
 

 
Soups & Salads 
 
 
Edgewater Salad         16 

Arugula, Red Leaf Lettuce, Frisee 
Candied Pecans, Feta Cheese, 
Green Apple, Blueberries 
Apple Cider Vinaigrette              
Add Chicken $10 Add Shrimp Trio $14 
 
 
Caesar Salad         15                                                                                       
Romaine Lettuce 
House Creamy Garlic Dressing 
Double smoked Bacon, Grana Padano 
Butter Croutons                   
 

 
 
Bufula Mozzarella Salad        16                                                                                    
Chickpea and Lentil Salad,  
Cherry Tomatoes, Basil Vinaigrette 
Balsamic Glaze 
 
 
Daily Soup           13 

Chef’s creation 
 
 
French Onion Soup        14 

Caramelized Onion Broth 
Butter Croutons, Gruyere Cheese 

 
 
 

 
 
 
 
 

 

 
 
 
 

Appetizers 
 
 
Fried Broccoli Crown        15 

Caramelized Soy Sauce, Peanuts,  
Pickled Shallots, Scallions, Chili Oil 
 
Grilled Calamari          15 

Piri Piri, Kale, Black Olive,  
Preserved Lemon,  
Smoked Paprika Aioli, 
Puffed Wild Rice 
 
Famous Edgewater Crab Cake        19 

Cucumber Kimchi, Frisee 
Avocado, Red Onion 
 
Burrata                                                      29 
Sliced Italian Meats, Marinated Olives, 
Balsamic Onion Jam, Arugula,  
Grainy Mustard, 
Grilled Bread, EVOO 
 
Edgewater Escargots   15 
Tomato, Red Onion,  
Chickpea and Tamarind Chutney 
Lime Yogurt, Spicy Green Curry Sauce 

 
 
Fresh Oysters      MKT 

Red Wine Mignonette, Lemon 
Green Chili Sauce 
 
Scallops                    21 

Double Smoke Bacon 
Parsley and Chive  Puree 
Cream Poached Potatoes 
 
Jumbo Shrimp Cocktail    24 

Chilled Jumbo Shrimp,  
Cocktail Sauce, Lemon                              

 
 

    
 
 
 
 



 
 
 

Steaks 
 
 

Steaks are charbroiled & brushed with 
Roasted Garlic & Clarified Butter. Served 

with Demi Glace, Fries & Vegetables. 

 
 
Filet Mignon          41 

8 oz Certified Angus 
Add Blue Cheese 3 
 
 
NY Striploin          39 

12 oz Certified Angus 
 
 
Ribeye          45 

18oz Certified Angus 
 
 
 
 
 
 

Sandwiches  
Served with Soup or Fries 

Substitute Edgewater or Caesar Salad     3 

 
Edgewater Club          19 
Roast Turkey, Bacon, Havarti, Avocado 
Tomato, Red Leaf Lettuce, Chive Mayo 

 
Certified Angus Burger         18  
Black Truffle Aioli, Aged Cheddar 
Red Onion Jam, Arugula 
 
Beef Dip                            17       
Shaved Prime Rib, 
Caramelized Onions and Mushroom,  
Provolone  
 

 
 

 
Entrees 

 
Grilled Cauliflower Steak               23 
Brown Butter Poached, Lentils & Chickpeas, 
Cheddar Cauliflower Puree, Green Apple, 
Mulled Raisin, Roasted Almonds 
 
Grilled Chicken Caesar Salad          22 

Chicken, Romaine, House Dressing 
Double smoked Bacon, Grana Padano 
Garlic Croutons 
 
Bouillabaisse             29   
Lobster, Shrimp, Fingerlings 
Saffron Tomato Fennel Stew, Rouille 
 
Grilled Lamb Chops        25 

Sriracha Lime Honey Glaze,  
Gorgonzola Aioli, Potato Salad 
Apple Fennel Slaw 
 
Chicken Cacciatore                                  24 

Pickled Mushrooms, Crispy Chicken Skin, 
Rosemary Oil, Parmesan Risotto 
 
Artic Char                            22 

Potato Rosti, Beets 
Horseradish Creme Fraiche, Dill Oil 
 
Shortrib Bourguigonon                19 

Double Smoked Bacon, 
Roasted Mushrooms, Cioppolini Onions, 
Fingerling Potatoes, Gremolata 
 
Scallops & Shrimp Tagliatelle    29 
Lemon Caper Butter                                 
 
Seasonally Inspired Quiche      17 

With Soup or Salad 
(Caesar/Edgewater Salad) 
 
Daily Fish       MKT 

 
Daily Meat      MKT 

 
Daily Pasta       MKT 


