
WATERSTONE GRILL BRUNCH MENU 
 

Get Unlimited Bloody Marys, Champagne & Mimosas!   
Just add $10 to your brunch purchase 

 
 

**$10.95 Brunch Prix Fixe**  
 
 
 
 

Waterstone Platter 
2 Eggs anyway you like, bacon or sausage links, and roasted red potatoes 

 
 

Omelet of the Day 
3 egg omelet with mushroom, tomato, and goat cheese, with roasted red potatoes 

 
 

 Huevos Quesadilla 
Honey wheat tortilla filled with shredded cheddar Jack cheese and jalapeños, topped with 2 fried eggs, salsa, 

guacamole, and sour cream garnished with fresh fruit and baby greens 
 
 

 Cinnamon French Toast 
Brioche French toast topped with sautéed apples, cranberries and walnuts in a Grand Marnier-brown sugar sauce 

served with Vanilla Bourbon Maple Syrup 
 
 

Smoked Salmon Brunch (add $2)       
Norwegian Smoked Salmon, with a toasted bagel, cream cheese, tomatoes, red onions, & capers, with two eggs   

 
 

Seafood Omelet  (add $2)      
With fresh lobster, lump crabmeat and baby shrimp, served with our Mozzarella cream sauce and roasted potatoes 

 

 
 

Traditional Eggs Benedict  
With Canadian bacon, Hollandaise sauce with roasted potatoes 

 
 

 Smoked Salmon Benedict  
Poached eggs, smoked salmon, Hollandaise sauce, and roasted potatoes   (add $1) 

 
 

10oz Sirloin Burger  
served with Fries or salad 

Add on’s~$1.00 each (American, Cheddar, Swiss, Mozzarella, Bleu, mushrooms, onions, bacon) 
 
 

Penne Ala Vodka  
served in a pink sauce with a dash of Absolut vodka 

 
 

Blackened Tilapia Filet  
served with Black bean and corn salsa and rice pilaf    (add $2) 

 
 

WWaatteerrssttoonnee  SSppeecciiaallttiieess 
Presented by Executive Chef Chad Tibbetts       
Brunch Available Saturday and Sunday 11:30 AM-4 PM 



WATERSTONE GRILL LUNCH MENU  *  79 Pearl Street 
 

Appetizers 
Calamari served crispy with spicy marinara sauce    10 

Caprese with vine ripened tomatoes, fresh mozzarella, and basil infused olive oil, balsamic reduction    9 

Jumbo Shrimp Cocktail (5)  with classic cocktail sauce    11 

  Seared Yellowfin Tuna Rare, black and white sesame seed crust, with ginger and wasabi sauce     12 

Apple, Bleu Cheese, Walnut Salad  With cranberry vinaigrette     9 

Seafood Risotto   Lobster, bay scallops and baby shrimp, with Asiago cheese, shitake mushrooms, and 

asparagus    13 
 

Soups & Salads 
   Lobster Bisque   (add shot of Sherry $2)   10 

Waterstone House Salad   Baby greens, tomato, red onion, cucumber, croutons, balsamic vinaigrette    10 

Traditional Caesar Salad   10 

Seafood Cobb Salad  Lump crab, smoked salmon, shrimp, baby greens, tomatoes, egg, bacon, blue cheese 24 

Shrimp & Scallop Salad  Teriyaki shrimp and bay scallops, baby greens, Mandarin oranges, Cashews and 

pineapple, with sesame dressing    19 

   Napa Valley Spinach Salad  Baby spinach, shallot vinaigrette, grilled chicken, green apples, goat cheese, 

cranberries, bacon, tomatoes and candied walnuts    18 

Lobster & Shrimp Salad on Avocado Half baby greens, citrus vinaigrette, roasted red peppers   20 

   Jumbo Maryland Crab Cake  Over a crisp Caesar or House Salad    20 

*Add the following to any of our salads:  Grilled Chicken 5,  Sliced Skirt Steak 6, Jumbo Shrimp 7 
 

Fresh Seafood Specialties 
Coconut Shrimp  5 pieces of Jumbo shrimp, lightly fried with coconut flakes, Thai chili sauce, broccoli    19 

Yellowfin Tuna Filet  Pepper crust or blackened over baby greens, tomatoes, ginger & wasabi dressing    23 

  Lemongrass Crusted Chilean Sea Bass Buttery, white, flakey texture, broiled and lightly seasoned, served 

over creamed spinach with roasted red potatoes    25 

Blackened Tilapia Filet Served with our black bean & corn salsa & Jasmine rice    18 

Atlantic Salmon with Mango Chutney Served with Jasmine rice and broccoli    22 

   Pan Crispy Striped Bass  With brown butter, lump crab meat and Shiitake-Watercress salad    25 
 

Steak, Chicken, etc 
   Captain Morgan BBQ Babyback Ribs Half/Full  With shoestring fries    14/19 

Prime N.Y. Strip Steak   Blue Cheese Butter, mashed potatoes and broccoli    24 

   Chimichurri Skirt Steak Sliced over baby Arugula with mashed potatoes and Chimichurri sauce    18 

Chicken Marsala Sauteed chicken breast, Marsala wine mushroom sauce, roasted potatoes & vegetable    16 
 

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, mozzarella    14 

Veggie Burger*  mix of carrots, corn, peas, roasted red peppers, mushrooms, spinach    12 

   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, wasabi dressing, lettuce and tomato. sweet 

potato fries drizzled with balsamic reduction    19 

Thai Chicken Wrap Cashews, baby greens, baby corn, tomatoes, cheddar jack cheese    15 

Lumb Crab Salad Wrap    Chilled Crab Salad with Romaine, Tomato, Cucumber    18 

Blackened Bayou Chicken BLT pan blackened chicken breast with Cajun mayo    13 

   Lobster & Shrimp Roll  Lobster & shrimp salad in a toasted soft roll with lettuce and tomato   18 

*Add cheese (American, Cheddar, Swiss, Mozzarella, Bleu), bacon, mushrooms, or onions  $1 each  
Pasta 

 Lobster Ravioli  served in a spinach cream sauce with sun-dried tomatoes and fresh lobster    20 

Wild Musroom Risotto Portabello, shitake, and button mushrooms in our creamy home made risotto    15 

Penne a la Vodka served in a pink sauce with a dash of Absolut vodka    14 

Chicken Pesto olive oil, red peppers, pesto sauce, sun-dried tomatoes and balsamic chicken over penne  15 

Vegetarian Curry Stir Fry  Asian stir fried vegetables, Thai red coconut curry sauce, cashews, Jasmine rice   17 
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