
*Consuming raw or undercooked meat, seafood, or eggs may increase your risk of food borne illness

SHARE

ENTRÉES

DINNER

add steak or shrimp  4  •  add chicken or salmon  5.5

Bayfront Grille Signature Dishes  •  GF: Gluten Free, V: Vegetarian

SIDES  6 per side

Honey Sriracha Brussels Sprouts
Broccolini

Garlic Mashed Potatoes
Roasted Fingerling Potatoes

Apple Cider Coleslaw
Tru�e Fries

Sheraton Erie Bayfront Hotel - 55 West Bay Drive – Erie, PA 16415 – 814-454-2005

Bison Short Rib*   30
8oz bison short rib marinated and slow cooked in merlot,
served with caramelized brussels sprouts, pancetta,
sun-dried tomatoes and a sweet potato Pommes Anna 

South of the Border Rib Eye*   35
10oz hand-cut rib eye served on a bed of black bean and corn
salsa, accompanied with Southwest corn pudding and roasted
�ngerling potatoes

Cider Braised Half Chicken*   28
braised in a cider mustard sauce, topped with roasted
granny smith apples, served with a sweet onion tart 

Veal Ravioli*   32
braised veal and crispy prosciutto on top of ricotta and
mushroom tru�e stu�ed raviolis tossed in a creamy
shitake mushroom sauce

Crispy Perch*   27
deep fried crispy perch, house seasoned fries, coleslaw and
arugula, served with a lemon caper tartar sauce

Filet Mignon*    35
6oz �let mignon, garlic mashed potatoes, asparagus, �nished
with garlic and bacon compound butter and straw-fried onions

Pork Steak*    24
pan-seared pork steak, topped with a warm apple chutney, served
with garlic mashed red potatoes and roasted butternut squash

Parmesan Polenta with Roasted Vegetables*   19   GF,V
topped with roasted peppers, zucchini, eggplant, and cherry tomatoes 

Pecan Crusted Sole Fillet*    28
with classic risotto and broccolini, served with a remoulade sauce

Pozole Rojo with Pork*   24
classic mexican stew of pork, peppers, onions, and sweet corn,
served over golden hominy

Seafood Pasta*    29
scallops, langoustine and cod tossed in a sun-dried tomato cream
sauce, spinach and heirloom tomatoes, served over cheese �lled tortellini

Orange Ginger Glazed Salmon*   28
grilled salmon �llet �nished with an orange ginger glaze,
served with sweet potato cakes and sautéed bok choy

SOUPS & SALADS
Corn & Crab Chowder   7

BFG House Salad   5/10  GF,V
spring  mix, tomato, cucumber, carrot, watermelon radish

Classic Caesar   6/12   V
romaine, grape tomato, parmesan, crouton, chive

Fall Salad   7/10   V
mixed greens, red onion, clementines, red grapes, pistachios
and pomegranate seeds tossed in a pumpkin vinaigrette

Chef ’s Soup du Jour    6

Feel Good Salad    6/10    V
baby arugula, roasted sweet potatoes, crumbled goat cheese,
candied pecans and dried fruits, served with honey mustard dressing 

Harvest Cobb   10/15
romaine lettuce, chopped bacon, pears, apples, egg, craisins,
dried blue cheese, walnuts, tossed in a poppy seed dressing,
topped with grilled chicken

Cucumber Wrapped Salad   11   V
spiced pecans, grape tomatoes, gorgonzola, red onion,
shredded carrots wrapped in a European cucumber, served
with pomegranate and champagne vinaigrette

Wisconsin Beer Cheese Dip   12   V
delicious dip made with aged NY sharp cheddar cheese,
garlic and beer, served warm with pumpernickel sticks,
pretzels and assorted vegetables

Apple Cheddar Flatbread Pizza   14   V
fall inspired �atbread pizza made with locally grown
gala apples, NY aged cheddar, caramelized onions
and aged balsamic glaze

Roasted Beet Dip with Hazelnuts & Goat Cheese   12   V
sweet roasted beets, toasted hazelnuts and creamy
goat cheese served with focaccia toast points and
assorted vegetables

Flash Fried Calamari*   12
fresh calamari lightly breaded and �ash fried, served
with a pesto aioli and marinara sauce

Seasonal Charcuterie Board*    16
assorted cheeses, meats, dried fruits and nuts, served
with stone ground mustard and roasted garlic onion jam

Margherita Flatbread   11   V
basil oil, fresh mozzarella, oven roasted tomato, fresh basil,
parmesan, balsamic glaze and red pepper �akes

Vegetarian Tacos   12   V
served with roasted peppers, corn, yukon gold potatoes
and pickled crimini mushrooms, topped with a spicy crema


