DINE N MEwy

To Share

HONEY BUTTER CORNBREAD 10
warm cornbread, whipped honey butter, seasonal jam

VOODOO CHIPS & DIP 12
French onion dip served with Zapp’s kettle chips

CHILI BUTTER CHARBROILED OYSTERS 20

garlic chili butter, parmesan, scallion, grilled lemon

SMOKED WINGS 16/24
house smoked wings, choice of 0.G, BBQ, jerk, sweet chili,
honey buffalo, honey garlic, or jerk honey garlic

FRENCH BREAD & CRAB DIP 23
toasted French bread, warm housemade crab dip

BEER BATTERED ONION RING TOWER 15
crispy onion rings, stacked high, served with house onion
ring sauce

FRIED CALAMARI 20
crispy calamari, sweet chili glaze, tamarind sauce, tartar

BUTTERMILK FRIED SHRIMP PLATTER 22
crispy fried jumbo shrimp, hand-cut fries, house slaw, tartar
and remoulade

OXTAIL NACHOS ¢ 20/29
corn tortilla chips, slow-cooked oxtail, cheese sauce, salsa
rojo, salsa verde, pickled onions (substitute pulled chicken)
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Smoked Burgers

Burgers are smoked and then cooked medium unless specified.
All burgers served with hand-cut fries (dine-in only)

SMOKEHOUSE CHEESEBURGER 17
American cheese, white onion, pickles, mayo

BRED CLASSIC 20
maplewood smoked bacon, lettuce, tomato,
onion, pickle, American cheese, topped with BRED aioli

MAUI 22
grilled pineapple, smoked pork belly, sweet plantains,
crispy onions, habanero pepper jack cheese, BBQ sauce

PARISAN 23
maplewood smoked bacon, fried egg, caramelized
onion, sautéed mushroom, brie, truffle aioli

UFO 19
no bun, griddled onion wrapped double smash burger,
American cheese, secret sauce

MONTE CARLO 28
double patty, smoked pork belly, onion jam,
cheddar, gouda, BRED aioli

UNCLE BERNIE* 32
Wagyu, American cheese, secret sauce, cherry jam, smoked
pork belly, arugula (*not smoked)

Sliders

SMASHBURGER 6
grilled onion, American cheese, tomato jam, BRED aioli

BUTTERMILK FRIED CHICKEN 6
hot honey, tomato jam, BRED aioli, arugula

NASHVILLE HOT ¢ 6
buttermilk fried chicken, bread and butter pickles

SWEET CHILI OXTAIL 3
slow cooked oxtail, jerk aioli, arugula

JERK CHICKEN ¢
sweet plantain, sweet bbg, habanero pepper jack cheese

MUSHROOM V- 6
mushrooms, caramelized onions, brie, truffle aioli

PO’BABY 8
buttermilk fried shrimp, remoulade, arugula & tomato
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Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness,
especially if you have certain medical
conditions. Prices are subject to change.

Plates

SMOKED STEAK FRITES
10 oz smoked NY strip seasoned with our house steak rub, serveﬂo
with hand-cut fries and green salad.

HONEY JERK GLAZED SALMON

32
pan-seared salmon, jerk spice, honey glaze, jumbo asparagus,
whipped potatoes

24
SHRIMP & GRITS
jumbo shrimp sauteed in a Creole butter sauce, served 28
with cheddar grits
BRED JAMBALAYA
jumbo shrimp, smoked sausage, chicken, creole rice, peppers,
slow-cooked in our signature spice blend

20
RASTA PASTA "
Jjerk cream sauce, penne, pepper medley, parmesan
add chicken 6, grilled shrimp 8, or oxtail 9 oy

SMOKED TRUFFLE MAC & CHEESE
smoked four cheese béchamel, white truffle, garlic parmesan
breadcrumb (add chicken 6, grilled shrimp 9, or oxtail 11)
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ASK US ABOUT CATERING  (857) 285-6166

Specialty Fries

CATERING@BREDGOURMET.COM

On The Side

OXTAIL FRIES & 2 HAND-CUT FRIES 6/8 BO'S POTATO SALAD 7
hand-cut fries topped with slow-cooked oxtail, jerk SWEET POTATO FRIES ~ 7/9 MAC & CHEESE 8
aioli, chives, red pepper flakes CAJUN FRIES ¢ 7/9 SWEET PLANTAINS 7
PARMESAN 8/10 GRILLED ASPARAGUS 7
COUSIN STIZZ FRIES & 18 TRUFFLE FRIES
Cajun fries topped with spicy sweet chili, buttermilk
fried chicken, chipotle aioli, scallions
Sandos Smoothies
All sandwiches served with hand-cut fries (dine-in only)
MEAN GREEN M
504 18 power greens, pineapple, Fuji apple, banana,
buttermilk Cajun fried chicken, creole slaw, wildflower honey
504 sauce, pickles, served on sweet potato bun BLUE MAGIC 9/11
blueberry, granola, wildflower honey, oat milk
KOBE2.0 & 19
buttermilk fried chicken tossed in Gochujang sauce, WAVY BABY 9/M
kimchi slaw, pineapple, served on sweet potato bun mango, pineapple, OJ
NOLA PO’BOY 24 RUBIO 9/1
crispy cajun fried shrimp, lettuce, tomato, strawberry, banana, dates, oat milk
creole remoulade, toasted French bread
UPGRADE:
BRED VEGGIE (V.) 18 24g whey protein $2 - nutella $2 - avocado $2
veggie patty, greens, Fuji apple, fig spread,
goat cheese, served on sweet potato bun
CAESAR 15 CLASSIC BEIGNETS 10
romaine, capers, pecorino, croutons, Great Caesar powdered or glazed (add Nutella $1)
dressing (contains anchovy) WARM CHOCOLATE CHUNK COOKIES 10

