


Super Nachos
Seasoned ground beef, cheese, red 
onions, tomatoes, black olives and 
shredded lettuce all served with 
guacamole, sour cream and salsa  
12.99

Garlicky Mussels 
Fresh mussels sautéed in white wine, 
garlic and herb butter. Served with 
garlic bread  12.99

Baked Potato Skins
With sour cream, scallions, bacon, and 
cheddar cheese  8.99

Buffalo Chicken Tenders 
Served with bleu cheese, celery and 
carrots sticks. Hot, Med or Mild  9.99

Polcari’s Chicken Tenders
Battered and deep fried with honey 
mustard or sweet & sour sauce  8.99

Panko Encrusted 
Chicken Tenders
Golden fried served with honey 
mustard or sweet & sour sauce  8.99

Baked Stuffed Mushrooms
Stuffed with seafood stuffing  9.99

Calamari Fritte 
Fried Calamari tossed in garlic lemon 
butter, scallions, chopped tomatoes 
and Romano cheese  11.99

Golden Fried Onion Rings 
Simply the best there is!!  7.99

Crispy Jumbo Chicken Wings 
Battered & Deep Fried 8.99
Buffalo 8.99

Mozzarella Sticks
Served with a side of our “best in 
town” marinara  8.99

BBQ Baby Back Ribs 
Don’t expect to work to get these off 
the bone  10.99

Jumbo Shrimp Cocktail
Served with cocktail sauce  2.50 each

Fried Smelts
Lightly battered  9.99

Scallops Wrapped in Bacon
Fresh sea scallops wrapped in apple 
wood smoked bacon  12.99

New England Clam Chowder
Cup 4.99  |  Bowl 6.99  |  Bread Bowl 8.50

Soup Du Jour 
Always a fresh Batch - priced daily

Chef ’s Special Onion Soup
Sweet onions and savory broth served piping hot and 
topped with croutons and Swiss cheese  5.99

Thai lettuce Wraps
Crisp Boston lettuce, curried noodles, shredded carrots, 
bean sprouts and marinated cucumbers. Served with 3 
dipping sauces (peanut, sweet chili, and tamarind cilantro)
Satay Chicken topped with cashews & peanut sauce 15.99 
Shrimp 19.99 

Grilled Baby Romaine 
Lightly grilled topped with our Balsamic glaze and 
shredded Parmesan cheese  8.99

Add grilled chicken 15.99
Add pan seared scallops 22.99
Choose a topping 
Grilled Shrimp, Steak Tips or Grilled Salmon  20.99 

Honey Chicken Salad
Honey chicken, mixed greens, tomatoes, cucumbers, red 
onion, angel hair pasta and fried wontons  15.99

Asian Salad 
Mixed greens, red onions, tomato, crumbled bleu cheese 
with toasted peanuts, almonds and Asian dressing 
Small 8.99  |  Large 11.99

  House Specialties

APPETIZERS

SOUPS & SALADS

KICK UP THAT LARGE SALAD!!  
Grilled Chicken  4.99

Jumbo Grilled Shrimp  8.99 
Flame Broiled Steak Tips  9.99 

Grilled Salmon with Herb Buerre Blanc  8.99
Pan Seared Scallops  10.99 

(Served with large salads only)

SALAD DRESSINGS
Parmesan Peppercorn, Ranch, Greek, Bleu Cheese, Honey Dijon, Creamy Italian, 

Balsamic Vinaigrette and Italian Vinaigrette

Please notify your server if you or anyone in your party has a food allergy before ordering. The consumption of raw or 
undercooked meats, seafood, poultry, eggs and shellfish could increase your risk of food borne illness.

Caesar Salad  
Small 5.99  |  Large 10.99

House Salad  
Small 5.99  |  Large 10.99

Greek Salad  
Small 6.99  |  Large 11.99



Broiled Boston Scrod 
Topped with seafood crumbs  19.99

Baked Stuffed Jumbo Shrimp
Jumbo shrimp stuffed with our famous 
seafood crumbs  20.99

Broiled Seafood 
Scallops, scrod, shrimp, and baked stuffed sole
topped with seafood crumbs  21.99

Onion Rings

Onion Strings

Steak Fries

Asparagus

Polcari’s Famous Parmigiana 
Choose your favorite below and we will make the 
bestParmigiana you’ll ever have. Served with our home 
made tomato sauce, mozzarella and penne pasta.
Chicken 16.99		  Veal 18.99
Scrod 19.99		  Chicken & Eggplant 18.99
Eggplant 12.99		  Veal & Eggplant 19.99

