
Lunch at Bradley’s
Carrot & Ginger Bisque

Soup of the Day
Cup 3.50 Bowl 5

Salads
Great flavors and house made dressings, yum.

Add a chicken breast for $4    

       Small Bites
You just want a snack, not too much.

If you want two or three it’s a delicious lunch.

Green Salad   V,G
Shaved beets, blue 

cheese, crispy shallots
Side 4 Entrée 7

Summer Farro 
Salad  V,G

Organic and gluten-
free farro, tossed with 
summer vegetables on 

mixed greens, w/ a 
smoked paprika 

vinaigrette 

Side 6       Entree 9
Lisa’s Salad  V,G

Pecans, cranberries & 
goat cheese

Side 4 Entrée 7

Thai Coconut     
Quinoa    V,G 
brightly flavored 

composed salad with 
traditional Thai flavors 

on baby greens
Side 6   Entrée 9

Mushroom Strudel  
Fresh mushrooms, 

green onion
and Chèvre

6    V

Artichoke Kale Dip 
Tender artichoke 

hearts with braised 
kale baked with a mix 

of cheeses                                 
9      V

Bradley’s Wings 
Japanese pub-inspired 

marinade, crunchy 
wakame salad 
& citrus ponzu 

7     G

WhiteBean & 
Edamame Hummus  
With our tasty Za’atar 

spiced pita chips
7    V

Sandwiches
Mmmm, sometimes what you need is a really good sandwich.  With a pickle and chips.

Swap your chips for House Cut Fries for $1.50 

Cuban Sandwich
Slow-roasted pork loin, Dearborn ham, 

Swiss cheese & pickles 
on a warm sandwich roll

9
Steak House Roast Beef

On a soft hoagie roll with caramelized onions, blue 
cheese and horseradish cream sauce

10

Tuscan Chicken  
Artichoke tapenade, fresh greens and mozzarella 

cheese on a soft roll.
9

Portobello Wrap     V
Marinated roasted portobello mushrooms 

with sweet red peppers, 
mixed greens, and chèvre 

9
-with sautéed chicken breast     13

-with seared salmon*     17 

Lunches 
Maybe you need just a little more to motor through your day.

Mac-N-Cheese   V
Made from scratch.  Ask about this week’s version.

Side   5 Entrée   9
With a sautéed chicken breast    13

Baja Fish Tacos   
Seared Mahi Mahi, cabbage, red onion and lime-cilantro cream. 13

Fettuccine Prima Vera V 
Michigan pasta with fresh selections from the farmers market 

with a garlic & onion soffritto          12
With a sautéed chicken breast 16 With a seared salmon filet * 20

Chicken Saltimbocca
Tender chicken with fresh sage and prosciutto, fresh angel hair pasta and farm vegetables       16

V denotes vegetarian,  G denotes gluten free.
Charge for splitting plates, $2.00.

* Consuming raw or undercooked ingredients may put you at risk for certain food born illnesses.
We will make every effort to accommodate special requests, but it may not be possible in all cases.

The Rest…
Faygo Pop, Vernor’s, lemonade

2.50 
Coffee, Tea (Iced or Hot) 

1.50
House Cut French Fries

3.50
Sour Cream Donut

3


