MENU AUTHORS
Chef de Cuisine: Mark Broccoli
Culinary Arts Director: Casey Riley

STARTER PLATES

Smoked Chicken Nachos 9.95

smoked chicken, bell peppers, red onions,
sharp cheddar cheese, blue corn tortillas,
red Chile sauce, scallions, salsa, sour cream

Waterman Calomari  9.95
crispy squid, peppadew aioli,
banana peppers

Wood Grilled Szewuan Beef Skewers  9.95
szewaun beef skewers, fiery peanut dip

The Mediterranean Taste  12.95

stuffed grape leaves, caramelized onions,
roasted red peppers, marinated mushrooms,
roasted garlic hummus, grilled breads, lavosh

Farmstead Artisan Cheese Plate  13.95
three hand-crafted selections, grilled bread,
local honeycomb, fig compote,

spiced pecans

SUNDAY AFTERNOON OFFERINGS

SOUP & SALAD PLATES

Award Winning "Chowdah” 7.95
rock crab, wood fired jalapeno,
sweet potatoes, bacon-corn bread crumbles

Waterman Salod  8.95

baby greens, grape tomato, English
cucumber, red onion, gorgonzola, crostini,
balsamic honey vinaigrette

Classic Caesar  7.95
crisp romaine leaves, ceasar dressing,
garlic croutons, white anchovy filets

Statler Chicken Salad  15.95

baby arugula, grape tomatoes, crispy bacon,
pine nuts, red onion, roasted garlic & tomato
vinaigrette

Grilled Salmon Salad  17.95

baby greens, cucumber, red onion, fried
capers, chopped egg, lemon & coriander
vinaigrette

PANINIS, PIZZAS & SUCH

Philly B. Cheese Steak Panini  15.95

thinly sliced wood grilled flat-iron,

sautéed red onion, bell peppers and wild mushrooms,
three cheese sauce, steak fries

Wood Grilled Vegetable Panini  12.95
wood grilled red onion, zucchini, summer squash,
bell peppers, basil pesto, fontina cheese, steak fries

Wood Fired Pizza Margarita  9.95
marinara, fresh mozzarella, basil, olive oil

PIZZA ADDITIONS - smoked chicken, italian sausage +3.95

Wood Fired Smoked Chicken Pizza 12.95
smoked Buffalo chicken, caramelized onions,
gorgonzola cheese, baby arugula

Pan-roasted Blue Cod 18.95
roasted potato hash, asparagus and caramelized
shallots, eggplant capanata, fomato jam

Waterman Sliders  13.95
three mini-Hereford burgers, aged cheddar, pickles,
greens, steak fries

6.20.10

The culinary staff at Waterman Grille feels the necessity to inform our guests on the issue of mercury in seafood. Some types of seafood can contain elevated levels of mercury, which can be detrimental to the health of certain individuals. Please inquire with your server for details.
Raw meat and shellfish, or products not cooked to recommended internal temperatures, can increase your risk of illness. If you have any food allergies please notify your server. To preserve an enjoyable dining experience, we request that cell phones not be used. An 18% service
charge may be added to parties of 8 or more. Newport Restaurant Group is an Employee Owned Company. We support local farmers and fishermen, especially those who use sustainable practices. Local and organic ingredients are used whenever possible.



