Est. 11. 17. 2000

No Smoking
on the patio

Summer Menu
May - October

Starters

Available From 11am 10:30pm

Zucchini

Lightly breaded
Zucchini red Pepper
Aioli 10.25

Calamari Strips

calamari strips
seasoned panko honey
jalapeno sauce. 14.95

Chicken
Strips

Just Fries

For when you are on a
tight budget, hungry,
but don’t want to
waste your money on
food. 7

top sirloin
grilled spicy
chipotle barbecue
dipping sauce
crostini. 14.95

Chicken breast
Japanese panko
honey jalapeno
sauce. 14.95

Hummus

chickpeas & veggies
pureed. sliced
cucumbers, bell peppers
& pita bread. 13.95

Steak
Appetizer

Egg Rolls

Steamer
Clams

MANILA CLAMS

onions tomatoes
garlic fresh herbs
lemon white wine
butter crostini
22.5

Beef Cheese
veggies
Siracha Mayo sauce.
11.25

Single Engine
Halibut
halibut hand
dipped in Single
Engine Red Ale
batter, fries. 23.95

Allergy Check
We deep fry with
peanut oil

No Smoking
on the patio

No Smoking
on the patio

Saturdays & Sundays are for Bennies
Served from 11am to 3pm
Breakfast selection below comes with potatoes.

*Traditional Eggs Benedict
Canadian bacon poached eggs
toasted English muffin
house made Hollandaise. 15.25

*Slider Benedict

Mini beef patty poached eggs
English Muffin Hollandaise 15.95

Hair of the Dog

A bottle of MGD with a side of
Tomato Juice & three bacon slices.
11.5

*Reindeer Benedict

Seared Reindeeer Sausage
poached eggs
toasted English muffin
house made Hollandaise. 16.95

*Eggs Florentine

Poached eggs tomato spinach
toasted muffin Hollandaise. 12

Chef’s Choice Omelette

A fluffy omelette filled with
various ingredients. Price varies.

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

Available From 11am to 10:30pm

Steak &
Blue

Top Sirloin,
Spinach, red wine
vinaigrette, blue
cheese crumbles,
onions,
tomatoes.
18.95

Warm
Goat Cheese
&
Walnut Salad

pan seared goat
cheese mixed greens
walnut vinaigrette
dried cranberries
walnuts
tomatoes 16.95

Cashew
Chicken
Salad

sliced tender cashew
encrusted chicken
mixed greens
soy ginger dressing
roasted red peppers
& tomatoes 19.5

Cobb Salad

Crisp Romaine
Cobb dressing grilled
chicken Tomatoes
bacon bits boiled egg
blue cheese crumbles

Side Salad

crisp romaine
mushrooms
tomatoes cucumber
8

Bradley Caesar

Crisp romaine house
Caesar dressing
Asiago croutons. 12

Spinach Salad

baby spinach
poppy seed dressing
Boiled egg
bacon bits
mushrooms Asiago
14

16.25

Salad Add on

Chicken Breast Grilled or
blackened 10 c281
Extra Goat Cheese 5 c216
Extra Cashew Chicken 11.5

We use organic or locally grown products when available

This menu has been streamlined to accommodate the increase
in volume on sunny days. On windy, cloudy or rainy days there
will be additonal daily specials. Thank you for your patience.

Soup
Available from 11am to 10:30pm
Made from scratch using fresh ingredients from our kitchen.
Everyday we serve our
Award-Winning Soup’r Bowl
Pepperjack Chicken & Rice Mon-Fri &
Triple Navy (Sirloin, Bacon, Reindeer) Sun -Mon
Also a Soup of the Day
Bowl 7.5 Cup 6
Friday is always clam chowder.

PLEASE NOTE:

WE DO NOT ACCEPT VERTICAL ALASKA ID’S FOR
ALCOHOL PURCHASES.

