THE
BRADLEY

by Chef

BAR MENU

Available in the bar area from 3 PM to close

Garlic Hummus & Crostini 12
House garlic hummus served with warm crostini for

dipping.
Charcuterie Board 26

Selection of cured meats, cheeses, seasonal
accompaniments, and crostini for sharing.

Brie Batard 18
Mini batard loaf layered with creamy brie,

rosemary, and aromatic herbs, served warm with
house fig and olive tapenade.

Frisée et Burrata 16
Crisp frisée tossed in a bright Dijon vinaigrette,

topped with creamy burrata, dried pears, toasted
pistacchios, and cracked black pepper.

Wings 19
Crispy wings tossed in Cajun dry rub served with
house Bleu.

Rosemary Frites 10

Crispy fries tossed topped with rosemary pesto.

PBC Burger 18
Charbroiled % b Prime Angus beef patty with

American cheese, lettuce, tomato, pickles, and PBC
sauce on a toasted bun.

DOUCEURS

Tarte Tatin 13
Rustic apple tart topped with French vanilla bean

gelato, sea salt flakes, and a drizzle of caramel.

Cerise Noir Torte 11
Fourless dark chocolate torte served with silky

cherry creme anglaise.

Tarte au Citron Lavande 12
Silky lemon tart finished with whipped lavender

mascarpone.

ALL PRICES INCLUDE TAX
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COCKTAILS
French Garden 15

Strawberry-infused gin, lemon curd, fresh citrus, and

sparkling rosé with a delicate foam finish.

Cote Verte 16
Gin, St-Germain, cucumber syrup, basil, fresh citrus,

and sparkling wine.

Soleil Rouge 16
Reposado tequila, jalapefio simple, fresh citrus, orange
liqueur, served in an applewood-smoked glass.

The Bradley Blush 15
Block One Vodka shaken with passion fruit liqueur,
raspberry, fresh lemon, and finished with a silky dragon

fruit foam.

The Awakening 14
Absinthe rinse, gin, Lillet Blanc, orange liqueur, lemon
juice.

Barrel & Bean 16

Vanilla bourbon shaken with fresh espresso and coffee
liqueur, finished with a silky crema. Rich, warm, and
unapologetically bold.

Sazerac 15
Absinthe rinse, rye whiskey, cognac, Peychaud’s bitters,

simple, lemon essence.

Black Manhattan 16
Bourbon, Averna amaro, Angostura and orange bitters,

brandied cherry.

Reverse Manhattan 18
Bourbon, Rinomato Americano, Carpano Antica
vermouth, Benedictine, bitters, burnt orange twist.

Brother to The Bradley 18
Brown butter-infused bourbon, served in an

applewood-smoked glass with a maple syrup infused
ice cube, black walnut bitters, Luxardo cherry and
burnt orange peel.

The Bradley 18
Earl Grey-infused bourbon served in an applewood-
smoked glass with a honey-infused ice cube, absinthe
rinse, Luxardo cherry, and burnt orange peel.

ALL PRICES INCLUDE TAX
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DRAFT BEER SELECTION

Rotating Amber Ale 8
Rotating Pilsner 8
Rotating Hazy IPA 8
Rotating IPA 8
N/A Beer (not on tap) 7

Ask your server about current selections.

SANS ALCOOL

Pom & Circumstance 8
Pomegranate , rosemary simple syrup, lime

Cucumber Fizz 9
Cucumber simple syrup, minced ginger, lemon curd,

sparkling water

Dragonfruit Nojito 9
Dragonfruit syrup, mint, fresh lime, sparkling water

Fountain Soda 5
Coke, Diet Coke, Sprite - Refillable

Iced Tea 5
Refillable

Lemonade 5
1 Refill

ALL PRICES INCLUDE TAX
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