SIGNATURE SALADS

DRESSINGS: Honey Dijon mustard, Italian, Caesar, thousand island, bleu
cheese, raspberry walnut vinaigrette, and ranch. Extra Dressing .59

4 N

Cobb Salad
Diced chicken, mixed greens,
chopped applewood-smoked
bacon, diced tomatoes, guacamole,
crumbled blue cheese, sliced red
onions and chopped eggs with your
choice of dressing. 15.99
Sub chicken with grilled or
blackened shrimp 1.99

Caesar Salad
Mixed greens topped with seasoned
croutons and grated Parmesan
cheese. Served with creamy
Caesar dressing. 9.99
Add: Grilled chicken breast 599
Grilled or blackened shrimp ©6.99
Grilled tuna or mahi-mahi* 6.99

/ g

Grilled Chicken Salad
Grilled chicken breast, red onions,
tomatoes, button mushrooms and
seasoned croutons on a bed of
mixed greens with your choice of
dressing. 14.99
Add cheese 1.99

Smokey Gumbo & Side Salad
Choice of mixed green salad or
Caesar salad and a cup of
gumbo. 9.99

Ahi Tuna Salad*
Grilled or blackened wild tuna (sushi grade), mixed greens, red onions,
button mushrooms and tomatoes on a bed of mixed greens with
your choice of dressing. 16.99

ENTREES

Served with two sides and garlic bread
Add a side mixed or Caesar salad 3.99

Marinated Grilled Chicken
Grilled boneless chicken breast topped
with grilled onions, bell peppers and
sliced mushrooms. 13.99
Add a second chicken breast 5.99

Thai-Glazed Tuna Steak*
Wild sushi-grade ahi tuna grilled and
topped with our homemade Thai
ginger sesame sauce. 1/7.99

Fried Fish Platter
A full plate of delicious cornmeal
battered fish filets fried golden
brown. Farm-raised product of

Vietnam. 15.99

Home-Style Chicken
Tenders Plate
Boneless tender white meat chicken
strips breaded and fried until golden
brown. Served with your choice of
a dipping sauce: sweet/spicy BBQ,

Buffalo or honey mustard. 15.99 CHinpy Siried Sheimp

A half pound of panko breaded shrimp
fried golden brown and served with
your choice of dipping sauce: Buffalo,
tartar or cocktail sauce. 17.99

Loaded BBQ Chicken
Grilled boneless chicken breast
topped with Monterrey Jack cheese
and applewood-smoked
bacon. 14.99
Add a second breast 5.99

SIDES

3.99
Thin-Cut Fries
Seasoned Waffle Fries
Red Beans & Rice
Garlic Mashed Potatoes
Steamed Broccoli

SIDE SALADS

3.99
Mixed Green Salad
Caesar

LARGE FRIES

Thin-Cut Fries 5.99
Seasoned Waffle Fries 5.99

DESSERT

Cheesecake
A slice of Eli's smooth and creamy cheesecake with your choice of
chocolate, caramel or strawberry sauce. 7.99

Chocolate Decadence

A chocolate lovers dream! Three layer of chocolate cake
with a rich creamy chocolate icing between layers and topped
with slivered almonds. 7.99

DRINKS

Coke, Diet Coke, Sprite, Dr. Pepper, Iced Tea, Lemonade 2.99*
rEree refiiie
Abita Root Beer 2.99

Jackson’s place for fine pub fare
and craft beer since 2007.

Book your next party with us!
Ask your server for details.

Visit our other locations in New Orleans and Baton Rouge

thebulldog.bar

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may

increase your risk of foodborne illiness, especially if you have certain medical conditions.

We are dedicated to providing you
friendly service, fresh and delicious qu

food and the finest selection of craft
import beers in Mississippi!

611 hRidgewood Road
Jackson, MS. 39211

601-978-3502

thebul-l%é:og.ba




APPETIZERS

Spinach Artichoke Dip
Topped with melted Monterey Jack
cheese and served with crispy
tortilla chips. 10.99

Bulldog Quesadillas
A 12" flour tortilla generously filled
with a blend of delicious melted
cheeses and pico de gallo. Served
with sour cream and salsa. 7.99
Add: Guacamole 2 99
Grilled chicken breast 599
Grilled or blackened shrimp 6.99
Pulled pork 6.99
Chopped steak /.99

King’s Nachos
Fresh corn tortilla chips covered
with a blend of mixed cheeses,
refried beans, jalapefios, sour cream
and pico de gallo. 11.99
Add: Guacamole 299

Fried Pickles
Sliced dill pickles breaded and fried

Salsa 199
Grilled chicken breast 599
Grilled or blackened shrimp ©99

Pulled pork 699 dressing. 7.99

golden brown and served with ranch

Chopped steak /.99
Amber Fries
Large order of thin-cut or seasoned
waffle fries smothered
in a half pound of melted
cheeses. 11.99
Add bacon and ranch
dressing 2 99

Chips and Salsa
Large portion of crispy corn tortillas
with a side of salsa. 4.99
Add guacamole 2 99

Chips and Queso Blanco
Large portion of crispy corn tortilla

chips, queso blanco dip and a side
of salsa. 10.99

Tex-Mex Egg Rolls
Our homemade classic! Grilled
chicken, mixed cheeses, black
beans, roasted corn, roasted
peppers and our secret seasonings,
rolled up, fried and served with
raspberry chipotle sauce. 12.99

Dipping Duo
Spinach artichoke and
queso blanco dips served with
crispy tortilla chips. 14.99

SPECIALTY SANDWICHES

Served with your choice of thin-cut or seasoned waffle fries
Add a side mixed or Caesar salad 399 ¢ Sub any other side 99

The Cuban
Slow-simmered tender juicy pulled

pork, sliced ham, melted Swiss cheese,
zesty pickles and honey Dijon mustard.

