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The Bridge Cafe & Grill

American

$to $$

825 Main St.

Next to the Town Lift

Park City, Utah

(435) 658-5451
www.thebridgecafeandgrill.com

Breakfast, Lunch, Dinner

AMEX, DISC,
MCARD, VISA

American food with a Brazilian
flair. Serving breakast all day,
Lunch and dinner.
World-famous Brazilian

drink Caipirinha.

The best outdoor patio in town.

Menu sampling. Items and
prices subject to change.

For delivery, call
) Speedy Fernandez
~W_ (435) 631-0040
~ou or 631-0032.

Breakfast (served all day)

2 Eggs Breakfast 875
2 Pancakes 6.75
French Toast 750
Eggs Benedict 950

Croissant Sandwich 8.50

Brazuca Omelet

Up to five items served with
home fries and honey wheat or
sourdough toast 9.50

Cristo Redentor

French toast-style ham and
swiss cheese sandwich,
served with home fries 825

Appetizers

Filé Aperitivo

Sautéed beef medallions on
garlic bread, melted swiss
cheese, grape tomatoes,

lemon wedges, and
Chimichurri sauce 9.25

Camarao a Brazuca

Sautéed shrimp with garlic,
fresh tomatoes, herbs, dende oil,
and chile flakes, on garlic bread.
Served with tomato salsa 10.25

Onion Rings 6.00
Chili Cheese Fries 6.50
Mozzarella Sticks 1.00
Pot Stickers 8.50
Lemon Chicken

Quesadilla 8.25
Bridge Nachos 7.00
Chicken Wings 825
Fish & Chips 8.75
Burgers & Such

All burgers and such are served
with homemade potato chips, fries,
or garden salad. Sub onion rings
add $3. Choose from: Certified
Angus Beef, turkey, or veggie patties

Traditional Burger
With cheese 8.00
BBQ Burger 9.25

Chipotle Burger 9.50
Philly Cheesesteak 875
Fish Tacos 9.50
Brazuca Burger

Fried egg, ham, bacon, sausage,
melted swiss cheese, lettuce,
Bridge aioli, and tomato on a
burger bun 10.50

Deli & Sandwiches

Sandwiches are served with
homemade potato chips, fries,
or garden salad. Sub onion rings
add $3.

Bridge BLT (cold) 8.00
Monte Cristo 8.00
Southwestern

Chicken Sandwich

Grilled chicken breast, jack
cheese, crisp bacon, homemade
guacamole, chipotle mayo,
lettuce, and tomato on a
hoagie roll 10.25

Brazuca Sandwich

Grilled tender steak, Brazuca
aioli, fried egg, ham, melted
swiss cheese, lettuce, and
tomato on a hoagie roll 9.75

Samba Sandwich

Grilled vegetables with melted
pepper-jack cheese on toasted
sourdough bread 8.75

Turkey Bossa Nova (cold)
Sliced turkey breast, swiss
cheese, lettuce, tomato, onion,
guacamole, and chipotle mayo
on honey wheat bread 9.25

Mixto Quente

Ham, melted swiss cheese,
sliced pickles, and dijon
mustard on toasted sourdough

bread 8.00
Platters
Chipotle Shrimp Alfredo

Penne pasta with sautéed
shrimp, fresh garlic, herbs, and
bell peppers with a chipotle
spicy creamy sauce, served
with garlic bread 15.00

Moqueca Baiana

A seafood combination of
whitefish, shrimp, mussels,
clams, tomatoes, onions, and
garlic simmered in a coconut
milk and dende oil broth with
saffron rice 16.00

Filé com Fritas

Grilled 8 oz. Certified Angus
tender steak with garlic french
fries served with bleu cheese
butter and sautéed garlic
haricots verts 15.00

Prato Feito (Steak)

Grilled 8 oz. Certified Angus
tender steak with black beans
(Feijoada style), saffron rice,
collard greens, oranges, and

yucca flour (farofa) 11.00
Prato Feito (Chicken)
Southwestern grilled chicken
breast with black beans

(Feijoada style), saffron rice,
collard greens, oranges, and
yucca flour (farofa) 11.00
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