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Porters Neck Menu 

 
While our menu is globally inspired, we’re proud to source fresh, local 

ingredients whenever possible — partnering with regional farmers,     
fishermen, and artisans to bring you the highest quality seasonal 

flavors. 
 

 
       Bridgewater’s Seasonal Summer Charcuterie Board 

Thinly sliced prosciutto, bresaola, creamy burrata, brie, lemon dill goat cheese, fig spread, fresh grapes, chunks of melon, whole grain 
mustard, honey, caperberries, specialty olives, Marcona almonds, & grilled ciabatta bread from Tribeca Bakery!  
This charcuterie board gives you a real taste summer! Choose: Small Plate Board for two 25 OR The Sharing Board for four 38 

Tribeca Bread Board add on+9   Gluten free sliced flatbread add on +9 Gluten Free substitution +6 
 

Small Plates & Shareables 
 Local North Carolina Tuna Tartare avocado, scallion, sweet soy, yuzu, wontons or grilled Tribeca bread 20 
North Carolina Burrata strawberries, shaved fennel, mint, basil, IPA vinegar, truffle honey, pistachio & grilled 
Tribeca bread17 
North Carolina Smoked Trout Dip seasonal marmalade, grilled Tribeca bread 16 

 Crab cake appetizer one or two house-made Maryland style crab cake served sweet corn puree, drizzled with remoulade 
20/32 
Nonna’s Meatballs with marinara sauce, ricotta, parmesan cheese & grilled Tribeca Bakery bread 16 
Crispy Brussels Sprouts  blue cheese, blackberry gastrique, pistachio 15 

 Shrimp Cocktail  five colossal black tiger shrimp with house-made cocktail sauce US 19 
 Warm Brie, Summer Peaches & Pecans with honey in a cast iron skillet with slices of grilled Tribeca bread 23 
 Goat Cheese, Fig, Flatbread caramelized onions, goat cheese, fig, prosciutto, arugula, balsamic 17 
 Wild mushroom Flatbread house-made , local mushrooms, truffled goat cheese, arugula, hot honey 17 
 

 
Salads 

Our salads are made with the freshest ingredients 
Add a Protein to your Salad 

Sliced beef tenderloin*+15 Grouper+14  
Maryland style crab cake+16 Chicken Breast+9 Shrimp+13 

  
 

Bridgewater Salad  crisp lettuce, arugula, cucumbers, heirloom tomatoes, carrots, red onions, Kalamata olives, 
caperberry, and our special white balsamic dressing on the side 15 
Local Watermelon Cucumber Salad  cucumbers, red onion, feta, basil, mint, IPA vinegar 17 
Gem Caesar Salad baby gem romaine, house-made dressing with brown butter breadcrumbs, topped with shaved Parmesan 
cheese 15 
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 Bridgewater Wines + Dines Entrées 

                           Available After 4 PM 
       Each entree comes with two seasonal accompaniments I Steaks come with a choice of house-made sauces 

                                                                                             Excludes Pasta Entrees 
 
 

  Niman Ranch Beef Tenderloin* 8oz~46                               House-made Sauces 
  Niman Ranch NY Strip* 12oz~52                                             Demi-glace I Chimichurri I Creamy Horseradish 

 
Seasonal accompaniments 

Crispy Potatoes 9 I Local Wild Mushrooms 9/16 I Crispy Brussels Sprouts 9 I Seasonal Vegetables 9 
Blistered Snap Peas 9 Pommes Aligote’ 9 I Bridgewater’s Mac & Cheese 9/14 

 
 
Chicken Marsala Joyce Farms bone in chicken breast with local mushrooms 27 
North Carolina Pork Chop bourbon braised peaches, mustard jus 34 
Local Grouper  sumac, citrus beurre blanc 42 
Classic Burger Copper Sharp American cheese, shaved red onion, house pickles, secret sauce on a brioche bun 20 

 
Pasta Entrées 

Braised Lamb Pappardelle jus, whipped ricotta, mint over pappardelle pasta 34  
Bucatini with NonNa’s Meatballs house marinara sauce, ricotta cheese, shredded parmesan, basil & Tribeca bread 26 
Local Seasonal Vegetable Pappardelle basil, brown butter breadcrumbs topped with shaved parmesan 25 
 

Substitute Gluten free pasta +3 
 
 

 
 

Don’t Forget the Kiddos! 
Kidcuterie Board Everything kids LOVE!! Chicken tenders, pretzel bites, queso, carrot & celery sticks with ranch dip, applesauce, 
soda flight & ice cream in a souvenir baseball cap to take home! It’s a fun experience! 21 
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Not so guilty pleasures, 
                For the finish! 

                  Save some room! 

 
Crème Brule’ house-made crème brulé 10.5 

Warm Skillet Cookie topped with vanilla ice cream 14.5 

Seasonal Lava Cake with whipped cream 10.5 

Affogato espresso over ice cream 10.5 

NY Style Cheesecake with raspberry drizzle 10.5 

 

          Don’t forget to take some wine home for later!         

 
Ask About our monthly wine club &  
our weekly wine tasting Experiences! 

“Explore the world one wine at a time” with us! 
__________________________________ 

  
We create custom gift baskets! 

_______________________  
 

Let us create the perfect event for you! 
Ask about our private wine tastings, Fully Catered events, 

&  
corporate lunches, your place or ours! 

We even offer mobile bar services! 
 


