
 

 

Starters 
 

Smoked Fish Dip  14 
everything flatbreads, jalapenos, red onion 
 

House Made Guacamole  14 
warm salted tortilla chips 
 

Mediterranean Hummus  14 
feta cheese, kalamata olives, grilled pita 
 

Baked Brie  17 
black mission fig jam, local honey, candied  
walnuts, toasted french bread 
 

Mussels*  16 
coconut milk, kaffir lime, cilantro, chili 
 

Chef’s Soup  9 
please ask your server  
 
  

Salads 
add grilled chicken 6, salmon 9, shrimp 9 
 
Little Gem Caesar  14 
challah croutons, shaved parmesan, creamy  
caesar dressing 
 

Tri Colore  14 
three greens, goat cheese, florida strawberries,  
toasted almonds, minus 8 vinaigrette  
 

Wedge  15 
baby iceberg, applewood bacon, heirloom grape 
tomatoes, red onion, maytag blue cheese dressing   
  
Burrata  18 
baby arugula, vine ripe tomatoes, balsamic  
glaze, sea salt 
  

 

Entrees 
 

Pistachio Crusted Mahi* 36 

ruby beet risotto, lemon beurre blanc,  

baby greens 
 

Grilled Antarctic Salmon*  32 

anson mills farro, shaved asparagus, oyster  

mushroom, blistered tomato, saba 
  
Yellowtail Snapper Oreganata* 36 

toasted herb breadcrumbs, escarole and beans,  

tomato bruschetta, balsamic reduction 
 

All Natural Murray’s Chicken Breast*  27 

caramelized bliss potatoes, french green beans,  

verjus sauce 
 

Barrel Cut Filet Mignon*  44 

seared foie gras, whipped potatoes, haricot vert,  

baby carrots, port wine demi glace  

 
Braised Short Rib* 34 

12 hour braise, rosemary polenta, hen of the  

woods mushrooms, natural jus 

 
Waterstone Burger*  16 

8oz. blended burger, bibb lettuce, tomato,  

red onion, pickle, choice of cheese 
 

Chipotle Chicken Sandwich* 17 

 chipotle ancho chili marinade, pepper jack cheese, 

guacamole  

 

 

 

 

$5 share charge  - 20% gratuity will be added to parties of 6 or more  

please inform us of any allergies or dietary requirements before ordering  

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  

Desserts 
     Key lime pie tart 9             Chocolate hazelnut pave 10 

     lime zest, graham cracker crust,             valhrona chocolate, Oreo crust,  

     whipped cream                local strawberries 
 
     Cinnamon whiskey bread pudding 9            Almond cocoa mousse (GF) 9 

     caramel sauce, candied walnuts, served            chocolate sauce, fresh raspberries 

     a la mode                 cream 
 
     Fresh baked milk & cookies 9              Gelato 9 

     an American classic                vanilla, chocolate or rocky road 


