WATERMARK

BAR | GRILLE

Greot START

SAGANAKI flaming Greek cheese served with pita bread
11
FILO WRAPPED FETA drizzled with honey and toasted sesame seed
10

GF SMOKED SALMON TERINA salmon stuffed with blend of cream cheese, chives, capers and lime

NE *

MEATBALLS with home style tomato sauce topped with shredded parmesan
14

GF OCTOPUS CHAR-GRILLED with lemon oil sauce over a bed of greens
12

SPINACH & ARTICHOKE DIP served with crispy tortilla chips
11

WING DINGS 6 piece served with spicy ranch
9

GF CHARCUTERIE BOARD assogtment of fine deli meats and cheeses
1

CALAMARI flash fried topped with sliced olives, feta & pepperoncini
13

fresh» SALADS

GF MAURICE mixed greens, smoked ham, turkey, sweet gherkin pickles, Swiss cheese & hard boiled egg
14

GF WM GREEK mixed greens, tomatoes, cucumbers, red onion, beets, chick peas, oregano, pitted Greek olives & feta
11

GF SUMMER SALAD mixed greens, strawberries, mandarin oranges, walnuts, crumbled blue cheese, tomatoes & cucumbers
i17)

GF OCTOPUS LENTIL SALAD octopus, mixed greens,6sun-dried tomatoes, olives, chives, cucumbers, pepperoncini
1
¢ VILLAGE Tomatoes, cucumbers, red onion, green peppers, olives, feta , oregano, tossed in homemade Greek dressing
12

GF SEAFOOD WATERMARK mixed greens, shrimp, mussels, salmon, tuna, tomatoes, cucumbers, red onions, beets,
chickpeas, pitte Ka(lsamata olives & feta
1

Add - Chicken 5, Steak 7, Shrimp 8, Salmon 9

All pizzas made with fresh house made dough & sauce

SHOW BOAT tomato sauce, mozzarella cheese, meatballs, mushrooms & spinach & red pepper oil
12

d; THE ACROPOLIS olive oil, fresh tomatoes, feta, red onions & Kalamata olives
13
THE TIPPIN’ BOAT truffle sauce, creamy ricotta spread, mushrooms, fig marsala
15
THE OVERBOARD tomato sauce, mozzarella, fresh salmon, tuna, mussels & shrimp
14
BUILD YOUR OWN /2" Lound Pax,a
9
Cheese options\ ( Protein options \ ( Veggie (;ptions \ (Sprinkled Extras\
$2 $2 $ $1
P'epperoni, Tuna Banana peppers Green pepper Fresh basil
Mozzarella Spicy sausage Anchovies Jalapeiios Kalamata olives Ore
. gano
Cheddar Smoked ham Shrimp ($3) Tomatoes Sundried tomatoes Garlic
Feta Applewood bacon Mussels ($3) Red onion Mushrooms :
. Red pepper oil
Provolone Chicken breast Salmon ($3) White Onion Spinach
. Red pepper flakes
Ricotta spread Meatballs Parmesan

j \ / & / \ Fig marsala j

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
GF = Gluten friendly 3= House favorites




hond HELDS

All burgers 1/2 lb prime, served on sesame bun |

BIG FAT GREEK xasseri cheese, lettuce, tomato, pickle, red onion, tzatziki
13

VEGGIE BURGER black bean burger, tomato, lettuce, cucumbers, onion
12

WATERMARK BURGER with shredded lettuce, tomato, pub sauce & your choice of cheese l
12

THE CRACKLING STERN lettuce, tortilla strips, cheddar cheese & salsa
13

SLIDERS 3 prime grade burgers, grilled onion, American cheese
11
MUSHROOM SLIDERS 3 prime grade burgers, Swiss cheese, mushrooms, truffle sauce
13

¢ THE SHIP WRECK crispy chicken breast, lettuce, tomato, pickle, mayo-garlic sauce
13
THE EASY MARK ¥;1b. turkey burger with lettuce, tomato, pickle, onion & cranberry sauce |
13
HOT DURANGO seasoned chicken breast, avocado, cheddar, jalapenos, lettuce, tomatoes & chipotle aioli served on ciabatta bread
11

QUESADILLAS tortillas filled with blended cheese, shredded lettuce & tomato served with sour cream & salsa
10/Chicken 15/steak 17

1 All hand helds served with French fries!

= Tossed PASTA )

¢ HOMEMADE LOBSTER MAC & CHEESE cavatappi noodles tossed in a creamy, rich cheese blend
19
CREAM BASIL PESTO FETTECCINE topped with crispy chicken
1
SPAGHETTI BOLOGNESE6 authentic house made meat sauce
1

1 PENNE PASTA PRIMAVERA tossed in olive oil & sautéed garlic with chefs choice vegetable '
' 15

All pastas served with your choice of soup or side salad
) *Gluten free spaghetti available upon request *

A surf & TURF /

GF ATLANTIC SALMON choose your style; grilled, broiled or blackened topped with garlic butter (!
23

SAUTEED PERCH fresh lake perch served with tartar sauce and lemon wedge
19

’ FISH & CHIPS Atlantic Cod & fries serveg with coleslaw, tartar sauce and lemon wedge
‘ 1

‘ GF FILET MIGNON 8oz center cut cooked your way drizzled with zip sauce "
) 32

JUMBO SHRIMP SCAMPI sautéed in garlic with a hint of white wine and lemon
20

¢ CHICKEN ALA GREEK grilled chicken breast in a sun-dried tomato cream sauce topped with spinach, feta & olives
20

J CHICKEN PICCATA sautéed and topped with a light lemon sauce w/ capers, artichokes & white wine
, 19
GF PRIME RIB slow roasted to perfection savory 120z cut topped with au jus ,
30
CHAR GRILLED SWORDFISI'16 topped with diced tomato & lemon olio
2

o ¢ 6r TOMAHAWK PORK CHOP 12 oz char grilled & seasoned to perfection, topped with garlic butter sauce
24

All entrees served with choice of potato or rice, vegetable du jour & cup of soup or side salad

’ Cold Beverages Side Items $ Lemon Rice Soup
‘ Pepsi products, lemonade, French fries 4 Veggie de jour 4 y
unsweetened iced tea Onion rings 5 sjdge Caesar 5 Soup du jour '
Rice 3 Side tossed salad made fresh dail
j Hot Beverages Baked potato 3 Coleslaw §1 gu 3 Y
Coffee & specialty hot teas Pita > p

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
| GF = Gluten friendly & = House favorites

-



