WatersView Restaurant - Lake Gaston

2107 Eaton Ferry Road Littleton, NC 27850 252-586-2814
Voted Best Restaurant in 2009, 2010 and 2011

Entrees
From the Grill

Beef Tenderloin Steak 25.7
Center cut from the top 12 percent of all Sterling Silver meats, enjoy 8 oz of our best meat cut to order & cooked to your liking.
Served with a Baked Potato & Vegetable de jour. Add our Oscar topping $6

Rib-eye Steak 20.7
Aged for 2 weeks, cooked to your liking served with baked potato & vegetable de jour

©FBone-in Viking Pork Chop 16
12 oz. double chop rubbed with Garlic & Sage and then char-grilled & roasted. Served with Vegetable de jour & baked Potato.

Fresh Seafood
Grilled Tilapia 12.7

Farm raised skinless filet served with Risotto & Vegetable de jour. Try Parmesan crusted $3
Fried Tilapia with French Fries & Coleslaw

Seared Salmon 16.7
Farm raised cooked skin-on. Served with Risotto & Vegetable de jour. Crab and Brie stuffing add $4

3Sea Scallops 20.7
Pan seared & finished with White Wine & Butter served with Risotto & Vegetable de jour

Grilled Shrimp Skewers 16.7
Basted with Garlic Butter with a touch of Old Bay. Served over Risotto & Vegetable de jour

€¥Trio of Seafood 20.7

Sea Scallops, Large Shrimp, & Crab Meat gently tossed in a fresh Tomato
& roasted Garlic White Wine sauce served over Linguini Pasta

€3Crab Cakes 19

Quickly seared and then baked. Chef’s Crab Cakes are a combination of lump and special Crab meat.
Served with risotto & vegetable de jour

Fresh Catch

Flown in from the East and West Coast or few from Hawaii check out Chef’s Catch of the Day, Market Priced

Seafood Calabash Style (A Local Favorite!)

Served with Fries and Slaw
Shrimp or Tilapia 13.97, Oysters 14.%7
Any two toppings 16.97, All Three 20.7

A Little Spicy!
WatersView Shrimp and Grits 16.97

Shrimp sautéed with Bacon, Corn and Peppers in a Veal and Corn Reduction with a hint or two of spice

JCreamy Cajun Gumbo 17.7
Sautéed Shrimp, Grilled Chicken, Italian Sausage, Peppers & Onions
Served with a Sambuca (Italian Liqueur) Cream Sauce over Penne Pasta
Jamaican Chicken Breast 12.97
A Local Favorite!!!

Grilled Jerk Chicken then topped with sliced Avocado and Havarti cheese and baked. Served with Risotto with a light Curry sauce

Build Your Own Pasta Dish 9.9

Choose a Pasta & Sauce: Linguini, Cheese Ravioli, or Penne with Tomato or Alfredo sauce
Pasta Toppings:
Chicken, Italian Sausage, or Tilapia 4 Shrimp or Salmon 6 Crab Cakes or Scallops 9
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Appetizers

€3> WatersView Crab Cakes 9.7

Same recipe as our entrée just smaller bites, 3 to be exact served with Lemon & Cocktail sauce

Crab Dip 7.7

A blend of crab meat, cream cheese & a touch of Horseradish served with Toasted Baguette

Coconut Fried Shrimp 7.
Jumbo Shrimp rolled in Coconut, deep fried, and served with Sweet and Sour Salsa

Breaded Fried Vegetables 5.
An assortment of Breaded Fried Vegetables with Spicy Ranch Dipping Sauce

Jamaican Jerk Chicken Skewers 7.7
Cut from our in house marinated Chicken Breast and served with a Yogurt Dill sauce

Calamari Rings 6.
In house hand cut tubes then seasoned with Garlic and Pepper. Served with Marinara Sauce for dipping

S PBuffalo Shrimp s.7

Batter fried Shrimp tossed in hot sauce and served with Blue Cheese dressing

WatersView Appetizer Sampler 157
Enjoy a sampling of our appetizers with your choice of any THREE of the above. (Smaller portions may apply)

Soups & Salads

French Onion Soup 3
Seafood Chowder 4

Salad Toppings
Chicken, Italian Sausage, or Tilapia 4 ~ Shrimp or Salmon 6 Crab Cakes or Scallops 9

Fresh Salad of the Week
Ask your server what the Chef’s choice for salad for this week could be!

BLT Wedge 5.7
A Wedge of Iceberg with crisp Bacon, fresh Tomato and a Blue Cheese Dressing

Classic Caesar 6.7
Romaine with Caesar Style Dressing, Croutons and Parmesan

Spinach Salad 7.
Fresh Baby Spinach, chopped Bacon, sliced Egg & Red Onion. Served with a warm Bacon Vinaigrette

House Salad 3+
Tossed Greens, Tomatoes, shredded Cheese, Croutons, Choice of Dressing

Our salad dressing choices:
House Dressing, Ranch, Thousand Island, Honey Mustard, Bleu Cheese, Warm Bacon Vinaigrette,
French, Italian, and Olive Oil & Balsamic

A Split Plate Charge of $5 will be charged on all shared Entrees
All Soups and Salads are priced a la Carte
Substitutions on ANY menu item are subject to extra charge
We reserve the right to charge 20% gratuity on any party larger than 6 people



