
 

Zucchini Fritte Pomodoro...20
Lightly fried zucchini coins over penne pasta 
with tomato basil sauce and fresh mozzarella.

Louisiana Chicken Alfredo  ...20
Cajun breaded chicken breast tossed in 

our creole cream sauce atop linguini
and finished with a sprinkle of crushed 

red pepper and romano cheese.

The Baltimore ...30
Diver scallops, giant shrimp, and jumbo lump back fin 
crab tossed in fresh linguine and our old bay alfredo. 

A Maryland family favorite!

Garden Rustica... 18
A nice light pasta with fresh asparagus, sun dried 

tomatoes,  artichoke hearts, portabella mushrooms,
 hearts of palm,  onions, garlic and shallots. 
Tossed in a marsalla parmesan reduction.

Free Range Chicken ...22
Slow roasted 1/2 chicken marinated with 

fresh herbs and lemon zest, broiled crispy and moist. 
Served with garlic mashed potatoes 

and garden fresh haricot verts.

French Onion Chicken ...20
 Sautéed chicken scaloppini with shiitake mushrooms, 

onions and topped with gruyere cheese,
served with grilled asparagus and scalloped potatoes.

Capri Chicken ...20
 Breaded chicken breast pan seared with a 

lemon caper sauce  served atop roasted 
Yukon gold garlic mashed potatoes 

and sautéed spinach.

Chipolte chicken...18
Pan seared chicken medallions in a chipolti cream 

sauce tossed with onions,  peppers and mushrooms
garnished with tortilla strips and served over rice.

Southern BBQ Picnic Chicken Platter ...22
Slow roasted free range chicken. Lathered
with a smokey BBQ sauce and served with 

corn on the cob, baked poate and honey glazed 
corn bread

Bradley’s NY Strip Steak ...25
Eight ounces of pan seared NY Strip steak Perfected 

with a creamy gorgonzola or a rosemary crust.  
Accompanied by roasted garlic 

mashed and haricots verts.

Churrasco Steak ... 24
Marinated grilled churrasco steak topped with 
chimichurri sauce,  served on a hot sizzle skillet 
with  homemade yukon gold potato chips and 

southwest vegetable melody.

Kalbi Korean Steak ... 24
Korean Marinated skirt steak served with asian 

sautéed vegetables, and jasmine rice. 

Maryland Crab Cake... Market Price
Two jumbo lump Maryland crab cakes broiled or fried

 to perfection, served with a hot baked potato ,
and fresh vegetables of the day.

Fresh Catch... Market Price
Fresh local catch of the day served with 
Cuban beans and rice accompanied by

a healthy grilled vegetable medley. 

Lemon Panko Snapper ... 27
Lemon and ginger crusted local yellow tail snapper 

pan seared and topped with citrus beurre blanc.
Served with  jasmine rice and grilled asparagus.

Seafood Triple Crown ... 33
 A four ounce Maine lobster tail broiled with 

three large gulf shrimp and jumbo lump crab, 
 kissed with Bradley’s sherry laced  lobster cream 
sauce.  Served with a hot side of sautéed spinach.

Mediterranean Tilapia ...24
 Pan seared Tilapia topped with Artichoke hearts,
olives, spinach,tomato and served with rice pilaf.

Fish and Chips ...19
Beer battered and fried fresh cod with zesty tartar

 sauce,  served with French fries,  and cole slaw. 
A Northeastern shore classic!

.
                      

 

Healthy chicken  ...19
Grilled chicken served with fresh fruit, wild rice

and mediteranian flat bread.

Garden Portabello ... 18
Pan Seared lightly breaded portabella mushroom 

caps topped with fresh tomatos ,onions,  garlic, 
and fresh basil schifinod. dusted lightly with grated 

parm andserved over a bed of fresh spinach 
with sliced french bread .

Vegetable Napoleon... 17
Fresh grilled zuchini, eggplant,  yellow squash,

and asparagus. Served  with fresh tomatoes
 and a side of wild long grain rice.
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