
Gluten Free Menuw.s 

 

 
Appetizers 

 
Potato Skins 
Crunchy skins loaded with bacon, chives and cheddar jack 
cheese. Served with sour cream..................................................... $7 
 

Southern BBQ Chips 
Slow roasted BBQ pulled pork over handmade potato chips 
and topped with cheddar jack cheese. Served warm with our 
own Avocado Ranch sauce ...........................................................  $10 
 

Mussels 
Prince Edward Island mussels prepared one of three ways; 
sautéed in a fresh garlic herb butter and white wine OR 
marinara. ...............................................................................................$10 
 

Buffalo Wings 
Meaty chicken wings fried to perfection and tossed in our 
own hot sauce (prepared mild or hot) or can also be 
prepared in BBQ sauce. Served with celery sticks & chunky 
blue cheese ........................................................................................... $12 

Fresh Frog Legs 
A southern favorite, these meaty frog legs can be prepared 
grilled or blackened. OR if you really want a treat, ask for 
them to be sautéed in our famous garlic herb butter sauce!
.................................................................................................................. $12 
 

Alligator Bites 
Bite sized pieces of wild alligator, caught locally, tenderized 
in Dakin Dairy buttermilk and our special spices, served 
Blackened or Grilled with own tangy remoulade sauce ........ $15 
 

River Sampler Platter 
Our signature appetizer--enough for 2 to 4 people! Grilled 
Green Tomatoes, Frog Legs and Local Gator (grilled or 
blackened)...whooooey good! ........................................................ $19

 

Homemade Soups & Fresh Salads 
 
Linger Lodge Gumbo 
Try a bowl of our Award-Winning gumbo! Loaded with Andouille sausage, shrimp, chicken, okra, peppers, onions, tomatoes and 
celery with secret spices. ............................................................................................................................................................................. Cup $7 or Bowl $10 
 

Alligator Chowder 
Our homemade chowder, heapin' with local gator meat, potatoes, peppers, onions, secret seasonings and local Dakin Dairy cream.
............................................................................................................................................................................................................................... Cup $8 or Bowl $11 
 

Caesar Salad 
Locally grown, crisp Romaine lettuce, tossed in our tasty Caesar dressing. ..............................................................................     Side $4 or Lg $7 
 

Linger Lodge House Salad  
Crisp spring mix lettuce topped with tomatoes, cucumbers, red onion & cheddar jack cheese. .............................................. Side $4 or Lg $7 
 

Crab & Avocado 
Lump blue crab meat, piled onto a bed of crisp spring mix lettuce with tomatoes, cucumbers, red onion & fresh avocado slices. 
Served with our pineapple mango house dressing on the side. ..................................................................................................................................... $17 

 

Sandwiches & Burgers 
(served without bun/bread • Gluten Free bun/hoagie +$3) 

With your choice of homemade Old Bay chips or Cole slaw and a pickle! $2 extra for French fries. 
 

Braden River Burger 
A half-pound of freshly ground beef. Handmade and char-broiled. Served with lettuce, tomato and red onion .....................................  $10 
 

Smoked Pulled Pork 
Slow smoked pulled pork .............................................................................................................................................................................................................$10 
 

Philly Steak & Cheese 
A generous serving of shaved Top Sirloin of beef smothered in sautéed peppers, onions and melted provolone cheese .......................$10 
 

Patty Melt 
A half-pound of char-broiled ground beef. Served with sautéed onions, melted Swiss & provolone cheeses..............................................$10 
 

River Reuben 
Lean corned beef with sauerkraut, melted Swiss cheese & thousand island dressing. ..........................................................................................$10 
 

Chicken Breast 
Filet of Chicken breast prepared grilled or blackened. Served with lettuce, tomato, onions and pickle. .........................................................$10 
 

Garden Veggie Burger 
A delicious vegan & gluten free patty created with roasted vegetables, brown rice, black beans, kale and much more perfectly 
seasoned and served with lettuce, tomato and red onion ..............................................................................................................................................$10 
 

Smoked Turkey 
Slow smoked turkey roast ........................................................................................................................................................................................................... $11 
 

New England Crab Cake 
Lump Blue crab meat patty pan seared, served with lettuce, tomato and red onion with our own remoulade sauce.  ........................... $13 
 

Gator Burger 
Roasted red pepper brings a kick to our locally caught, wild alligator patty. Served with lettuce, tomato & red onion .......................... $16 
 

Grouper Fish 
Fresh Florida Grouper, grilled or blackened, served with lettuce, tomato and red onion. Ask your server for a side of our peach 
mango salsa...it pairs ooh so nicely! ..................................................................................................................................................................... Market Price 



Entree's 
Includes your choice of two sides. 