APPLE & GOAT CHEESE SALAD

X 18
mixed greens, goat cheese, dates, apple,
candied almonds
PORK BELLY COBB 25

smoked pork belly, romaine lettuce, egg, cucumber, tomato,
red onion, blue cheese dressing

ADD PROTEIN:
chicken $6 = shrimp $9 « steak $12 - boiled egg $2 » pork belly
$7

* Consuming raw or undercooked meats,
B poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness,

especially if you have certain medical
conditions. Prices are subject to change.

served w/ milk
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TELL A FRIEND TO TELL A FRIEVD

Cocktails

FIG LITTLE LIES 15
Aspen Vodka, passion fruit, fig, lemon

AM | THE DRAMA? 16
Milagro Reposado, Ancho Reyes chile, grapefruit, lime,
strawberry

PUSHA TEA 16
Mount Gay Silver Rum, apple cider tea, lemon, vanilla

LYCHEE MARTINI 17
Aspen Vodka, lychee, lemon, hibiscus

WESTSIDE FUNN 17
Hennessy, passion fruit, mango, lime

RUM PUNCH 10
Mount Gay Eclipse Rum, white rum, guava, nutmeg

PORNSTAR MARTINI 17
Aspen Vodka, passion fruit, lime, prosecco sidecar

HONEY BUTTER OLD FASHIONED 16
Butter*-washed bourbon, honey, aromatic and orange
itters

HOT HONEY MARGARITA 16
Milagro Silver, orange liqueur, hot honey, fresh lime

PICKLEBACK HIGHBALL 15
Millagro Silver, dill pickle brine, honey, lime, jalapefio, soda

SOUTH OF FRANCE 17
Hennessy, limoncello, Belle de Brillet, fresh lemon

Free Spirit

MS. PALMER 9
sorrel, lemonade, iced tea

LET THAT MANGO 9
mango, lime, ginger beer

GUAVA LIME RICKEY 9
guava, lime, soda

Beers

SLOOP JUICE BOMB 7
hazy IPA, New York, 6.7%

FRESH SQUEEZED IPA 7
American IPA, Oregon, 6.4%

SAVE THE ROBOTS 8
east coast IPA, Rhode Island, 7%

RED STRIPE 6
Jamaican lager, Jamaica 4.7%

HEINEKEN 6
pale lager, Netherlands 5%

CORONA 6
Mexican lager, Mexico 4.6%

DOWN EAST CIDER 6
hard cider, Massachusetts, 5.1%

ATHLETIC RUN WILD IPA 7
non alcoholic IPA, Connecticut
FIDDLEHEAD IPA | Draft | 11
American IPA, Shelbourne, VT 6.2%

ALLAGASH WHITE | Draft | 10
Belgian Wheat Beer, Portland, ME 5.2%

MAINE LUNCH | Draft |11
American IPA, Freeport ME, 7%

ROTATING | Draft
please ask your server!

DRAFT FLIGHT 20
tour of our beers on tap!
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Amongst Friends

BUCKET OF BEERS 30
choose from Red Stripe, Heineken, Corona, Miller High Life

FISHBOWL 25
Mount Gay Eclipse, strawberry, mango, lemonade

PATRON TREE 65
shareable set of 4 margaritas, classic, guava, melon, coconut

MIMOSA TOWER 70
0dJ, prosecco

SANGRIA TOWER 75
house made red sangria
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FOLLOW & THG @BREDGOURMET

Wine List

Sparkling

PROSECCO | VIARAE | VENETO, ITALY
PROSECCO | SANTA MARINA | VENETO, ITALY

White

2023 | SAUVIGNON BLANC | STONELEIGH | MARLBOROUGH, NEW ZEALAND
2023 | PINOT GRIGIO | SCARPETTA | FRIULI, ITALY

2022 | CHARDONNAY | NOVELLUM | COTES CATALANES, FRANCE

2023 | RIESLING | SALMON RUN | FINGER LAKES, NEW YORK

Pink & Orange

2024 | ORANGE | GIORNATA | ORANGOTANGO | PASO ROBLES, CALIFORNIA
2023 | ROSE | HAMPTON WATER | LANGUEDOC, FRANCE

Red

2020 | PINOT NOIR | PERSEVERANCE FURTHERS | TRIPPER | OREGON

2021 | MERLOT | EMMOLO | NAPA VALLEY, CALIFORNIA

2022 | RED BLEND | DOMAINE BRUSSET | RED RHONE BLEND | COTES DU RHONE, FRANCE
2023 | PINOT NOIR | FLOWERS | SONOMA COAST, CALIFORNIA
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