W\ stersView Restaurg nt

Specialties

“P\WatersView Shri mp and Grits 16

Shrimp sautéed with Bacon, Corn and Peppersin a Veal and Corn
Reduction with a hint of spice

4 Trio of Seafood 19.7
Scallops, Shrimp, & Crab Meat gently tossed in a fresh Tomato &
roasted Garlic White Wine sauce served over linguini

WatersView Chicken 14.97

Seared chicken breast, sautéed spinach, & tomatoes with
Havarti cheese& a white wine garlic butter sauce
With sweet potato mash

4% Crab Cakes 199

Chef's crab cakes are of 80% crab meat, try to find that in outside
of Maryland. Served with green beans & sweet potato mash

JCreamy Cajun Gumbo 167

Creamy Sautéed Shrimp, Grilled Chicken & Italian Sausage tossed
with Peppers & Onionsin a Sambuca liqueur Cream Sauce and
served over Penne Pasta

Toppings

Oscar Topping 6.0
Balsamic Béarnaise 3.%
Parmesan Crust 3.0
Crab Stuffing 5.%
Gorgonzola Cheese 3.

M eats
All served with Baked Potato & Asparagus

Beef Tenderloin Steak 24.97

Cut in house & cooked to your liking served

Rib-eye Steak 19.97

Cut in house & cooked to your liking

Brisket 13.97
Smoked for 12 hourstill tender & delicious
(limited availability)

Center Cut Pork Chop 16.7

Rubbed with Sage & Garlic then grilled to perfection

Fresh Catch

All seafood served with Chef’srisotto & green beans

Grilled Tilapia 129

Farm Raised skinless filet

€% Seared Salmon 169

Farm raised cooked skin-on

Sea Scallops 19.7

Pan seared & finished with white wine & butter

Grilled Shrimp 16.97

8 large shrimp simply seasoned & brushed with garlic butter
then dressed with lemon

Fried Seafood

We use House of Autry breader for all our seafood. All served
with fries, coleslaw & your choice of Tartar or Cocktail.

41/50 Shrimp 12.97
Select Oysters 12.97
Tilapia 11.%7
Bay Scallops 13.9

2 choices 15.97 3 choices 19.97 All 24.9

Substitutions are subject to extra charges.

Pasta Platter 10«

Choose one of the following pastas & sauces

Linguini, Cheese Ravioli, or Penne

Tomato or Alfredo

Pasta Toppings:
Chicken, Italian Sausage, or Tilapia 4.9
Oysters, Shrimp, Salmon, Crab Cake 6.9
Scallops 8.%0
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Appetizers:

£} WatersView Crab Di p 7.9

House Made Crab Dip with a touch of Horseradish.
Served with Toasted Baguettes

Breaded Fried Vegetables 5.7
An assortment of Breaded Fried Vegetables with Spicy Ranch

Jamaican Jerk Chicken Skewers 7.7
Marinated chicken served with creamy cucumber sauct

Calamari Rings 6.7

Hand seasoned with Garlic and Pepper. Served with Marinara
Sauce for dipping

JBuffalo Shrimp 8.97

Batter fried shrimp dipped in hot sauce served with
Blue Cheese dressing

Coconut Fried Shrimp 7.7

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

JBeef Brisket Tostada 7.9

Chopped brisket on a grill tortilla with hot pepper jelly,
pepper jack cheese

WatersView Appetizer Sampler 159
Enjoy any of our appetizerswith your choice of any three of the
above, enough for two to share
(smaller portions may apply)

Soups and Salads

French Onion Soup Cup2%® Bowl 4%
She Crab Soup Cup 3.2 Bowl 6.9

BLT Wedge 5.9

A Wedge of |ceberg with crisp Bacon, fresh Tomato and a Blue
Cheese Dressing

Classic Caesar 5.9
Romaine with Caesar Style Dressing, Croutons and Parmesan

Spinach Salad 6.9

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

House Salad 3.97

Tossed Greens, Tomatoes, Cucumber slices, 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

Add any of the Pasta Meat Toppings to any Salad.

Add any salad or soup to an Entreefor
$2 less than the salads price.

Chef’'s Specialties

Bottle Beer $3.25

Budwieser
Bud Light

Draft Beer
Sm3.25Large4.75

Bud Light, Sella, Fat Tire.
Harpoon, Blue Moon

WatesView Select Wines
$7.50 per glass or $28 bottle

C & T Merlot

**Thomas Henry Meritage

Natural Light

WatersView by the

*¥*12 Gauge Chardonnay

Michelob Ultra

Miller Genuine Draft 64 Bottle
Miller Lite Augey Bordeaux
Coors Light Toasted Head Merlot ~ $26
- Corona Franciscan Cabernet ~ $54
Mickey's Big Mouth Franciscan Chardonnay $42
Heineken

Latour Pouilly Fouisse $34
Sartori Valpolicella $29
Sratacalli Chianti

Zintry Zinfandel
Mondovi Pinot Noir
$24
Santi Pinot Grigio
Los Cardos Malbec

Rioja

**our most popular

$21 House Wines $4.95
Chardonnay, Merlot or Cabernet




