Dlp Our house recipe! Fresh fish, crackers and crudite .9
Coconut Shrlmp 3 jumbo shrimp coconut crusted, dipping sauce .16

F R O M T H E LA N D add a side salad or Ceaser for $3

]/ 2 Roasted Chicken Roasted 1/2 chicken, herbs, with garlic mash potatoes .19

12 oz NY StT‘ip Steak Pan seared, garlic mashed, grilled asparagus .29

Panko Coconut Chicken chicken breast, ginger coconut rice, tropical salad .22
Churrasco Steak Chimichurri, plantains, taro root chips and vegetables .22
Chicken Genovese Sun dried tom, asparagus pesto cream, linguini, parmigiano .18
The Pork ChOp 10 oz grilled pork chop, spinach, mash potatoes, house apple sauce .21
Spl cy ]erk Chicken seasoned chicken, mango salsa, rice, beans, plantains .18

F R O M T H E S E A add a side salad or Ceaser for $3

FT'ESh FlSh grilled or blackened on mixed greens and local fruit, or rice and beans .24
Grilled Wild Salmon Honey soy glazed salmon, mango kiwi relish .24

Steak House SCB"OPS Broiled scallops, mashed potato, spinach .22

Linguini Baltimore Scallops, shrimp, jumbo lump crab, Linguini, alfredo sauce .26
Curry Snapper Pan seared, ginger coconut rice, mango salsa, .26

]ambalaya Shrimp, chicken, andouille, onions, celery, peppers, tomatoes, rice .23
C]ams nguml Little necks, basil, tomatoes, garlic, white wine beurre blanc .20
Shrlmp and Grits Sautéed shrimp, andouille sauce, creamy grits .22

M.D. Crab Cake two jumbo lump cakes broiled or fried, mash potato & spinach .35
Fish and ChlpS Beer battered Mahi, zesty key lime tartar. Florida Style! .20

F R O M T H E G R I L Lincludesaside of your choice:

potato salad, cole slaw, fruit salad, fries

C]assic Ch eeseburger Bush Bros. Prime Beef .13 | Blue cheese & Bacon .15
S]iders Four mini burgers, jalapefios, pickles, red onion, cheese .14

Phl"y Cheese Steak Roast beef, shrooms, pep, onions, spicy cheese sauce .14
Garden Burger Bibb lettuce, tomato, avocado , salsa fresca, wheat bun .13
Baja Tacos cali Style Fresh | Blackened Mahi .18 | Steak .16 | Chicken .14

Mah] SandWiCh.B]ackened,gri"ed or fried Mahi Mahi, key lime tartar .19

LITTLE SWEETNESS

A" American Shakes Vanilla, Strawberry or Chocolate .6

Bannana Sp]lt Trio of premium ice cream, fudge, caramel, whipped cream.9
Choco]ate Cake Chocolate cake filled with creamy dark chocolate mousse .7
Apple Crumb Cake sugar, spice, & everything nice, crumb crust, served ala mode .9
Key Lime Pie with key lime zest a real Florida favorite .7

Sandcast]e Sundae coconut chocolate crust, ice cream, fudge, whipped cream .8
Peanut Butter Pie Peanut butter, chocolate gram crust, crushed peanut butter cups .7

We will gladly accommodate any temperature on steaks, eggs, and select fish. Please be advised that consumption of
under cooked foods increases the chances of contracting a food borne illness.