Pasta and Meatballs
Polcari’s famous meatballs and tomato sauce  12.99

Choice of Piccata
Our Piccata is the best!! A lemon butter sauce accented with 
capers. Served with linguini. Your choice of:
Veal 19.99
Chicken 17.99

Shrimp Colleen
Jumbo shrimp sautéed with broccoli and penne in a creamy 
white wine, roasted garlic and romano cheese sauce  20.99 

Char Broiled Salmon
Topped with an herb buerre blanc sauce  20.99

Baked Stuffed Scallops
Tender and sweet. Baked with wine, butter 
and seafood crumbs  22.99

Baked Stuffed Sole 
Baked in herb butter with seafood crumbs 
and topped with lobster sauce  18.99

Vegetable of the Day

Broccoli

Gorgonzola Roasted Potatoes

Down East Potato
Diced Potatoes baked with sour cream, 

cheddar cheese and onion

Chicken Colleen
Boneless chicken sautéed with broccoli and penne
in a white wine, roasted garlic and romano
cheese cream sauce  17.99

Our “Chef ’s” Special Shrimp 
Lightly breaded Shrimp sautéed in garlic butter with a hint 
of fresh lemon served over linguini  19.99

Marsala 
Our Marsala wine sauce served with mushrooms, linguini 
and your choice of:  Chicken 17.99  |  Veal 19.99

Shrimp Scampi
Jumbo shrimp sautéed in a creamy white garlic sauce with 
roma tomatoes and scallions served over linguini  20.99

Shrimp & Scallops Polcari
Sautéed shrimp and scallops with mushrooms, roma 
tomatoes and scallions in a sherry garlic sauce. Served over 
linguini  22.99

Ziti or Linguini 
with marinara

Ziti or Linguini
with garlic and olive oil

Served with your choice of potato & vegetable of the day

  House Specialties

SEAFOOD SPECIALTIES

NORTH END SPECIALTIES

SIDES

Please notify your server if you or anyone in your party has a food allergy before ordering. The consumption of raw or 
undercooked meats, seafood, poultry, eggs and shellfish could increase your risk of food borne illness.

2.99 with entrées

Lazy Man’s Lobster Pie
Local lobster meat baked bubbling hot in lobster sauce and seafood crumbs. 

The ultimate New England casserole!  24.99



Rump Steak
10 oz of Sirloin steak cut “baseball” 
style. Topped with fried onion strings 
and served with a side mushroom 
sauce  20.99

BBQ Baby Back Ribs 
Pork Back ribs cooked to perfection, 
you won’t work hard to get these off of 
the bones. Served with our house BBQ 
sauce  18.99

Marinated Steak House 
Sirloin Tips
Cut and Marinated to perfection and 
cooked to your liking  19.99

Gorgonzola New York 
Sirloin Strip Steak
USDA certified sirloin strip cooked 
to your liking and topped with a 
gorgonzola butter  23.99

Grilled Chicken
Breast of chicken slowly cooked over 
our char-broiler and served plain or 
barbecued  15.99

Surf & Turf
8 oz Sirloin steak cut “baseball” style 
and cooked to your liking. Served with 
your choice of broiled scrod, scampi 
style shrimp, baked stuffed shrimp or 
fried shrimp  22.99

Fried Seafood Combination
Choice of any two seafood items  22.99

Fried Clam Strips  14.99

Fried Scallop Plate  23.99

Fried Whole Clam Roll  The king of all Seafood!  17.99

Fried Clam Strip Roll  A New England classic  13.99

Fried Scallop Roll   Only Local Scallops here!  18.99

Fried Fish Sandwich  Served on a bun  12.99

Signature Lobster Roll  Hard shell lobster meat tossed with mayonnaise & light celery  20.99

The Classic B-Waye Jumbo Lobster Roll  This “jumbo” version of the Bridgwaye’s signature roll  24.99

Fish “N” Chips   18.99

Fried Shrimp Plate  20.99

Fried Fisherman’s Platter
Shrimp, Scallops, Scrod and Clams  
27.99

Served with steak fries & garnished with onion strings

Classic New England style, served with steak fries and coleslaw, garnished with onion strings

Served with your choice of potato & vegetable of the day
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BEEF & CHICKEN

FRIED SEAFOOD

SEAFOOD SANDWICHES

Please notify your server if you or anyone in your party has a food allergy before ordering. The consumption of raw or 
undercooked meats, seafood, poultry, eggs and shellfish could increase your risk of food borne illness.