GIFT CARDS AVAILABLE FOR PURCHASE UPON REQUEST

PARENTS BEWARE

Due to safety and liability issues, children must remain seated or
we will send them home with a can of Red Bull and a puppy.
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Beer Selection
On Tap

Available in a 16oz for

or 12oz glass for

6

4.75

Alaskan White

Blue Moon Belgian White

Denali Single Engine Red Ale

King Street Hefeweizen

Arkose Box Car Porter

Kona Big Wave Golden Ale

King Street IPA

Deschutes Seasonal

Rotating Tap

King Street Pilsner

Midnight Sun Sockeye Red IPA

Left Hand Nitro Stout

Bottled

Imported

Corona 6.25
Stella Artois 5.75

Domestic

MGD 5.5
Miller Lite 5.5
Coors Light 5.5
Gosling Ginger Beer 5.5
Bud Light 5.5
O’Douls n\a 5
Angry Orchard Hard Cider 5.75
Leinenkugel’s Summer Shandy

5

Wine Selection
By the Glass

Cabernet
Sebastiani

8

California

Frey Organic

Pinot Gris

Napa, CA

Italy

Sterling

9

California

Chardonnay
8

Newton Skyside

11

Sonoma, CA

Sauvignon Blanc

Merlot

Chateau St. jean

9

California

Oyster Bay

New Zealand

9.5

Riesling

Loosen

Germany

8.25

Rose

8

California

8

White Zinfandel

Monterey Valley, CA

Beringer

Malbec

Argento

8

Chateau St. jean

Pinot Noir
Hahn

Gabbiano

7.75

Sparkling

9.5

Cook’s Split

Mendoza, Argentina, S.A.

7.5

Bottle
Cabernet
Sebastiani

Chardonnay
Sterling

24

California

Frey Organic
California

Napa, CA

27

Merlot

Chateau St. jean
California

24

27

Newton Skyside
Sonoma, CA

28

New Zealand

Pinot Noir
Hahn

24

Monterey Valley, CA

Malbec

Argento

29

Mendoza, Argentina, S.A.

California

Pinot Gris
Gabbiano
Italy

24

Riesling
Loosen

Germany

26

24

30

Sauvignon Blanc
Oyster Bay

Rose

Chateau St. jean

Sparkling

Cook’s Split
Chandon

7.5

52

Please note:

The Bradley House does not
allow alcohol to leave the
premise.

This includes bottles
of unfinished wine.
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2.75

selections come with your choice of French fries or a cup of soup.
for salad substitute, 2 for bowl substitute, 4 for Caesar salad substitute.

Bradley Beef Dip

The most requested sandwich and the ultimate for dip lovers. Thin
slices of tender roast beef piled high on a toasted baguette served
with a side of house au jus. 16.95
Our Burger patties are ground in house using a variety of handcut premium beef (top sirloin,
filet mignon, Rib eye & New York), weighed at 1/2 pound and handpressed before grilling.
The patty is lightly salt & peppered, the quality results in a distinctive rich buttery flavor.

Burgers are served with lettuce, sliced tomato and red onions.
Any burger may be served with beef patty or chicken breast.

*The Bradley Bacon
Cheese Burger
house ground beef bacon
melted cheddar 16.95

Grilled house ground patty
choice of cheddar, swiss or pepper
jack 15

Chicken & Swiss Burger

*Triple B Burger

Blackened house made patty
blue cheese bacon 17.95

*Plain burger

Grilled house ground patty

*Paradise Cheeseburger

13.75

Chef’s Premium Burger

Chef’s creative Burger toppings on
Brioche 17.95

Grilled Chicken breast melted
Swiss wasabi aioli 14

*Lettuce burger

Grilled house ground patty tomato
onion wrapped in lettuce 13.95

Halibut Entree

Halibut filet blackened or pan
seared. 30

Just So Ya Know!

The outside Tapa grill & bar is open on beautiful sunny days, Tuesday through
Saturday from 5pm until slow. It is intended to provide quick food service for
guests who are starving or do not want to spend too much time in the sun.
please understand if you order from both the tapa menu and this menu the food
from this menu may arrive up to 30 minutes later if we are busy.
It’s unfortunate in the past some guests demanded their server time their food
from both cooking areas to arrive at the same time and have been disappointed.
Please don’t be one of them. Thanks!

