
STARTERS
Shrimp
Iced with cocktail and mustard sauces (carb conscious) 10

Crispy buffalo style, celery & bleu cheese 10

Lump Crab
Jumbo lump crabcake, Old Bay remoulade 10

Crab and artichoke dip, bread shards, tortilla planks 10

Crispy Fried Calamari 9
Salt & pepper, chili lime sauce

Quesadilla
Jack and cheddar cheese 8

Chicken and green onion 9

Bruschetta 9
Tomato, basil, Mozzarella, Prosciutto, grilled breads

SOUPS
French Onion Soup 5

Soup du Jour 4

Iowa Corn Chowder 4

SALADS
Caesar Salad 4
Romaine, parmesan, croutons

Market Salad 4
Crisp lettuce, celery, tomatoes, cucumber, creamy or
vinaigrette dressings

Anjou Pear Salad 5
Refreshing red pear salad, seasonal greens, bleu cheese,
toasted pecans & citrus vinaigrette

Tomato Mozzarella Salad 5
Vine ripe tomatoes, fresh mozzarella, basil, greens

ENTRÉE SALADS
Grilled Chicken Caesar Salad 10
Romaine, parmesan, croutons with grilled chicken

Grilled Shrimp Salad 13
Nicoise style with mustard vinaigrette salad with Boston
lettuce, haricot vert, kalamata olives, red grape tomatoes,
grilled shrimp (carb conscious)

Edgewater Chicken Salad 10
Fresh mixed greens, Tossed with corn, tomato, dates, pine
nuts, goat cheese crouton & citrus vinaigrette

Steak and Bleu Cheese Salad 12
New York strip, diced vine ripe tomato, bleu cheese,
maple pepper bacon, fresh greens & maple Balsamic
vinaigrette (carb conscious)

PASTAS
Jambalaya Pasta 14
Sautéed shrimp, chicken, Andouille sausage, tomato,
scallions & fusille pasta, spicy Creole sauce

Orecchiette Chicken Pasta 12
Grilled chicken, Shiitake mushrooms, young peas,
spinach & Pecorino cheese, tomato-herb broth

Without chicken 10

SANDWICHES
Served with Edgewater slaw and fries

Sliced Grilled Sirloin 12
Swiss & mushrooms, toasted French bread

Grilled Chicken Sandwich 8
Jack cheese, marinated tomatoes, crusty ciabatta

Grilled Pork Tenderloin 8
Lettuce, tomato, crusty ciabatta

Muffuletta 9
Ham, spicy Capicolla, Mortadella, Genoa salami,
Provolone, olive relish, crusty Ciabatta

Club Sandwich 8
Turkey, bacon, lettuce, tomato, mayonnaise,
white toasted bread

HALF POUND BURGERS
Served with Edgewater slaw and fries

Crisp Bacon and Aged Cheddar 9

Worcestershire Onions with Horseradish, Bleu Cheese 9

MAIN
Jumbo Lump Crab Cakes 22
Mustard lemon Beurre Blanc, seasonal green vegetable

Half Oven Roated Chicken with Natural Jus 14
Seasonal green vegetable, Yukon Gold mashed potatoes

Grilled Salmon 14
seasonal green vegetable, seasoned brown rice

BBQ Baby Back Ribs half 14/full 20
Edgewater slaw & fries

SOUP-SANDWICH
Bowl of today’s soup and half sandwich 9

Soups 4 | Whole Sandwiches 9

Monday Black bean soup
Turkey, tomato, Swiss on wheat

Tuesday Chicken noodle soup
BBQ beef, slaw on a soft roll

Wednesday Steak & tortilla soup
Chicken, red pepper, goat cheese Ciabatta

Thursday Broccoli & cheese soup
Turkey, jack cheese, bacon

Friday New England clam chowder soup
Chicken, cashew salad, croissant

Saturday Roast tomato soup
Roast beef, horseradish, aged cheddar,
Foccacia

Sunday Beef Barley
Shaved ham, Swiss, mustard, rye

DESSERTS
Key Lime Pie 6
Hand whipped cream

Liquid Center Chocolate Cake 6
Chocolate sundae

Warm Pineapple Cake 6
Caramel, vanilla ice cream

Apple Crisp with Vanilla Shake 6
Hand whipped cream

Ice Creams 4
Chocolate, vanilla, strawberry

These items have been selected to meet the diverse dietary needs of our guests. Your server will be happy to answer any questions.