Served on toasted French bread. 13.99

Roasted Pulled Pork
Slow roasted pork shoulder shredded
and simmered in sweet/spicy BBQ
sauce. Served on a toasted brioche
bun. 12.99

Philly Cheese Steak
Thinly-sliced grilled steak tossed
with onions, bell peppers and sliced

mushrooms with Swiss cheese. Served

on toasted French bread. 14.99

Fried Fish Po-Boy
Fried fish filet dressed with lettuce,
tomato, pickle and onion. Served on
toasted French bread. Farm-raised
product of Vietnam. 13.99

Shrimp Po-Boy
Classic New Orleans-style sandwich
filled with fried shrimp and dressed
with lettuce, tomato, pickle.
Served on toasted French bread. 13.99

Mahi Mahi Filet*

Grilled or blackened wild white fish filet
dressed to order with our housemade
red pepper aioli. Served on a toasted
brioche bun. 14.99

Fish Tacos
Two Mahi Mahi fish tacos on 8" tortillas,
garnished with cilantro, pico de gallo, lettuce,
shredded cheese served with a side of sour cream 15.99
Add: guacamole 2.99
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Hop Wings
Large wings fried and tossed in your choice of sauce: Buffalo, sweet/spicy
BBQ or lemon pepper. Served with celery sticks and blue cheese or ranch
dressing for dipping. 17.99

NEW ORLEANS
SPECIALTY PLATES

Add a side mixed or Caesar salad 3.99

Red Beans and Rice
Classic homemade New Orleans'’ recipe of red beans, rice and a generous
portion of grilled andouille sausage. Served with garlic bread. 11.99

Crawfish Pie
Our secret house recipe! A large flaky pastry filled with seasoned crawfish
stuffing, served on a bed of garlic mashed potatoes and smothered with
crawfish etouffee. Served with garlic bread. 18.99

Smokey Gumbo
Our traditional thick, hearty and spicy chicken and andouille sausage gumbo.
Cup 649 Bowl 899

WRAPS

GOURMET BURGERS

A half pound of fresh ground 100% USDA choice Angus chuck, seasoned,
flame-grilled and dressed to order with lettuce, tomato, red onions and pickles.
Served on a toasted brioche bun.

Served with your choice of thin-cut or seasoned waffle fries.

Add a side mixed or Caesar salad 399  Add applewood-smoked bacon 99
Sub any other side 99 ¢ Sub Beyond Burger™

Bulldog Classic*
Char-grilled to perfection. 11.99
Add your choice of cheese 99

The Works Burger*
Topped with applewood-smoked
bacon, cheddar and Monterey Jack
cheese, guacamole, jalapenos and
ranch dressing. 14.99

BBQ Bacon-Cheddar*
Topped with applewood-smoked
bacon, cheddar cheese and
sweet/spicy BBQ sauce. 13.99

Market Turkey Burger
All white meat patty
dressed to order. 9.99
Add your choice of cheese 99
Add another patty 4 49

Mushroom-Onion-Jack®
Topped with sautéed mushrooms,
caramelized onions and Monterey

Jack cheese. 13.99

N\

Beyond Burger™
The plant-based burger dressed to
order that tastes like meat!
Gluten free (without bun), soy and
GMO freel Perfect for vegetarians
and vegans. 12.99
Add your choice of cheese 99
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CHICKEN SANDWICHES

Served with your choice of thin-cut or seasoned waffle fries
Add a side mixed or Caesar salad 3.99 Sub any other side .99

Chicken Ceasar
Marinated chicken breast strips, lettuce, Parmesan cheese wrapped in a

large tortilla and served with a side of Caesar dressing. 13.99

Chicken Bacon Wrap

Marinated chicken breast strips, applewood-smoked bacon, cheddar
cheese, lettuce and tomatoes wrapped in a large tortilla and served with

a side of ranch dressing. 13.99

Southwest Wrap
Chopped chicken breast, lettuce, black beans, corn, peppers, mixed

cheesed wrapped in a large tortilla and served with a side of salsa and

sour cream. 13.99
Sub Grilled or blackened Shrimp or pulled pork 1.99
Sub Chopped Steak 2. 99

Your choice of grilled or blackened

Marinated boneless chicken breast char-grilled and dressed to order with
lettuce, tomatoes, onions and pickles. Served on a toasted brioche bun.
Served with your choice of thin-cut or seasoned waffle fries.

Add a side mixed or Caesar salad 399
Sub any other side 99

Premium Chicken Supreme BBQ Chicken
Grilled chicken breast topped with
applewood-smoked bacon,

Monterey Jack cheese and

chicken breast. 10.99

smoked bacon and guacamole with
raspberry walnut vinaigrette. 13.99

California
Fire-Grilled Chicken
Grilled chicken breast, applewood-

sweet/spicy BBQ sauce. 13.99

Buffalo Chicken
Fried chicken tenders tossed in
Buffalo wing sauce and topped with

blue cheese crumbles. 11.99

*Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions.



