Waterstone Grill Menu

Appetizers

Calamari served crispy with spicy marinara sauce
10
Caprese with vine ripened tomatoes, fresh mozzarella, and basil infused olive oil
9
Maine Lobster Risotto with brie cheese, artichoke hearts, and Chablis
13
Seafood Portabella Grilled Jumbo Portabella Mushroom Topped With Baked Shrimp, Lump Crab Meat, Roasted Red Peppers And Spinach, Baked And Topped With A Roasted Red Pepper Cream Sauce
12
Brie en Crute  wrapped in puff pastry, served over baby greens, seasonal fruit and crackers & raspberry vinny -serves 2
12
Jumbo Shrimp Cocktail with classic cocktail sauce
11
Seared Tuna black and white sesame crusted, served with ginger and wasabi sauce, with mixed greens
13
Soups & Salads

Lobster Bisque 
10
Homemade Soup Du Jour
8

Jumbo Maryland Crab Cake over a crisp Caesar or House salad
22
Waterstone House Salad Baby greens, tomato, red onion, cucumber, croutons Full or Half
10/5
Traditional Caesar Salad Full or Half  
10/5
Seafood Cobb Salad Lump crab, smoked salmon and shrimp 
over baby greens, tomatoes, egg,  bacon, and blue cheese
24
Grilled Asian Shrimp Salad teriyaki grilled shrimp, baby spinach and mixed greens, pink grapefruit segments, 
toasted cashews and papaya with sesame dressing
19
Napa Valley Spinach Salad  Baby spinach and greens tossed in Pinot Noir shallot vinaigrette with grilled chicken, crisp bacon, thinly sliced green apples. Topped with goat cheese crumbles, sun-dried cranberries, tomatoes and caramelized walnuts
18












18
*Add the following to any of our salads:
Grilled Chicken 5,   Sliced Skirt Steak 6, Jumbo Shrimp 7    (choose grilled, blackened, or teriyaki)

Fresh Seafood Specialties
Yellow Fin Tuna Filet pepper crusted or blackened over baby greens with tomatoes, ginger and wasabi dressing
22
Grilled Swordfish topped with pineapple-avocado salsa, served over rice pilaf with broccoli
23
Whole Maine Lobster 1 ¼ Pound Lobster with corn on the cob and a baked potato
Mkt.
Blackened Tilapia Filet served with our black bean and corn salsa and rice pilaf
18
Grilled Salmon with Mango Chutney OR Pesto Sauce served with rice pilaf and vegetable
22
Pan Crispy Striped Bass With brown butter, jumbo lump crab meat and Shiitake-Watercress salad
25
Steak & Chicken
New Orleans Chicken Bayou marinated chicken breast dipped in Cajun spices, blackened and served with rice pilaf
16
Captain Morgan BBQ Babyback Ribs full rack, served with shoestring fries
19
New York Prime Sirloin Steak topped with Blue Cheese Butter with garlic mashed potatoes and vegetable
24
Chimichurri Skirt Steak sliced over baby Arugula and served with mashed potatoes and Chimichurri sauce
18

Chicken Picatta Chicken breast scallopine in a caper, lemon-white wine sauce, served with rice pilaf and vegetable
16
“The” Waterstone Steak 16oz Boneless Rib eye, crusted with lump crab meat, And Served with baked potato, steamed Asparagus and side of Béarnaise sauce
30
Sandwiches & Wraps  served with choice of fries, house, or Caesar salad
Sirloin Burger* on our toasted brioche bun
13
Turkey Burger fresh ground turkey mixed with sun-dried tomatoes, and black olives, topped with fresh mozzarella
14
Veggie Burger* mix of carrots, corn, peas, roasted red peppers, mushrooms, spinach
12
Steak Sandwich with mushroom, sautéed onion and provolone on an Onion Hero
16
BBQ Chicken Sandwich with crispy bacon, caramelized onions, melted Cheddar on a dark pumpernickel roll
15
Louisiana Po-Boy crab cake on a toasted brioche roll with Cajun mayo, Arugula, and tomato
18
Grilled Tuna Sandwich On Rosemary ciabatta with Thai sauce and wasabi dressing, lettuce and tomato. Served with sweet potato fries drizzled with balsamic reduction
19






19
Seafood Wrap shrimp, lobster, and Maine Crab with a refreshing cucumber dressing
17
Thai Cashew Chicken Wrap avocado, romaine, tomatoes, and toasted cashew nuts with Thai chili sauce
15
Blackened Bayou Chicken BLT pan blackened chicken breast with Cajun mayo
13
*Add cheese (American, Cheddar, Swiss, Mozzarella, Bleu), bacon, mushrooms, or onions  $1 each
Pastas & Risottos
Chicken Pesto olive oil, roasted garlic, red peppers, pesto sauce, sun-dried tomatoes and balsamic chicken over penne
15
Cajun Chicken n’ Shrimp Alfredo Jumbo shrimp and chicken with artichokes and mushrooms over Fettuccine
19
Lobster Ravioli served in a spinach cream sauce with sun-dried tomatoes and fresh lobster
20
Penne a la Vodka served in a pink sauce with a dash of Absolut vodka
14
Waterstone’s Wild Mushroom Risotto
14
Sunburst Ravioli  Shrimp, Scallops, and asparagus in saffron dough served in a light spinach cream sauce
20
Eggplant Curry with Toasted Almonds
16


Presented by Executive Chef Chad Tibbetts
