Restaurant

LUNCHMENU

AFTETIZERS
Soups of the Day, market Pricc

Baked Brie 12.00
qu: pastry wraPPccl brie, fresh rastcrrg sauce, candied pecans.

Bakcc‘ clams Casino 12.00

Grilled marinated Jumbo Sl'm'mP 14.50

seaweed salad and wasabi.

Colossal Crabmeat Martini 14.50

cocktail sauce, remoulade.

f:ricd Artic[‘:okcs 9.50
Beer battered artichoke hearts , buttermilk cliPPing sauce.

SALADS
T raditional Caesar Salad

fresh romaine, house Cacsar, locatelli romano, croutons.

Farmesan Cheese Salad

fresh romaine, creamy parmesan drcssing, locatelli romano, croutons.

Mixcd field (areens 5alad

balsamic vinaigrette, grape tomato, cucumber, red onion, carrot.

Small Size. 5.00 [ ntrée Size. 10.00
]:ig Salad

mixed field greens, sliced Figs, balsamic vinaigrette, danish bleu cheese, caramelized onion.

Smokcd Trout Salacl

babg sPinach, orange horseradish clrcssing, roasted red pepper; red onion, capers.

Small Size. 6.00 [ ntrée Size. 11.00

TOP your Salad off with any of the Fo“owing.
Gri”cc] chicken breast 5.00
Girilled Pctitc filet 9.00

Jumbo lump crabmeat 750
Girilled marinatcdjumbo s['\rimp 9.00




LIGHT FARE

8oz Sirloin Burgcr 10.00

cris acon, cne ar cheese, Kalser roll.
ispy bacon, cheddar cheese, kaiser roll

BBQFU”CC! Fork and bccmc 10.00

toasted rye bread, cheddar checsc, toPPed with coleslaw.

Gri“ccl \/cgctablc Wrap 9.75

sundried tomato hummus, vcgctablc mcc"cy, montcrcyjaclc cheese.

Braised [lam Sandwich 12.00

toasted mustard braised ham, swiss cheese, gri”cd tomato, toasted rye bread.

Jumbo Lump Crabcakc Sandwich 15.00

sautéed sPinach and gar]ic, sliced tomato, red onion, dgonaisc sauce, kaiser roll.
TI‘:rcc Lcttcrs say it a", BLT with mayo on toasted whole wheat bread 9.25
Classic Fishn CI‘liPs 12.00

beer battered tilapia, french fries, remoulade sauce, malt vinegar.

Chickcn salad Plattcr with assorted vcgctablcs and crackers 10.00

ENTREFS

Choice of cup of soup or small mixed green salad.

Calvcs | iver with bacon and onions. 14.00
Jumbo lump Crabcakc with dﬁon mustard cream sauce. 15.00
Bakcd Tilapia with herb cheese crust and a tomato caper sauce. 14.50
Baked Crab ]mPcrial stuffed mushroom caps with a s[’wcrry wine sauce. 15.00

Grilled T avern Steak with french fries and dcmi~g|acc. 14.50

Flcasc inform us omcany food a"crgics or diet restrictions!
20% Gratuit3 is added to Partics of 6 or more
Banquct and CatcringAvailablc at our Placc or yours, spccializing in what you want.
f_:_njog our award winning Sunday Grand PBuffet Brunch.....10:00 till 1:30
[ unch Scr\/cd Tucsdag thru Fn’day from 11:30till 2:30
Dinner Tucsday - Thursday 430 till 9:00, f:riday - Saturday 430 till 10:00, Sunday 400 till 8:00
Cc"ar Bar—-Tucsclay througl'n Saturclay from 4:30, Sundag from 1:00

www.thewatcrwheelrestaurant.com




