JANUARY 19™ THROUGH 25™

$15 o~ Lourse Lunch,

THANK YOU FOR VISITING WATERMAN'S DURING RESTAURANT WEEK!
PLEASE CHOOSE ONE APPETIZER OR DESSERT AND ONE ENTREE:

SHE CRAB SOUP (SUSTAINABLY-SOURCED)
our signature bisque made with lump crab meat

CRAB DIP (SUSTAINABLY-SOURCED)
served with house-fried corn tortilla chips

HUSH PUPPIES
whipped honey butter

WATERMAN'S SALAD

mixed greens, pecans, golden raisins, cucumber, tomato, red peppers,
granny smith apples, gorgonzola & white balsamic vinaigrette

Snitrées
CHICKEN PHILLY WRAP

shredded chicken, peppers, onions & mushrooms in a sun-dried
tomato wrap with lettuce, tomato, garlic mayo & fries

PARMESAN-PEPPERCORN FISH

broiled fish of the day topped with Parmesan-peppercorn cream;
served with fries & coleslaw

HOT HONEY CHICKEN SANDWICH

crispy fried chicken breast topped with Mike's Hot Honey on a
toasted brioche bun with sweet chili cabbage, pickles & fries

THAI VEGGIE CURRY

fresh veggies, coconut milk, ginger, red curry,
cilantro-lime rice, chickpeas, roasted cashews & toasted coconut

Dessert
A SLICE OF KEY LIME PIE

house made with whipped cream & fresh lime

FOR YOUR CONVENIENCE, A 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.
NO BEACH BUCKS DURING RESTAURANT WEEK. ALL REGULAR SPECIALS WILL BE UNAVAILABLE JANUARY 19-25.

CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
IFYOU HAVE A FOOD AND/OR NUT ALLERGY PLEASE ALERT YOUR SERVER IMMEDIATELY.



JANUARY 19™ THROUGH 25™

535 Jhnee-Cowne Dinner

THANK YOU FOR VISITING WATERMAN'S DURING RESTAURANT WEEK!
PLEASE CHOOSE ONE APPETIZER, ONE DESSERT AND ONE ENTREE:

NEW ENGLAND CLAM CHOWDER

chopped clams, bacon, potatoes, clam stock,
onions, celery & heavy cream

CRAB DIP (SUSTAINABLY-SOURCED)
served with house-fried corn tortilla chips

CAESAR SALAD

crisp romaine lettuce, garlic croutons,
classic caesar dressing & shaved Parmesan

BBQ SHRIMP

jumbo shrimp sautéed in white wine, garlic butter
& BBQ spices; served with grilled pita

Shirées
FLAT IRON CHIMICHURRI

chargrilled flat iron steak topped with herb chimichurri sauce
over mashed potatoes & grilled asparagus

ORANGE GLAZED SALMON

grilled atlantic salmon topped with sweet orange glaze &
mango pineapple relish; served with rice & sautéed vegetables

WATERMAN'S FAMOUS CRAB CAKE

served broiled or fried with mashed potatoes
& sautéed vegetables

PESTO PRIMAVERA PASTA

mixed veggies, spinach, tomatoes & linguine pasta tossed
in basil pesto sauce

Dessert
A SLICE OF KEY LIME PIE

house made with whipped cream & fresh lime

CHOCOLATE MOUSSE CAKE

FOR YOUR CONVENIENCE, A 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.
NO BEACH BUCKS DURING RESTAURANT WEEK. ALL REGULAR SPECIALS WILL BE UNAVAILABLE JANUARY 19-25.

CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
IFYOU HAVE A FOOD AND/OR NUT ALLERGY PLEASE ALERT YOUR SERVER IMMEDIATELY.



