
A P P E T I Z E R S

B a c on  W r a ppe d  Shr i mp  a n d  Se a  S c a l l op s *  
stuffed with horseradish, side of cocktail sauce

F r i e d  C a l a m a r i  
tossed with banana peppers and arugula,
served with thai chili

C r a b  a n d  L obs t e r  F on du e  
with Maine lobster and crab, served in a boule

C r a b  C a k e s  
peppadew pineapple compote, cilantro aioli

Be e f  C a r pa c c i o  
arugula, truffle oil, capers, shaved parmesan

S t e a m e d  C l a ms *  
one dozen with drawn butter and lemon
bianco +4

23

19

22

21

20

19

T u n a  Ta rta r  
crispy tortilla strips, green onions, sriracha,
avocado, lime

L o l l i p op  L a mb  Chop s *  
mint rub, roasted garlic demi, rosemary

Bl a c k  a n d  Bl e u  Bru s ch e t ta  
shaved prime rib, caramelized onions, bleu
cheese crumbles and balsamic reduction

Shr i mp  C o c k ta i l *  
with house made cocktail sauce

P u l l e d  P or k  Ta c o  
bao bun, chilis, hoisin, crushed peanuts,
cilantro, lime, garlicky mayo, spring slaw

E l o t e  b a by  c or n *  
queso fresco, tomato, cajun seasoning, chilis,
cilantro, garlicky mayo

20

20

20

19

17

18

S o u p  D u  J o u r  

V e ge ta bl e  Be e f  B a r l e y  

L obs t e r  B is qu e  

F r e nch  On i on  

Hou se  /  C a e sa r  S a l a d  

W e d ge  S a l a d *  
iceberg wedge, diced tomato, red onion,

crumbled bacon, bleu cheese dressing,
balsamic reduction

cup 7 bowl 11

cup 6 bowl 10

cup 8 bowl 14

9

small 7 large 13

14

C obb *   
mixed greens, cherry tomato, cucumber,

crumbled hardboiled egg, bacon, roasted corn

M i x e d  Be r ry *  
red onion, bleu cheese, mixed berries, tomato,
cucumber, balsamic vinaigrette

Choppe d *  
chopped romaine, cheddar, grape tomato,
diced cucumber, avocado, crumbled bacon

a s i a n  f u s i on  
romaine, crispy noodles, shredded carrots,
baby corn, sweet peas, red onion, peppadew

peppers, teriyaki vinaigrette

21

18

17

18

S O U P &  S A L A D S

M A X 4 1 0 at the Water's Edge m o d e r n  f i n e  d i n i n g

Add chicken +5 / shrimp +9 / salmon +10 / steak +18 / tofu +8

O Y S T E R S

Ch e f ' s  D a i ly  S e l e c t i on *
mignonette, cocktail sauce, tabasco,
lemon, saltines
Each 3.5 1/2 doz 18 doz 36

A c c ompa n i m e n t s
strawberry champagne mignonette
tarragon mignonette
hot pepper mignonette

* signifies gluten free item



S  E  A  F  O  O  D

Se a f o od  4 1 0 *  
butter poached Maine lobster tail, sea scallops,

jumbo shrimp, lobster cream, jasmine rice,

asparagus, lemon butter sauce

Pa n  Se a r e d  Se a  S c a l l op s *  
brown butter, jasmine rice, vegetable du jour

A l a sk a n  K ing  C r a b  L e gs *  
drawn butter, potato and vegetable du jour

B ou i l l a b a se *  
shrimp, scallops, mussels, clams, haddock,

saffron tomato broth, garlic crostini
over fresh tagliatelle +4

Bl a c k e n e d  S c a l l op  R is o t t o *  
roasted red pepper, tomato, avocado, black

beans

43

35

85

37

35

Se a f o od  R is o t t o *  
shrimp, sea scallops, Maine lobster, creamy

corn risotto

T r i p l e  L obs t e r  
Maine lobster meat, lobster tail, lobster cream,

blistered tomato, fresh tagliatelle, basil

Pa n  Se a r e d  Se a  B a ss *  
sweet pea puree, charred leeks, roasted

tomato, jasmine rice, chili garlic oil

Hon e y  G a r l i c  S a l mon *  
jasmine rice, asparagus

Wa sa bi  C ru s t e d  T u n a *  
hoisin sesame sauce, arugula, peas, carrots,

scallions, jasmine rice

35

39

44

29

31

Br a ise d  Short  R i b  
mixed berry demi, rosemary mint oil, potato

and vegetable du jour

Ch i c k e n  C a pr e se *  
grilled chicken, roasted tomatoes, basil pesto,

fresh mozzarella, potato and vegetable du jour

L a mb  Chop  t i k i  m a sa l a *  
scallions, rosemary mint oil, jasmine rice,

vegetable du jour

S o u t h w e s t e r n  ch i c k e n  pa s ta  
roasted corn, grape tomato, black beans, light

tomato cream sauce, cilantro, fresh tagliatelle,

crispy tortilla strips

36

26

34

26

P or k  Oss o  B u c c o *  
pork shank, honey mango whole grain

mustard sauce, succotash

Au n t  R e n e e ' s  Gn o c ch i  
vodka sauce, roasted red peppers, mushrooms,

onion, spinach, olives, asiago

V e a l  L obs t e r  
medallions of veal, Maine lobster, sherry butter,

potato and vegetable du jour

Ch i c k e n  F r a nc a ise  
white wine, butter, lemon sauce, potato and

vegetable du jour

34

26

33

26

M A X 4 1 0 at the Water's Edge m o d e r n  f i n e  d i n i n g

E  N  T  R  E  E  S

* signifies gluten free item



S  U  R  F   N'   T  U  R  F

F i l e t  M ign on * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

R i be y e * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

Pr i m e  R i b * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

Pr i m e  N Y  S t r i p * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

DRY  A ge d  N Y  S t r i p * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

s ir l o i n * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

44

39

39

44

49

31

hou se  s t e a k  s au c e * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

