
 

 

 
 

 
 
 
  

 

House Dressings: Ranch, Lite Ranch, Italian, Honey Mustard, Greek Feta Vinaigrette, Bleu Cheese, 
Caesar, Traditional Balsamic Vinaigrette, White Balsamic Vinaigrette, Raspberry Vinaigrette, 

Blueberry Pomegranate Vinaigrette, French, and Thousand Island 

 

House Salad 
Side house salad of mixed greens with tomatoes, red 
onions, and garlic croutons.  $3 

 
Wedge Salad 
A wedge of Iceberg lettuce, cured bacon, diced 
tomato, avocado slices and bleu cheese crumbles.   $7 
 

Caesar Salad 
Romaine lettuce with shredded parmesan, garlic 
croutons and lightly tossed with Caesar dressing.  $7 
 

Crispy Chicken Salad 
Crispy strips of chicken breast served on a bed of 
mixed greens with diced tomatoes.  $9 
 

Spinach Salad 
Baby spinach tossed in a white balsamic dressing. 
Topped with goat cheese, fresh beets, candied 
walnuts, and red onion.  $9 
 

 

Greek Salad 
Mediterranean inspired with mixed greens, 
artichokes, pepperoncini, olives, bell peppers, 
tomatoes, red onions, and feta cheese.  $10 
 

Cobb Salad 
Mixed greens with avocado, diced eggs, bleu cheese, 
tomatoes, grilled sweet corn, cured bacon, black 
forest ham, and herb roasted turkey.  $10 
 

Salmon Salad 
Mixed greens with diced tomatoes, diced eggs, 
shaved carrots, and sliced cucumbers. Topped with a 
fresh salmon filet and queso fresco.  $14 
 

Weston Steak Salad 
Mixed greens with sliced jicama, roasted corn, 
caramelized pears, and walnuts. Topped with 8 oz.  
New York steak and blue cheese crumbles.  $15 

 
 

Salads 

 
Add a chicken breast for $4 or four large shrimp for $6 to any salad. 

Soups 

Appetizers 

Southwest Eggrolls 
Stuffed with chicken, corn, black beans, spinach, 
jalapeño peppers, and Monterey Jack cheese.  
Served with guacamole dip and pico de gallo.   $9 
 

Shrimp Cocktail 
Jumbo Gulf shrimp served with homemade  
cocktail sauce and horseradish.   $10 
 

Crab Stuffed Mushrooms 
Large button mushrooms filled with homemade 
crabmeat stuffing.   $11 
 

Prime Rib Tostadas 
Three mini tostada chips topped with avocado 
horseradish cream, herb roasted prime rib, grilled 
onions, provolone cheese, and tomatoes. $11 
 

Bacon & Jalapeño Quail 
Meaty quail wrapped in jalapeño and bacon. Served 
with a blueberry pomegranate dipping sauce.  $12 

Chips, Salsa and Queso 
A basket of fresh corn tortilla chips with homemade 
salsa and white queso.   $7 
 

Quesadillas 
Served with sour cream, pico de gallo, and guacamole. 
Chicken  $8       Beef/Combination  $9 
 

Fajita Nachos 
Served with sour cream, pico de gallo, guacamole, and 
jalapeño peppers. 
Chicken  $10       Beef/Combination  $11 
 

Mozzarella Sticks 
Delicious mozzarella cheese lightly breaded with 
Italian seasonings and served with marinara sauce.   $7 
 

Chicken Lettuce Wraps 
Minced chicken, water chestnuts, shiitake mushrooms, 
and green onions. Served with iceberg lettuce.   $10 

 
 

WATERSIDE GRILL 

Seafood Gumbo 
Blend of Gulf seafood including shrimp, fish, crawfish, 
sausage, and vegetables served over white rice.   
$5/$7 

  

Chicken Tortilla 
Shredded chicken with tortilla strips, avocado, and a 
blend of pepper jack and cheddar cheese.   $4/$6 

  
Soup of the Day 
Chef’s homemade daily special.    $4/$6 

 



 

  

All entrees are served with a house salad and warm dinner rolls. 

Steaks & Chops  

Filet Mignon 
7 oz. aged tenderloin cooked to order. Topped with 
compound butter and served with a choice of two side 
dishes.  $29 
Add Oscar style $4 
 
 

Rib Eye 
10 oz. aged Rib Eye cooked to order. Topped with 
compound butter and served with a choice of two side 
dishes.  $27 
 

 
 
 
 

 

Char Grilled Pork Chop 
14 oz. apple braised pork chop. Served with  
a choice of two side dishes.  $19 
 
 

Chicken Fried Steak 
Chicken fried steak served with mashed potatoes  
and mixed vegetables.  $13 
 

Seafood   

Salmon 
Salmon filet seared in extra virgin olive oil and our house 
seasoning. Served with mixed vegetables and rice pilaf.  
$17 
 