For your convenience, we have added an 18% service charge for groups of 8 or more.
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STARTERS 
Iced Shrimp Cocktail (Cocktail & Mustard Sauces) 12

Crispy Buffalo Style Shrimp, Celery, Carrots & Bleu cheese 11

Lump Crab 10
Jumbo lump crabcake, Old Bay remoulade

Spinach and Artichoke Dip  10
Bread shards, tortilla planks

Crispy Fried Calamari 9
Salt & pepper, chili lime sauce

Quesadilla
Jack and cheddar cheese 8

Chicken, cheese and green onion 9

Bruschetta 9
Tomato basil, mozzarella, Prosciutto, grilled breads

SOUPS
French Onion Soup 5
Soup du Jour 4
Iowa Corn Chowder 5

SALADS
Market Salad 4
Crisp lettuce, celery, tomatoes, cucumber, carrot, 
Parmesan, croutons, Choice of dressing

Caesar Salad 4
Romaine, Parmesan, croutons

Anjou Pear Salad 5
Refreshing red pear salad, seasonal greens, Maytag Bleu cheese, 
candied pecans & citrus vinaigrette

Bibb Lettuce Wedge 5
Maytag Bleu cheese, grape tomatoes, maple pepper bacon, 
creamy buttermilk dressing

ENTRÉE SALADS
Grilled Chicken Caesar Salad 10
Romaine, Parmesan, croutons with grilled chicken

Grilled Shrimp Salad 13
Nicoise style with Boston lettuce, haricot vert, kalamata olives, 
red grape tomatoes, grilled shrimp, mustard vinaigrette
(carb conscious)

Steak and Bleu Cheese Salad 12
Strip steak, diced vine ripe tomato, Bleu cheese, maple pepper 
bacon, fresh greens & maple Balsamic vinaigrette (carb conscious)

Grilled Salmon Salad 12
Fresh mixed greens, tomato, mandarin oranges, dried cherries, 
citrus vinaigrette

PASTAS
Jambalaya Pasta 17
Sautéed shrimp, chicken, Andouille sausage, tomato, 
scallions & fusille pasta, spicy Creole sauce

Linguini Chicken 14
Grilled chicken, Portabella mushrooms, spinach, tomato, 
Parmesan, lemon butter sauce

 

SANDWICHES
Served with Edgewater fries

Strip Steak French Dip 12
Swiss & mushrooms, crusty Ciabatta

Grilled Chicken Sandwich 9
Jack cheese, marinated tomatoes, crusty Ciabatta

Grilled or Fried Pork Tenderloin 9
Lettuce, tomato, crusty Ciabatta

Muffuletta 10
Ham, spicy Capicolla, Mortadella, Genoa salami, Provolone, 
olive relish, crusty Ciabatta

Club Sandwich 9
Turkey, bacon, lettuce, tomato, mayonnaise, white toasted bread

Cuban 10
Roasted pork, ham, pickle, mustard and Swiss cheese - pressed 
and grilled to order 

100% ANGUS BURGERS
Served with Edgewater fries

Crisp Bacon and Aged Cheddar 10

Fried onions, smoked Gouda, spicy BBQ sauce 10

Worcestershire Onions with Horseradish, 
Bleu Cheese 10

MAIN
Jumbo Lump Crab Cakes 20
Seasonal vegetable, Herb Risotto, Remoulade

Half Oven Roasted Chicken with Natural Jus 14
Seasonal green vegetable, au gratin potatoes