A Bit of South Anchorage History
The Bradley House is on property that was purchased by my parents in 1962,
I am the youngest of three daughters and was raised here after being born at
Providence when it was downtown. My parents (Irish dad, Okinawan Mom)
moved our house to the second level in 1964, and ran various businesses on the
first floor, one was a bar and is the same liquor license in use today. they started
Oriental Gardens restaurant officially in 1966, our house was moved to the third
floor in 1972 for expansion.
By the time my dad stopped building, the restaurant had in addition to
traditional dining areas....26 single table private dining rooms, 7 banquet rooms,
8 Teppan-yaki tables, a cocktail lounge with dancing & live music. It was a 25,000
The aftermath of the
square foot building with seating for 700. It was a south anchorage landmark
Oriental Garden fire in 1996
for decades until it burned completely in May of 1996.
the Bradley House opened November of 2000, to reactivate the Oriental Garden liquor license.
It was intended to be a bar with some greasy finger foods but South Anchorage customers made
the concept change with affectionate tenacity. the food, cocktails, flower beds, deck, waterfalls,
changing menus, sound berm, summer Outdoor food/bar service, restroom cleanliness, and much
more...were repeatedly requested and the reward has been uncanny South Anchorage loyalty.
I read every questionaire turned in and am always available for your comments. The staff
and I thank you for your business, it is sincerely appreciated because we know there are
a lot of other restaurants you could be at right now!
-Berni Bradley, 223-8533

Personal Checks are not accepted for payment

We card adults of all ages. No ID? No alcohol.
We accept Non-Vertical State ID’s, Driver’s licenses, or passports
41919

Specialty Cocktails

Caution: Bradley House martini’s contain 3-4 shots each.

Q-cumbertini

Refreshingly good. Cucumber infused vodka
with a splash of triple sec, citrus juice and
fresh squeezed lime. 14

Long Island

Our ice tea packs such a punch we sell a
maximum of 2 teas per healthy human being
per day. Have a designated driver at your
side. 15

Margarita

Served on the rocks in a pounder, with or
without salt. By far the best selling cocktail
sold at the Bradley House. 10.5

Bradley Mary

We took the retro approach and created a
classic. Two measures of vodka, tomato or
clamato mixed with spicy seasonings. 10.5
Try it with our bacon Vodka.

Garden Mojito

Hand picked mint fresh from our garden
(when available). A light refreshing drink
made with rum, lime, and seltzer. 12.5

Razzitini

Lemon citron vodka, Chambord, sweet &
sour, a splash of cranberry & lime. 12.75

Pomegrante Martini

Titos pomegrante Liqeuer cranberry
citrus 13

Lemon Drop

Candy in a glass. Citron vodka, citrus juices
and fresh squeezed lemon in a sugar rimmed
glass. 12.75

Blueberry Drop

vodka infused with blueberries, citrus juices
and fresh squeezed lemon in a sugar rimmed
glass. 12.75

Strawberry Drop

vodka infused with Strawberries, citrus
juices and fresh squeezed lemon in a sugar
rimmed glass. 12.75

The Original Cosmo

Popularized by “Sex in the City”. Vodka, triple
sec, lime and a splash of cranberry, served
straight up. 12

Reilly Irish Coffee

Made famous by the Buena Vista Café in S.F.
This famous Irish recipe was graciously
taught to us by the late Joe Reilly, proprietor
of the old Cheechako Bar. 7.75

Bradley Breeze

Malibu Rum, Pineapple, OJ and Sprite

8

Bradley Mule

Vodka Ginger Beer Lime

Non-Alcoholic

Bottomless					Other					
Coffee
Coke
Lemonade 		
Virgin Mary				
Hot Tea
Diet Coke 		
Hot Chocolate 			
Shirley Temple
Sprite		
Henry Weinhart Orange Cream		
Roy Rogers
Ice Tea		
Henry Weinhart Premium Rootbeer		
Arnold Palmer
							

3.25

11

Juices
Orange
Cranberry
Tomato		
Pineapple		
Grapefruit

Our coffee beans are from Kaladi Bros.
and ground in-house prior to brewing
for the freshest flavor.
We use French Roast and Hillside Decaf

House Policy

We are a bar that sells food.

Please have your Children with you at at all times.
Due to the safety and liablity issues for your children
and our staff, if you cannot comply with this request you may be
asked to leave.
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