 

Seafood Platter 
Grilled, blackened, or fried catfish filet and three shrimp. 
Served with coleslaw, french fries, and hushpuppies.  $17 
 

 
 
 
 

 

Gulf Shrimp 
Five Gulf shrimp prepared grilled, fried, blackened, or 
scampi style.  Served with mashed potatoes and mixed 
vegetables.  $15 
 
 

Crab Cake 
6 oz. succulent crab cake topped with a lemon caper 
buerre blanc sauce. Served with creamy parmesan 
risotto and steamed asparagus.  $18 

 
 
 
 

 Chicken   

Monterey Chicken 
Grilled chicken breast topped with monterey jack cheese, 
sliced avocado, and pico de gallo. Served with rice pilaf 
and mixed vegetables.  $13 
 
 

Chicken Oscar 
Grilled chicken breast served over steamed asparagus 
and mashed potatoes. Topped with fresh crabmeat and 
hollandaise sauce.  $15 

 
 
 
 

 

Statler Chicken 
Pan seared airline chicken breast topped with a white 
wine herb butter sauce. Served with a choice of two 
side dishes.  $18 
 
 

Pecan Crusted Chicken 
Crispy pecan coated chicken breast topped with thyme 
cream sauce and served with mashed potatoes and 
mixed vegetables.  $15 
 
 
 

 
Pasta  

Fettuccini Alfredo 
Fettuccini pasta tossed in Alfredo sauce topped with 
seasoned chicken and parmesan cheese.  $14 
Shrimp Fettuccini  $16 
 
 

Pesto Pasta 
Penne pasta tossed in traditional pesto sauce, with cherry 
tomatoes, sautéed mushrooms, and parmesan cheese.  
Chicken  $14     Shrimp  $16 

 
 
 

 

Chipotle Shrimp Pasta 
Angel hair pasta tossed in creamy chipotle sauce and 
topped with five grilled shrimp.  $15          
Chicken  $13 

 
 
 

 



 

 
Side Dishes  

Burgers and Sandwiches 

Burgers and Sandwiches Served with Choice of Side: 
French Fries, Buttermilk Onion Rings, Sweet Potato Fries, Chips, Tater Tots, Coleslaw, Rice Pilaf, Black Beans, 

House Salad, or Fresh Fruit 

 

Macaroni and Cheese   $5 

Mashed Potatoes   $4 

Baked Potato   $5 

Parmesan Risotto   $5 

Rice Pilaf   $4 

Black Beans   $4 

Garlic Bread   $4 

 

Mixed Vegetables   $4 

Steamed Asparagus   $5 

Sautéed Mushrooms   $4 

Sherry Mushrooms   $5  

Sautéed Spinach   $5  

Tomato Parmesan   $4 

Cole Slaw   $4 

 

Waterside Burger 
Certified Black Angus beef with lettuce, tomatoes, 
onions, pickles and mayonnaise served on a toasted 
sourdough or wheat bun.  Your choice of american, 
cheddar, swiss, pepper jack, provolone, or mozzarella 
cheese.  $9 
Add avocado or cured bacon for $1.00 
 

Weston Club 
Herb roasted turkey, cured ham, tomatoes, cured 
bacon, lettuce, mayonnaise, swiss, and american 
cheese. Served on white or wheat bread with a pickle 
spear.  $8.50 
 

Zesty Fish Tacos 
Blackened tilapia in warm flour tortillas. Topped with a 
cabbage and cilantro slaw and Sriracha mayo. $9 
Blackened Shrimp   $11 
 

Pulled Pork Tacos 
Slow cooked pulled pork in warm corn tortillas with 
lettuce, tomatoes, avocado, and mixed cheeses. $9 

 

Cheddar Turkey Burger 
A juicy turkey patty stuffed with cheddar cheese 
and roasted jalapeños. Topped with cheddar cheese, 
char-grilled jalapeños, BBQ aioli, lettuce, and tomatoes. 
Served on a toasted white bun. $10.50 
Classic Turkey Burger    $9 
 

Chicken Sandwich 
Marinated chicken breast fried, grilled, or buffalo 
served on a sourdough bun.  Your choice of american, 
cheddar, swiss, pepper jack, provolone, or mozzarella 
cheese.  $9 
Add avocado or cured bacon for $1.00 
 

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

Chicken Caprese Panini 
Marinated chicken breast, grilled and topped with 
mozzarella cheese, basil, and balsamic reduction served 
on grilled italian bread.   $8.50 

 
 
 

 

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

Wednesday  
Mexican Dinner Night  
Enjoy a $2 Mojito or Margarita and a delicious Mexican dinner 
special. 
 

Friday 
Chef’s Dinner Special 
 

Friday-Sunday 
Prime Rib Weekend Specials 
Enjoy our famous prime rib dinner plate or prime rib sandwich 
every weekend!  

 

Weekly Specials 