Grilled Salmon with Citrus Butter 15
Seasonal green vegetable, risotto

BBQ Baby Back Ribs half 14 / full 18
Edgewater fries

Grilled Sirloin with Bleu Cheese Butter 10 oz 15
Seasonal green vegetable, Fingerling potatoes

Roasted Vegetable Tart 12
Layers of roasted spinach, squash, peppers, tomato, & artichoke 
with basil, puff pastry shell

SOUP-SANDWICH
Bowl of today’s soup and half sandwich  10 
Whole Sandwiches  10

Monday 	 Creamy chicken & rice
		  Turkey, tomato, Swiss on croissant

Tuesday 	 Tomato Florentine
		  BBQ beef on a soft roll

Wednesday  Chicken tortilla soup
		  Roasted vegetable, Pesto, goat cheese, Panini

Thursday 	 Broccoli & cheese soup
		  Turkey, jack cheese, bacon, Ciabatta

Friday 	 New England clam chowder soup
		  Chicken, cashew salad, croissant

Saturday 	 Chicken Noodle
		  Roast beef, horseradish, aged cheddar,
		  Foccacia

Sunday 	 Minestrone soup
		  Shaved ham, Swiss, mustard, rye

STARTERS
Shrimp
Iced with cocktail and mustard sauces (carb conscious) 10

Crispy buffalo style, celery & bleu cheese 10

Lump Crab 10
Jumbo lump crab, old bay remoulade

Crab and artichoke dip, bread shards, tortilla planks 10

Crispy Fried Calamari 9
Salt & pepper, chili lime sauce

Mushroom Ravioli 9
Tomato fondue, fresh mozzarella

Quesadilla
Jack and cheddar cheese 8

Chicken and green onion 9

Bruschetta 9
Tomato, basil, Mozzarella, Prosciutto, grilled breads

SOUPS
French Onion Soup 5

Soup du Jour 4

Iowa Corn Chowder 4

SALADS
Market Salad 4
Crisp lettuce, celery, tomatoes, cucumber, creamy
or vinaigrette dressings

Caesar Salad 4
Romaine, parmesan, croutons

Anjou Pear Salad 5
Refreshing red pear salad, seasonal greens, bleu cheese,
toasted pecans & citrus vinaigrette

Tomato Mozzarella Salad 5
Fresh greens, vine ripe tomatoes, fresh mozzarella, basil

PASTAS
Jambalaya Pasta 17
Sautéed shrimp, chicken, Andouille sausage, tomato,
scallions & fusille pasta, spicy Creole sauce

Orecchiette Chicken Pasta 14
Grilled chicken, Shiitake mushrooms, young peas,
spinach & Pecorino cheese, tomato-herb broth

Without chicken 12

DESSERTS
Key Lime Pie 6
Hand whipped cream

Liquid Center Chocolate Cake 6
Chocolate sundae

Warm Pineapple Cake 6
Caramel, vanilla ice cream

Apple Crisp with Vanilla Shake 6
Hand whipped cream

Ice Creams 4
Chocolate, vanilla, strawberry

MAIN
Served with today’s seasonal green vegetable and choice
of a side to go with your entree.

Jumbo Lump Crab Cakes 22
Mustard lemon Beurre Blanc

BBQ Baby Back Ribs half 14/full 20
Edgewater slaw

Half Oven Roasted Chicken with Natural Jus 16

Seared Halibut 19
Lump crab, tarragon vinaigrette (low cholesterol)

ADD ONS
Delicious additions to your entrees

Crab Cake (4oz) 7

Lobster Tail (6oz) 10

Split king Crab legs (12 oz) 12

Grilled Prawns (3) 6

FROM THE GRILL
Served with your choice of one side item and today’s
seasonal green vegetable.