R ose m a ry  r o a s t e d  ga r l i c  d e m i * .  .  .  .  .  .  .  .

gor gon z ol a  cru s t * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

Au  p o i v r e * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

Bl e u  Ch e e se  B u t t e r * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

Os c a r * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

4

2

4

3

2

18

S  T  E  A  K  S

M a in e  L obs t e r  Ta i l

Se a  S c a l l op s

Se a  B a ss

A l a sk a n  k ing  cr a b  l e gs  ( 1 / 2  l b  or  1  l b )

Se a r e d  Fa r oe  I s l a n d  s a l mon

Gr i l l e d  Shr i mp  Sk e w e r

Shr i mp  S c a mp i

f r i e d  Shr i mp

M A X 4 1 0 at the Water's Edge m o d e r n  f i n e  d i n i n g

S  U  R  F    N'   S  U  R  F

Steak Enhancements

All steaks & combinations served with potato & vegetable du jour

Additions to any steak or entree

M a in e  L obs t e r  Ta i l * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

Se a  S c a l l op s *  ( 4 ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

Se a  B a ss * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

A l a sk a n  K ing  C r a b  L e gs * .  .  .  .

25

17

33

1/2 lb 40 1 lb 75

Se a r e d  fa r oe  is l a n d  S a l mon * .  .  .  .  .  .  .  .  .

Gr i l l e d  shr i mp  sk e w e r  ( 5 ) .  .  .  .  .  .  .  .  .  .  .

Shr i mp  S c a mp i *  ( 5 ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

F r i e d  Shr i mp  ( 5 ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

15

12

12

12

Choose any two to create a unique entree, Priced accordingly

* signifies gluten free item



F ish  ' N  Ch i p s  
beer battered haddock, fries and tartar sauce

S u pe r f o od  B ow l *  
roasted cauliflower and broccoli, beets, kale,

avocado, sweet potatoes, toasted barley,

roasted garlic hummus
chicken +5 / shrimp +9 / salmon +10 / steak +18 / tofu +8

T e r i ya k i  Ch i c k e n  F l at br e a d  
asiago, green onions, sweet chili sauce

T of u  Spa r e  R i b s *  
house bbq, coleslaw

M a r gh e r i ta  P i zz a  
wood fired crust, roasted tomatoes, fresh

mozzarella, roasted garlic, basil, balsamic glaze

25

20

16

14

17

S  A   N   D   W   I   C   H   E   S

Sh av e d  Pr i m e  R i b  
grilled onions, mushrooms, swiss, horseradish

mayo, grilled marble rye

Short  R i b  F r e nch  D i p  
short rib, caramelized onions, swiss, au jus,

hoagie roll

WAGY U  B u r ge r  
8 oz WAGYU, fried onions, bacon, house bbq,

smoked gouda, lettuce, tomato, brioche bun

Bu t t e r m i l k  F r i e d  Ch i c k e n  
overnight pickles, white onion, hydro bibb,

smokey tomato mayo, brioche bun

20

19

19

18

L obs t e r  R o l l  
fresh Maine lobster, choice of mayo or hot

buttered, hydro bibb, butter brioche

M au i  Ch i c k e n  S a n dw ich  
grilled pineapple, candied bacon, swiss,

teriyaki, 410 remoulade, hydro bibb, brioche

P o  B o y  
crispy fried shrimp, shredded lettuce, diced

tomato, 410 remoulade

Shr i mp  a n d  L obs t e r  S a l a d  
cold shrimp and lobster salad, hydro bibb,

toasted baquette

30

19

18

24

T  A  V  E  R  N    F  A  R  E

L obs t e r  F l at br e a d  
wood fired crust, Maine lobster, mozzarella,

diced tomato, fresh basil

Ch i c k e n  W ings *  
bone in or boneless with choice of sauce with

bleu cheese and celery
Mild, Medium, Hot, Hoisin Peanut, Tequila Cilantro Lime,

Garlic Parm, Honey BBQ

F r i e d  Shr i mp  B a sk e t  
9 buttermilk fried shrimp, fries, cocktail sauce

T i p s  a n d  Ta i l *  
tenderloin tips, roasted garlic demi, Maine

lobster tail, potato and vegetable du jour

T i p s  a n d  Shr i mp  
tenderloin tips, roasted garlic demi, choice of

fried shrimp or shrimp scampi, potato and

vegetable du jour

S t e a k  F r i t e s  
sliced sirloin, steak fries, roasted garlic cream

sauce, crispy fried onion

24

17

23

35

27

29

M A X 4 1 0 at the Water's Edge m o d e r n  f i n e  d i n i n g

No separate checks on parties of 8 or more ~ 20% gratuity added to parties of 8 or more
* signifies gluten free item

served with macaroni salad ~ substitute fries $3


