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Waterside Grill
Appetizers

Chips N Salsa $4.00
A basket of made to order white corn tortilla
chips with our roasted salsa

Add queso for $3

Quesadillas $8.00
Choose from Beef Fajita @ Chipotle Chicken e
or Beef / Chicken Combo all served with sour
cream, pico de gallo and guacamole

Add shrimp for $2

Buffalo Bites $7.00

Boneless chicken bites tossed with your choice
of Hot e Mild e or Honey BBQ

Fajita Nachos $10.00
Choose from Beef Fajita @ Chipotle Chicken e
or Beef / Chicken Combo all served with sour
cream, pico de gallo, guacamole and jalapenos
Add shrimp for $2

Panko Risotto $5.00
Risotto rounds breaded and deep fried, served
with parmesan cream and marinara dipping
sauce

Seasonal Fruit $7.00
Enjoy a plate of our fresh seasonal fruit with
cherry yogurt, candied nuts, fruit compote and
a baguette

Bombers $7.00
Chicken and Seafood stuffed jalapenos filled
with cheddar and pepper jack cheese served
with jalapeno ranch and chipotle mayonnaise

Stuffed Shrimp $9.00
Gulf shrimp stuffed with cream cheese,
jalapeno and bacon all breaded and fried

Soups

Seafood Gumbo $4/36
Our blend of Gulf Seafood including shrimp,
fish, crawfish, sausage and vegetables served
over rice pilaf

Soup of the Day

Chicken Tortilla $4/$6
Poached Chicken with tortilla strips, avocado
and pepper jack cheese

$3/$5

Ask your server about our daily soup

Salads

Add chicken or shrimp to any salad for $4

BLT $7.00
Iceberg lettuce, cured bacon, tomato slices,
avocado and gorgonzola cheese stacked high
and topped with bleu cheese dressing

Caesar $7.00
Our version of the Mexico original with
shredded romaine and shaved parmesan served
with a garlic toastini

The Crispy Chicken $8.00
Crispy strips of chicken breast served on top of
lettuce and tomato wedges tossed in honey
mustard dressing

QGreek Salad $8.00
Mediterranean inspired with mixed lettuce,
artichokes, pepperoncini, olives, bell peppers,
tomatoes, red onions and feta cheese tossed
with Greek feta vinaigrette dressing

Cobb Salad $8.00
Seasonal Mesclun Greens with avocado, eggs,
gorgonzola cheese, tomatoes, grilled sweet
corn, cured bacon, cured ham and herb roasted
turkey tossed with Italian dressing

House Dressings: Ranch e Italian e Honey Mustard e Greek Feta Vinaigrette
Bleu Cheese @ Caesar e Balsamic Vinaigrette @ Raspberry Vinaigrette
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Lunch

Half orders available for $2 off regular price

Waterside Burger $8.50
Black Angus or Bison burger with lettuce,
tomatoes, onions, pickles and herb mayonnaise
served on a toasted sourdough bun with your
choice of cheese American e Cheddar e Swiss
e Pepper Jack @ Smoked Gouda e or
Provolone

Available to order — Sweet Cajun Style Sauce
Add cured bacon for $0.50

Weston Club $8.00
Herb roasted turkey, cured ham, swiss,
cheddar, tomatoes, cured bacon, lettuce and
herb mayo served on white or wheat bread with
a pickle spear

Breast of Chicken $7.50
Herb marinated breast of chicken fried e grilled
e or buffalo served on a sourdough bun with
your choice of cheese American e Cheddar e
Swiss e Pepper jack @ Smoked Gouda e or
Provolone

Add cured bacon for $0.50

Chicken Salad Sandwich $7.00
Poached chicken with onions, garlic, toasted
almonds, lettuce and tomatoes on white e
wheat e or buttery croissant

Italian Panini $8.00
Genoa salami, cured ham, pepperoni, Swiss
cheese, lettuce, tomato, mustard and Greek feta
vinaigrette served on grilled foccacia bread

Chicken Tenders $8.50
Hand battered chicken tenders made to order
with ranch e honey mustard e or country gravy

Chipotle Chicken Wrap $8.00
Chipotle marinated chicken with lettuce, Pico
de Gallo, guacamole and pepper jack cheese
wrapped in a large chipotle tortilla

Texas Cheese-steak $9.00
Philly ain’t got nothin on this! Shaved aged
prime rib with sautéed onions, bell peppers,
provolone cheese and au jus on French bread

Pulled Pork $8.50
Braised pork shoulder with caramelized onions,
grilled pineapple, apple chutney and au jus
served on sourdough

Texas Grilled Cheese $7.00
Provolone, swiss, cheddar, bacon and tomato
on grilled foccacia

Brisket Sandwich $8.50
BBQ Brisket on sourdough with red onions and
pickles

Sliders Trio $10.00
Choose any three sliders from Bison e Angus
Beef @ Buffalo Chicken e Pulled Pork e Panini
e or Texas cheese-steak served with
caramelized onions, pickled vegetables, sautéed
mushrooms and our signature sauces on artisan
rolls

All served with a side of your choice:
Buttermilk Onion Strings e French Fries e Fried Sweet Potatoes e Chips e Tater Tots e Coleslaw
Sliced Tomatoes e Charro Beans e Refried Beans e Fruit e Assorted Pickled Vegetables

Desserts

Chocolate Mousse $5.00
Light whipped chocolate mousse with whipped
cream topped with chocolate sauce or raspberry

syrup

Fruit Cobbler $5.00
Homemade fruit cobbler with cinnamon sugar

Poppy Seed Roll $5.00
Poppy seed and cream cheese rolled in phyllo
dough and baked to golden brown, served with
sweet cream

Ice Cream Sundae $5.00

Drinks

Fountain Beverages

$1.75

Coke o Diet Coke e Dr. Pepper e Sprite ® Lemonade

Non-Alcoholic Beverages

$1.75

Tazo Tea e Seattle’s Best Coffee

Draft Beer

$3.00

Bud Light e Seasonal Draft

Bottled Beer

$3.00

Bud Light e Coors Light @ Miller Lite ® Budweiser ¢ MGD e Bud Select Lime

Bottled Premium Beer

$3.50

Corona e Corona Light e Amstel Light e Heineken e Michelob Ultra e Shiner Bock



Specials at Waterside Grill

Available after 5:00 pm

TUESDAY Family Night Dinner Special, children eat for $1.

Children under 12 may order from the children’s menu for $1 with each paid adult entrée.

WEDNESDAY $2 Margaritas & Mojitos

Enjoy a $2 Margarita or Mojito and a Mexican Dinner Special.

THURSDAY Summer Happy Hours in the Courtyard
from 5:30 p.m. - 7:30 p.m.

Enjoy ¥ priced Beer, House Wine by the Glass & Cocktails (Well Drinks)
and $2 off Premium Spirits & Wine, $1 off Appetizers
(excluding the 3" Thursday for Wine Tasting)

FRIDAY Seafood Special

SATURDAY Chef’s Choice of Dinner Special

Dinner Specials will be emailed out each week for evening dining
Thursday — Saturday with table cloth service.
Email Jennifer@westonlakes.net to be added to our list.
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