Daily Seafood Special Market price
Market Fresh

Salmon 17
Citrus butter

Pork Chop, 14 oz. 16
Maple glaze

Prawns 24
Garlic herb butter sauce

Steaks are Certified Angus beef and may be accompanied
with your choice of mushroom ragout, Maytag bleu
cheese butter, red wine Demi-glace or béarnaise sauce

Filet Mignon 7/10 oz. 25/29

Ribeye Steak 12 oz. 23

Cowboy Ribeye Steak 18 oz. 30

Porcini Crusted New York Strip Steak 14 oz. 28
Spinach au gratin (carb conscious)

SIDES 4

Yukon Gold Mashed Potatoes

Roasted Fingerling Potatoes

Brown Rice, Simple Steamed (low fat)

Herb Risotto

Cheese Spinach au Gratin

Sea Salt Baked Idaho Russet

Edgewater Fries

These items have been selected to meet the diverse dietary needs of our guests. Your server will be happy to answer any questions.

For your convenience, we have added an 18% service charge for groups of 8 or more.
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STARTERS
Shrimp
Iced with cocktail and mustard sauces (carb conscious) 10

Crispy buffalo style, celery & bleu cheese 10

Lump Crab 10
Jumbo lump crab, old bay remoulade

Crab and artichoke dip, bread shards, tortilla planks 10

Crispy Fried Calamari 9
Salt & pepper, chili lime sauce

Mushroom Ravioli 9
Tomato fondue, fresh mozzarella

Quesadilla
Jack and cheddar cheese 8

Chicken and green onion 9

Bruschetta 9
Tomato, basil, Mozzarella, Prosciutto, grilled breads

SOUPS
French Onion Soup 5

Soup du Jour 4

Iowa Corn Chowder 4

SALADS
Market Salad 4
Crisp lettuce, celery, tomatoes, cucumber, creamy
or vinaigrette dressings

Caesar Salad 4
Romaine, parmesan, croutons

Anjou Pear Salad 5
Refreshing red pear salad, seasonal greens, bleu cheese,
toasted pecans & citrus vinaigrette

Tomato Mozzarella Salad 5
Fresh greens, vine ripe tomatoes, fresh mozzarella, basil

PASTAS
Jambalaya Pasta 17
Sautéed shrimp, chicken, Andouille sausage, tomato,
scallions & fusille pasta, spicy Creole sauce

Orecchiette Chicken Pasta 14
Grilled chicken, Shiitake mushrooms, young peas,
spinach & Pecorino cheese, tomato-herb broth

Without chicken 12

DESSERTS
Key Lime Pie 6
Hand whipped cream

Liquid Center Chocolate Cake 6
Chocolate sundae

Warm Pineapple Cake 6
Caramel, vanilla ice cream

Apple Crisp with Vanilla Shake 6
Hand whipped cream

Ice Creams 4
Chocolate, vanilla, strawberry

MAIN
Served with today’s seasonal green vegetable and choice
of a side to go with your entree.

Jumbo Lump Crab Cakes 22
Mustard lemon Beurre Blanc

BBQ Baby Back Ribs half 14/full 20
Edgewater slaw

Half Oven Roasted Chicken with Natural Jus 16

Seared Halibut 19
Lump crab, tarragon vinaigrette (low cholesterol)

ADD ONS
Delicious additions to your entrees

Crab Cake (4oz) 7

Lobster Tail (6oz) 10

Split king Crab legs (12 oz) 12

Grilled Prawns (3) 6

FROM THE GRILL
Served with your choice of one side item and today’s
seasonal green vegetable.

