
WAT E R S T R E E T  C A F E  .  S A M P L E  M E N U                                                          

A P P E T I Z E R S

HERBED TOMATO BRUSCHETTA    8.
fresh tomato, basil  .  parmesan reggiano . toasted baguette

ANTIPASTI    15.                                                                                                                               
armandino batali salumi salami . hot coppa ham . proscuitto wrapped pork pate 

fresh mozzarella .  roasted garlic cloves .  olives .  crostini 

POMMES FRITTES   8.
 fresh yukon gold french fries .  aioli .  roasted garlic catsup

S pecial       A ppetizers          .  n ov em  b er   2 0 1 1

CROSTINI    11.
chanterelle mushroom ragout

SEARED DAY BOAT SCALLOP    9.
shaved lamb proscuitto .  wilted kale 

CORONA BEAN HUMMUS    9.
crispy flat bread . roasted tomato

GRILLED PORK BELLY    11.
beluga lentils .  goat horn peppers .  bourbon spiked Vermont maple syrup

ROASTED BRUSSELS SPROUTS    10.
. pancetta .  grain mustard demi glace . parmesan

S A L A D S  A N D  S O U P

TOMATO + GOAT CHEESE . SOUP 
cup   4.50  /  bowl    9.                                                                                                             

crème fraiche

CAESAR SALAD . HERBED CROSTINI      6.
add spanish white anchovy    2.  /  gril led chicken    4.  /  tiger shrimp  6.

BUTTERLEAF LETTUCE SALAD     7.
buttermilk blue cheese dressing . sl ivered oven dried tomato

NEW ENGLAND CLAM CHOWDER
cup  6.00  /  bowl   10.

GRILLED ITALIAN ARTICHOKE S AND ANCHOVIES     9.
fennel arugula “salad” . braised pistachios .  mint



M A I N  C O U R S E S

SWEET POTATO . ROASTED GARLIC . KALE . RAVIOLI     24.
parmesan broth . brunoise of vegetables .  kale

COCONUT–CRUSTED SNAPPER     25.
vegetable fried rice .  shiitake-scallion thai chile glaze .  ginger spinach

RUSTIC ITALIAN MEATLOAF     25.
tomato-port jus.  summer squash . shropshire blue macaroni and cheese

MUSTARD . HERB CRUSTED . NEW ZEALAND LAMB RACK .     28.
flash cooked rosemary cherry tomatoes .  arugula                                                                                                                   

dried fruit cous cous . mint yogurt sauce

10 OZ . NEW YORK STEAK     29.
mashed yukon gold potatoes .  chinese broccoli .  cherry  .  shallot .  demi glace

		

S P E C I A L S  .  N OV E M B E R  2 0 1 1

PIZZA     18.
quattro formaggio .  secret red sauce . mushroom . black olive

PROSCUITTO WRAPPED CHICKEN BREAST     25.
linguine . cherry tomato . pancetta .  local basil  .  al pesto

DAY BOAT SCALLOPS     32.
fried rice noodles .  brussels sprouts .  miso broth . matsutake mushrooms

BLACKENED SILVER SALMON . RISOTTO WITH WILD MUSHROOMS     27.
roasted cauliflower . cherry tomato . wilted spinach

OREGON LAMB . OSSO BUCCO     29.
mushroom bread pudding . local blackberry  sauce

WATERTSREETCAFEANDBAR.COM  


