Dinner

Beef Carpaccio ... 11
With capers, red onions, roasted garlic, truffle oil & grilled bread
Tomato Mozzarella Crostini ... 9.5
Fresh mozzarella, roasted tomatoes, fresh basil & balsamic glaze on grilled bread
Waterfront Crab Cakes ... 13
Crispy herbed, lump crab cakes served with sautéed spinach & Dijon cream
Grilled Shrimp Cocktail ... 12
6 jumbo shrimp w/vodka infused cocktail sauce
Calamari ... 11
Lightly dusted w/an herb flour, deep fried with lemon remoulade
Soup of the Day
Cup..3 Bowl..4.5

Oulirdh:

House Made Dressings:
Parmesan Peppercorn, Creamy Champagne Vinaigrette, Raspberry Vinaigrette, Celery-seed French,
Honey Balsamic, Bleu Cheese

Add any of the following to our salads:  Grilled Chicken ... 4 Grilled Salmon ... 5 Grilled Shrimp ... 6

Tenderloin & Bleu Salad ... 12
Fresh Romaine, capers, radishes, pickled red onion &bleu cheese crumbles w/house made onion balsamic dressing
Portabella Spinach Salad ... 12
Candied walnuts, fresh fruit & goat cheese w/honey balsamic dressing
Pine Nut Chicken Breast Salad ... 13
Organic mixed greens, carrots, tomatoes, seedless cucumber, pickled red onion & smoked gouda w/choice of dressing
Mermaid Salad ... 9
Organic mixed greens, hearts of palm, sundried tomatoes, candied walnuts, mandarin oranges & bleu cheese crumbles
w/raspberry vinaigrette dressing
Waterfront Salad ... 5
Organic mixed greens, carrots, tomatoes, seedless cucumber & pickled red onion w/choice of dressing
Classic Caesar Salad ... 6
Fresh romaine, shaved parmesan & garlic croutons w/house made Caesar dressing

Pau‘w.-

Served with your choice of soup, house salad or Caesar salad

Italian Sausage & Rigatoni ... 17
Tossed w/roasted red peppers, pine nuts, garlic, basil & tomato cream
Penne ala Umbria ... 14
Tossed w/wild mushrooms, asparagus, roasted tomatoes, garlic, basil & olive oil
Penne Shrimp & Scallops ... 13

Tossed with sundried tomatoes, spinach, basil, white wine & parmesan cream



Served with your choice of soup, house salad or Caesar salad

Sesame Seared Ahi Tuna ... 24
Saffron rice, carrot ginger puree & oriental salad

Pecan Crusted Walleye ... 30
Saffron rice, seasonal vegetable & lemon dill Buerre Blanc
Grilled Wild Caught Salmon ... 22

Saffron rice, sautéed spinach & cucumber salsa

Grilled Beef Tenderloin ... 30
Truffle mashed potatoes, seasonal vegetable & Jack Daniel’s glaze

Grilled Pork Tenderloin Medallions ... 19

Truffle mashed potatoes, seasonal vegetable & basil cream
Pine Nut Crusted Chicken Breast ... 22
Truffle mashed potatoes, seasonal vegetable & Jack Daniel’s glaze

Served with your choice of hand-cut fries, sweet potato fries, tater tots, roasted red pepper slaw, oriental slaw, cottage cheese
or substitute fresh fruit for an additional -1

Grilled Waterfront Hamburger ... 11
Hand patted, fresh seasoned beef chuck cooked to order on a fresh baked roll w/lettuce, tomato & pickle

Grilled Marinated Chicken Breast ... 11
Seasoned & brushed w/olive oil on fresh baked roll w/lettuce, tomato & pickle

Additions:
Bacon — carmalized onions — sautéed mushrooms — roasted red peppers — roasted tomato — artichoke hearts — pesto mayo
— raw onion — jalapenos — bleu cheese — Swiss — smoked gouda — cheddar — American — fresh mozzarella — parmesan

Non-Traditional Haddock Fry ... 12

Dipped in a light tempura batter & served with choice of potato pancakes or hand-cut fries, New England style baked beans,

red pepper slaw & rye bread
USDA+ Roast Prime Rib of Beef... 19 & 23
Hand rubbed, cherry smoked served w/au jus, seasonal vegetable & your choice of truffle mashed or baked potato

While supplies last!

... Don't forget breakfast at the Waterfront Grill every Saturday & Sunday, starting at 8 am

Summer 2010