Daily Seafood Special Market price
Market Fresh

Salmon 17
Citrus butter

Pork Chop, 14 oz. 16
Maple glaze

Prawns 24
Garlic herb butter sauce

Steaks are Certified Angus beef and may be accompanied
with your choice of mushroom ragout, Maytag bleu
cheese butter, red wine Demi-glace or béarnaise sauce

Filet Mignon 7/10 oz. 25/29

Ribeye Steak 12 oz. 23

Cowboy Ribeye Steak 18 oz. 30

Porcini Crusted New York Strip Steak 14 oz. 28
Spinach au gratin (carb conscious)

SIDES 4

Yukon Gold Mashed Potatoes

Roasted Fingerling Potatoes

Brown Rice, Simple Steamed (low fat)

Herb Risotto

Cheese Spinach au Gratin

Sea Salt Baked Idaho Russet

Edgewater Fries

These items have been selected to meet the diverse dietary needs of our guests. Your server will be happy to answer any questions.

For your convenience, we have added an 18% service charge for groups of 8 or more.
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STARTERS
Shrimp
Iced with cocktail and mustard sauces (carb conscious) 10

Crispy buffalo style, celery & bleu cheese 10

Lump Crab 10
Jumbo lump crab, old bay remoulade

Crab and artichoke dip, bread shards, tortilla planks 10

Crispy Fried Calamari 9
Salt & pepper, chili lime sauce

Mushroom Ravioli 9
Tomato fondue, fresh mozzarella

Quesadilla
Jack and cheddar cheese 8

Chicken and green onion 9

Bruschetta 9
Tomato, basil, Mozzarella, Prosciutto, grilled breads

SOUPS
French Onion Soup 5

Soup du Jour 4

Iowa Corn Chowder 4

SALADS
Market Salad 4
Crisp lettuce, celery, tomatoes, cucumber, creamy
or vinaigrette dressings

Caesar Salad 4
Romaine, parmesan, croutons

Anjou Pear Salad 5
Refreshing red pear salad, seasonal greens, bleu cheese,
toasted pecans & citrus vinaigrette

Tomato Mozzarella Salad 5
Fresh greens, vine ripe tomatoes, fresh mozzarella, basil

PASTAS
Jambalaya Pasta 17
Sautéed shrimp, chicken, Andouille sausage, tomato,
scallions & fusille pasta, spicy Creole sauce

Orecchiette Chicken Pasta 14
Grilled chicken, Shiitake mushrooms, young peas,
spinach & Pecorino cheese, tomato-herb broth

Without chicken 12

DESSERTS
Key Lime Pie 6
Hand whipped cream

Liquid Center Chocolate Cake 6
Chocolate sundae

Warm Pineapple Cake 6
Caramel, vanilla ice cream

Apple Crisp with Vanilla Shake 6
Hand whipped cream

Ice Creams 4
Chocolate, vanilla, strawberry

MAIN
Served with today’s seasonal green vegetable and choice
of a side to go with your entree.

Jumbo Lump Crab Cakes 22
Mustard lemon Beurre Blanc

BBQ Baby Back Ribs half 14/full 20
Edgewater slaw

Half Oven Roasted Chicken with Natural Jus 16

Seared Halibut 19
Lump crab, tarragon vinaigrette (low cholesterol)
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Delicious additions to your entrees

Crab Cake (4oz) 7
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Served with your choice of one side item and today’s
seasonal green vegetable.
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Market Fresh
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Citrus butter

Pork Chop, 14 oz. 16
Maple glaze

Prawns 24
Garlic herb butter sauce

Steaks are Certified Angus beef and may be accompanied
with your choice of mushroom ragout, Maytag bleu
cheese butter, red wine Demi-glace or béarnaise sauce

Filet Mignon 7/10 oz. 25/29

Ribeye Steak 12 oz. 23

Cowboy Ribeye Steak 18 oz. 30

Porcini Crusted New York Strip Steak 14 oz. 28
Spinach au gratin (carb conscious)
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Yukon Gold Mashed Potatoes

Roasted Fingerling Potatoes

Brown Rice, Simple Steamed (low fat)

Herb Risotto

Cheese Spinach au Gratin

Sea Salt Baked Idaho Russet
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These items have been selected to meet the diverse dietary needs of our guests. Your server will be happy to answer any questions.

For your convenience, we have added an 18% service charge for groups of 8 or more.
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