Fried Sole Plate  18.99

Fried Whole Clam Plate  21.99



Plain Cheese Pizza
Small 9.99  |  Large 12.99

Choose Your Favorite Topping  
Small 1.50/topping  |  Large 2.00/topping
pepper, mushroom, onion, extra cheese, eggplant, 
pineapple, garlic, black olives, broccoli, tomato, 
roasted red peppers, jalapeños
Small 2.00/topping  |  Large 3.00/topping
anchovies, sausage, hamburg, pepperoni, feta cheese, linguica, 
salami, BBQ chicken, buffalo chicken, ham, bacon

Bridgwaye Burger 
Certified Angus Beef is the brand we are proud to use for your appetite  11.99

Your choice of swiss, american, cheddar or bleu cheese, mushrooms, bacon or grilled onions.  add 1.00 per topping

Buffalo Chicken
with melted cheddar and a side of bleu cheese  11.99

Grilled Chicken
with honey mustard  10.99 

BBQ Chicken Melt 
with cheddar and bacon  11.99

Roast Beef
Thinly sliced & piled high served with horseradish sauce  10.99

Fresh Turkey
Sliced to order  9.99

The Alfresco
Fresh Mozzarella, tomatoes and fresh basil on top of our thin 
crust pizza then drizzled with balsamic reduction.  
Small 13.99  |  Large 16.99

B-Wayes Famous Chicken Caesar Pizza 
Grilled chicken, mozzarella and parmesan cheese baked 
then topped with our famous Caesar salad.   
Small 14.99  |  Large 18.99

Made fresh to order

All great sandwiches served with steak fries, lettuce, tomato and garnished with onion strings
Choice of breads: white, honey wheat, marble rye, onion roll or floured bun 

Cheeseburger
with French Fries  6.99

Hamburger
with French Fries  5.99

Pasta
Served with tomato sauce or plain 

butter  4.99
Pasta with meatball  5.99

Grilled Cheese
with French Fries  4.99

Traditional Chicken Finger’s 
with French Fries  6.99

Panko Chicken Fingers 
with French Fries  6.99

Peanut Butter & Jelly 
with French Fries  3.99

Kraft Mac & Cheese 
Just like Moms  4.99
add a hot dog 1.00

Hot Dog 
with French Fries  4.99

Hoodsies Ice Cream  1.00

POLCARI'S BRICK OVEN PIZZA

SANDWICHES

KID'S CORNER

  House Specialties
Please notify your server if you or anyone in your party has a food allergy before ordering. The consumption of raw or 

undercooked meats, seafood, poultry, eggs and shellfish could increase your risk of food borne illness.



BOTTLED

DRAFT

Gift Certificates Available

Budweiser
Bud Light
Bud Light Lime
Miller Lite
Michelob Ultra
Coors Light

Pinot Grigio
Chardonnay

Red or White Sangria

Pepsi
Diet Pepsi
Sierra Mist
Ginger Ale

Stella
Sam Adams Seasonal
Yuengling Lager
Bud Light

Coors
Miller High Life
Miller 64
Corona
Corona Light
Heineken

Miller Lite
Blue Moon
Lagunitas IPA
Harpoon IPA

Heineken Light
Amstel Light
Sam Adams
Beck’s Light
Rolling Rock
Yuengling Lite

Narragansett
Guinness
Bass
Coors Light

Smirnoff Ice
Mike’s Hard Lemonade
O’Doul’s
Omission (Gluten-free)

Becks Non-Alcoholic
Redbridge (Gluten-free)

Magners Irish Cider
Twisted Tea
over ice in a mason jar

White Zinfandel
Merlot

Friend us on Facebook! www.polcarisbridgwayeinn.com

Cabernet Sauvignon
Pint Noir

Chianti

Orange Crush
Lemon-Lime Gatorade
Lemonade
Unsweetened Iced Tea

Apple Juice
IBC Root Beer
Diet IBC Root Beer
Pellegrino Sparkling Water

BEER LIST

HOUSE WINES

FOUNTAIN DRINKS & MORE


