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Join us and explore our 
new all-day menu 



Things to Share

Sandwiches

FRIED ARTICHOKES HEARTS -                              22
Greek Pepper rings, horse radish aioli 

The Light Side

OYSTERS ON THE HALF SHELL -*                    18/36  
Mignonette, sea salt, lemon, cocktail sauce

HOLLANDER STEAMED MUSSELS -                        22
White wine, garlic, capers, butter, chorizo,
parsley, heirloom tomatoes, crostini

 

CLASSIC CAESAR SALAD -                                    14
Romaine, Parmesan cheese, garlic crouton,
house made caesar dressing

FARMER’S FIELD GREENS -                                  16
Candied walnuts, heirloom tomato, cucumber, 
onion, goat cheese, citrus vinaigrette.

SHRIMP LOUIE WEDGE SALAD-                             21 
Crisp iceberg, avocado, blue cheese, heirloom
tomato, candied walnuts, Louie remoulade

WATER’S LOBSTER ROLL -                                   32
Lobster, celery, lime juice, mayonnaise, 
lettuce, butter roll

SHRIMP PO’ BOY -                                               22 
Remoulade aioli, sliced tomato, shredded lettuce,
lemon juice, jalapeno relish, butter roll 
 

CAESAR BUFFALO CHICKEN WRAPP -                     21 
Cheddar cheese, lettuce, tomato, RANCH

GRILLED LOBSTER QUESADILLA -                         26
borsin cheese, bacon, onion, tequila, 
cilantro, pico d’gallo, tomatillo salsa 

BOOTHBAY THIRSTY BEER CHEESE -                    24
andouille sausage, pretzel sticks,
dill pickles spear

BUFFALO CHICKEN TENDERS -                             18
fries, celery stick, blue cheese or ranch

Menu

WATER’S EDGE
ROOFTOP | TAPAS BAR

add: Lobster MKT | chicken 8 | shrimp 10 | steak 12

WATER’S EDGE BURGER -*                                  22
Angus sirloin, caramelized onion, cheddar, bacon
lettuce, tomato, pickle, toasted potato bun

HADDOCK SANDWICH -                                         22 
Local haddock, house breading, lettuce, 
tomato, tartar sauce, toasted brioche 

PORK SCHNITZEL SANDWICH -                              21 
Cheddar cheese, lettuce, tomato, Dijonnaise aioli

BURRATA CAPRESSE SALAD -                              22 
heirloom tomato, peach, fresh cherry, 
basil infused oil, aged fig balsamic, crostini

Served with house salad, fries or sweet potato fries ( +3 )

“ C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E

 Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S ,  E S P E C I A L L Y  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S . ”

B.B.Q BRISKET NACHOS -                                     24
brisket, b.b.q sauce, sour cream, green onion, 
pico de gallo, pickle jalapenos, tequila queso 

JONAH’S TWIN CRAB CAKES -                                           20
Peppers, red onion, Dijon, cilantro, panko, Remoulade,
spring salad, lemon wedge
   


