
SOUPS
HOUSE MADE SOUPS 
Chicken Tortilla   $4 cup  /  $5 bowl 
New England Clam Chowder  $4 cup  /  $6 
bowl 
Soup of the Day  $4 cup  /  $6 bowl

STARTERS
Caprese Crostini   $8 
Toasted baguette with tomatoes blended with 
basil pesto. Topped with melted mozzarella, and 
a side of balsamic glaze.

Spinach Artichoke Dip   $10 
Our delicious recipe is served with homemade 
fried pita chips. 

Waterfront Buffalo Wings   8 for $10 
House made buffalo sauce. served with blue 
cheese or ranch. Celery and carrots on the side. 

Quesadilla   $11 
Includes cheese roasted red pepper and sautéed 
onion. 
Chicken $3 / Shrimp $ 5 

Sautéed Beef Tips   $12 
Cajun brown sauce, feta cheese, and served with 
toast points.

Calamari   $11 
Cajun fried and sautéed with garlic, red onions, 
cherry tomato, and finished with Parmesan 
cheese.

Shrimp Cocktail   $12 
A dockside staple.

Lobster Crostini   $14 
Lobster, Bacon, Blue cheese cream sauce and 
served with toast points.

WRAPS & SANDWICHES
Add a side of fries to any item for $2.50

Waterfront Burger   $10 
Our spin on a classic.  
American, Swiss, Mozzarella, Cheddar Jack, Blue 
Cheese or Feta $1.50, Bacon $2, BBQ Rub/Sauce $1

Cajun Chicken Club   $10 
Cajun Chicken with American and Swiss 
cheese, bacon, lettuce, and tomato. Our house 
made Cajun remoulade served on the side.

Salmon Burger   $12 
Served with cole slaw and tomato on a brioche 
bun. Our house made Cajun remoulade served 
on the side.

Fish Sandwich   $10 
Lightly hand battered Cod with lettuce and 
tomato on a brioche bun. Tartar sauce and 
lemon served on the side.

BLT Wrap  $9 
Bacon, romaine lettuce, tomato, and mayo.  
Add cheese 1.50

Chicken Caesar Wrap $10 
Romaine lettuce, chicken, house caesar dressing, 
and Parmesan cheese.

Turkey Club Wrap $12 
Thinly sliced turkey, bacon, lettuce, and tomato.
Your choice of dressing served on the side.  
Add cheese for 1.50

Veggie Wrap $8 
Grilled squash and zucchini with roasted red 
peppers, spring mix and mozzarella.

Southwest Tacos  
Chicken $7 / Mahi Mahi  $12 
2 cajun tacos served in a warm tortilla. With 
lettuce, tomato, cheese, and cajun remoulade. 
Choice of protein. 

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



PASTAS
All Pasta served with soup or salad

Fettuccine Alfredo   $10 
Add Chicken $3, Shrimp $5, or Salmon $7

Mediterranean   $12 
Fettuccine, red onion, tomato, spinach, 
artichokes, and garlic tossed in a spicy olive oil 
and lemon sauce. Topped with feta cheese.  
Add Chicken $3, Shrimp $5, or Salmon $7

Sun-dried Tomato Basil Fettuccine   $15 
With basil, sun-dried tomato, spinach, red 
onion, mushroom and garlic.  
Add Chicken $3, Shrimp $5, or Salmon $7

Crab Ravioli   $25 
Our homemade crab ravioli served in a 
mushroom, red pepper, and garlic cream sauce.

FROM THE GRILL
Includes mixed veggies and choice of starch, and 
soup or salad

Filet - 8 oz   $32

Sirloin - 10 oz   $18

New York - 12 oz   $27

Add 6 oz Lobster tail cooked to perfection - Market Price
Add mushroom and onion $2

Grilled Marinated Chicken   $15 
Simple, healthy and delicious option.

BRICK OVEN PIZZA

Build Your Own $10 
Add $2 per topping: Pepperoni, grilled chicken, 
ham, bacon, spinach, tomatoes, bell peppers, 
mushroom, onion, zucchini, garlic, basil, 
pepperoncini, pineapple, feta

SIDES

Redskins   $3

French Fries   $3

Rice Pilaf   $4

Mixed Veggies   $4

Grilled Pineapple   $4

SALADS
Michigan’s Own   $8 
Blue cheese, Michigan cherries, walnuts. Choice 
of protein. 
Chicken $3, Salmon $5, or Shrimp $7

Caesar   $10 
A bed of romaine lettuce with our own caesar 
dressing. Choice of protein.  
Chicken $3, Salmon $5, or Shrimp $7

Waterfront Salmon Salad   $14 
Seasonal mixed greens, artichoke hearts, fire 
roasted red peppers, toasted onion vinaigrette 
and sugared walnuts.

BLT Steak    $15 
Romaine with bacon, lettuce, tomato, red onion 
and crumbled blue cheese and our house made 
creamy garlic dressing on the side.

SPECIALTIES
All Entrées include choice of starch and mixed 
veggies, and soup or salad

Boursin Chicken   $17 
Sautéed chicken breasts with spinach and 
toasted onion Boursin cheese cream sauce.

Grilled Salmon   $21 
Topped with roasted red peppers, balsamic glaze 
and served on wilted spinach.

Picatta – Chicken   $14  / Perch   $16 
Sautéed to perfection in a white wine lemon 
caper butter sauce.

Mahi Mahi   $24 
Cajun crusted, and topped with our house made 
pineapple salsa.

Fish N’ Chips   
Cod  $16  / Perch  $19  / Shrimp  $21 
Our spin on a classic. Lightly battered and 
served with a side of house cole slaw. Tartar 
sauce and lemon wedge on the side.

Crab Cakes   $23 
Mixed with green onions, celery, and red 
peppers. Panko crusted and cooked to 
perfection. Cajun remoulade and lemon wedge 
served on the side.

Firecracker – Chicken  $16  / Perch  $19 
Cajun crusted, and topped with firecracker 
veggies. Finished with a white wine and garlic 
butter sauce. *spicy*

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


