
 
Lunch menu • *Please note that consuming raw or undercooked meat and seafood may be harmful to your 
health • A 20% gratuity will be added to parties of eight or larger 

	
  
	
  
 

Appetizers 
 

Crispy Calamari • dynamite sauce   $8 
 

Pan Fried Crawfish Cake • mango 
cucumber relish & paprika aioli   $10 

 
Artisan Cheese Board • chef’s selection of 

four cheeses   $13 
 

Antipasti Board • cured meats, vegetables 
& accompaniments   $15 

 
Trio of Spreads • hummus, kalamata 

tapenade & red pepper-feta spreads   $7 
 

Chef’s Soup of the Day   $5 
 
 
 

You pick two 
Your choice of any two of the following  

$7.75 
 

CRANBERRY TURKEY WRAP 
• 

CUBANO PANINI 
• 

CASHEW PEAR CHICKEN SALAD 
CROISSANT 

• 
ALBACORE TUNA SALAD PANINI 

• 
WATERFRONT HOUSE SALAD 

• 
PEAR & GORGONZOLA SALAD 

• 
CLASSIC CAESAR SALAD 

• 
SOUP DU JOUR 

 

Salads • Sandwiches • Entrees 
All sandwiches include choice of fries, kettle chips, house salad or 
substitute fruit ($2) 
 

CLASSIC CAESAR SALAD • kalamata tapenade & lavosh 
flatbread*  $9  •  Add chicken / shrimp  $12 
 

AHI TUNA NICOISSE • kalamata olive, cherry tomato, capers, 
egg, roasted almonds, mixed greens with herb-garlic vinaigrette 
& white wine reduction*   $12 
 

GRILLED SALMON SALAD • watercress, spinach & romaine, 
fennel, prosciutto, figs, golden raisins, spicy almonds, goat 
cheese & gingerroot vinaigrette*   $13 
 

CHICKEN CHOP SALAD • applewood bacon, avocado, apple, 
dried cranberries, red onion, gorgonzola, tomato & caraway 
vinaigrette   $10 
 

SHRIMP LOUIS • tiger shrimp, chopped romaine, avocado, 
cucumber, tomato, egg & creamy lemon dressing   $11 
 

ITALIAN CAPRESE FOCCACIA • ham, prosciutto, mozzarella, 
pesto, roasted tomato, leaf lettuce & balsamic crème   $9 
 

WATERFRONT BURGER • 8 ounces ground sirloin & choice of 
white cheddar or swiss*   $10 
Add blue cheese, bacon, mushrooms or caramelized onions  $.75 
 

CLASSIC FRENCH DIP • braised pulled beef, roasted pepper & 
onions, swiss & gruyere cheeses with au jus   $10 
 

BBQ PORK MEMPHIS • spanish barbeque sauce, jalapeno-mango 
slaw & swiss cheese open-faced   $8 
 

GRILLED CHICKEN CIABATTA • provolone, roasted tomatoes, 
spring greens, horseradish-mustard aioli   $9 
 

MAC & CHEESE • mac shells, white cheese blend, toasted panko 
crumbs   $11 
 

FISH & CHIPS • ale battered, fries & lemon-caper tartar   $10 
 
 

Desserts 
 

Key Lime Pie • a Waterfront classic   $7 
 

Pots de Crème • lavender caramel, whipped cream & sea salt  $6 
 

Spiced Carrot Cake • cream cheese mousse   $7 
 

Chocolate Truffle Cake • homemade caramel sauce, vanilla bean 
ice cream, candied pecans – please allow up to 20 minutes   $8 