 
Chicken Tenders 
Blackened or grilled............................................................................ $12 
 

Monterey Chicken 
Tender filets of chicken breast sautéed and topped with a 
sweet BBQ sauce, bacon and melted cheddar jack cheese. 
Real down-home comfort food. .................................................... $14 
 

Pulled Pork Dinner 
Slow smoked and hand pulled pork piled high ......................... $15  
 

Louisiana Catfish 
Simply put, this is the best catfish money can buy! Enjoy it 
grilled or blackened. .......................................................................... $15 
 

Fresh Frog Legs 
A southern favorite, these meaty frog legs can be prepared 
either grilled or blackened. OR, if you really want a treat, ask 
for them to be sautéed in our famous garlic herb butter 
sauce! ..................................................................................................... $15 
 

Smoked Turkey Dinner 
Savory thick sliced smoked turkey roast ................................... $16  
 

St. Louis Ribs 
Rubbed with our unique Linger Lodge recipe, these ribs are 
full of flavor and fall off the bone tender ........................................  
................................................................... half rack $16   full rack $25  
 

Baby Back Ribs 
A full rack of baby back ribs, slowly braised in brown sugar, 
orange juice, onions and our own special spices to a fall off 
the bone perfection! .......................................................................... $16 
 

Smoked Brisket Dinner 
Tender and juicy with a beautiful smoky crust ....................... $17 

Grilled Salmon 
Buttery Antarctic salmon seasoned and grilled to perfection 
to deliver full flavor and healthy nutrients in every bite! ..... $17 
  
Linger Lodge Étouffée 
Who dat? Traditional New Orleans style étouffée with a 
"Linger" flair -- loaded with Andouille sausage, chicken, 
crawfish, shrimp and mussels in our Award-Winning gumbo 
served over white rice. ................................................................... $20 
 

New England Style Crab Cakes 
Our house made crab cakes are all lump meat Blue crab, 
perfectly sautéed and served with our own tangy remoulade 
sauce. ..................................................................................................  $20 
 

Alligator Dinner 
Locally caught, 100% wild alligator. Marinated in Dakin Dairy 
buttermilk and our own special spice mix for maximum 
flavor and tenderness, served blackened or grilled ................ $21  
 

Fresh Sea Scallops 
Direct from the cold New England waters, these jumbo pan-
seared scallops are sweet and tender.! ..................................... $22 
 

Braden River Combo Platter 
Linger Lodge at its best! A combination of the best catfish in 
town, savory frog legs and local alligator. Served blackened 
or grilled. ..............................................................................................$25 
 

Fresh Florida Grouper 
Found in the deep waters off the Mexican coast, as a 
member of the Sea Bass family, Grouper is distinctly flavorful 
and is equally delicious grilled or blackened. Ask you server 
for a side of our peach mango salsa - it pairs ooh so nicely!
............................................................................................... Market Price 
 
 

 
Sides 

 
Wasabi mashed potatoes, mashed potatoes, baked potato, rice, French fries, Cole slaw, baked beans, vegetable of the day. 

 
Side Salad………………………..$2 

 
Desserts 

 
Coffee or Vanilla Ice Cream or Dreamy Chocolate Cake ................................ $7 

 
 

Kids Menu 
 
Gator Bites - Blackened or Grilled .....................  $10.99  
 
Hot Dog - No Bun ..................................................... $6.99 
 

Hamburger - 4 oz. - No bun ................................. $6.99 
 
Chicken Tenders – Grilled ................................... $6.99 
 

French Fries, Cole Slaw, Kids Salad, Vegetable of the day or Apple Sauce 
 

Desserts 
Coffee or Vanilla Ice Cream 

 
 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

 Linger Lodge Restaurant 
 7205 85th St Ct E, Bradenton, FL  
 941-755-2757 


