
Fried Shrimp - 9

Coconut Shrimp - 9

Chicken Fingers - 8

Baskets
All baskets are served with french fries

French Fries - 5

Cheese Fries - 6

Waffle Fries - 6

Volcano Shrimp - 13

Onion Rings - 6

Fried Broccoli Bites - 8

Jalapeño Poppers - 8

Calamari - 13

Mozzarella Sticks - 8

Lite Bites

Lite

Menu
Served 10pm - Close

Wings
Six Wings - 7
Twelve Wings - 13
Twenty-Four Wings - 25

Mild - Hot - Honey BBQ
BBQ - Sweet Chili - Teriyaki

Served with bleu cheese & celery

Classic Flatbread - 8
Mozzarella cheese & homemade red sauce

Meat Lovers - 11
Mozzarella cheese, diced sausage, ham, 
pepperoni, bacon & homemade red sauce
 

Toppings - 1 each
Pepperoni - Sausage - Mushrooms

Spinach - Tomatoes - Basil

Flatbreads

Salads
House Salad - 10
Served with our very own buttermilk ranch 
dressing

Caesar Salad - 10
Classic creamy garlic dressing, parmesan 
cheese & croutons

Cobb Salad - 13
Romaine lettuce, egg, bacon, crumbled bleu 
cheese, avocado & tomatoes, served with your 
choice of dressing

Red Pear Salad - 13
Mixed greens, sliced red pears, candied 
pecans, crumbled bleu cheese & raspberry 
vinaigrette

Wedge Salad - 12
Iceberg lettuce, crumbled bleu cheese, bacon 
& tomatoes topped with a creamy bleu cheese 
dressing

Watermelon Salad - 13
Fresh watermelon, baby arugula, toasted 
almonds, feta cheese & raspberry vinaigrette

Top Any Salad with Blackened or Grilled:
Chicken - 6
Shrimp - 6
Jumbo Lump Crab - 8
Ahi Tuna - 10 World Famous “Bolero” Roast Beef - 10

Marinated to perfection & roasted rotisserie 
style, the way it’s always been & the way it 
should be.  Hand sliced & served hot with our 
special au jus
Add cheese (we suggest provolone) - 1

Blue Water Burger - 13
1/2 LB. black angus beef on a brioche roll
Add bacon, sautéed onions or cheese - 1 
each

Avocado Bacon Shrimp Wrap - 11
Crispy fried shrimp with romaine, red onion, 
sliced cherry tomatoes, bacon & avocado

B.L.T. - 9
Fresh romaine lettuce, crispy bacon & sliced 
ripe tomato, served with mayo on white, 
wheat or rye stacked three pieces high

Chicken Caesar Wrap - 11
Juicy sliced fried chicken breast, tossed with 
romaine lettuce & caesar dressing

Panini Campagnolo - 13
Grilled chicken breast, roasted red peppers, 
provolone cheese, creamy pesto mayonnaise & 
baby lettuce

Sandwiches
Served with chips & a pickle

French Fries - 3   Waffle Fries - 4
Tumbleweed Onions Rings - 3
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Menu
Served 4pm - 6pm

Entrées
All entrees are served with soup du jour, house salad,

starch and vegetable du jour

*Ingredients substitute for starch & vegetable
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Prime Rib - 19
10oz cut, slowly roasted & served blackened or 
with au jus

Crab Cake - 19
Our secret recipe jumbo lump crab, flash fried 
& finished in the oven, served with cocktail and 
tartar sauce

1/2 Rack of Ribs - 17
Our slow roasted, fall off the bone ribs, served 
smothered in BBQ sauce

Linguini - 17
Served with clams or mussels over pasta*, with 
garlic bread in your choice of homemade 
white or red sauce

Penne Alla Vodka - 17
Penne pasta* topped with our homemade 
vodka sauce & served with chicken

Shrimp Rosa - 19
Shrimp sautéed with garlic, roasted peppers & 
mushrooms, served over linguini* in a 
homemade rosa sauce

Flounder - 17
Fresh local caught filet, broiled or fried to 
perfection

Chicken Marsala - 17
Lightly coated chicken breast fried with 
sautéed mushrooms in a Marsala sauce & 
served over linguini*

Chicken Piccata - 17
Tender chicken sautéed in a white wine lemon 
butter sauce with capers & served over 
linguini*

Chicken Parmesan - 17
Boneless breast of chicken, lightly breaded, 
topped with provolone & homemade 
marinara sauce & served over linguini*

Gnocchi - 15
Homestyle potato gnocchi* tossed in 
marinara sauce

Pasta Primavera - 17
Cherry tomatoes, mushrooms, black olives & 
spinach sautéed & served over fettuccine* & 
garlic bread, in our house made Alfredo sauce

Desserts

Choc’late Lovin’ Spoon Cake - 5
A giant mouthful of chocolate pudding 
between two layers of dark, moist, 
chocolate-drenched chocolate cake.

Individual Basque Cheesecake - 5
Abundant with cream cheese, a touch of 
heavy cream & cage-free eggs, our soufflé’d 
cheesecake is the lightest and most savory of 
all cheesecake.

Caramel Apple Granny - 5
Buttery caramel and toffee-studded custard 
hug fresh Granny Smith apples piled high in 
our melt-in-the-mouth shortbread crust.

Mint Chocolate Chip Ice Cream Cake - 5

Four High Carrot Cake - 5
Layer upon layer of moist carrot cake studded 
with raisins, walnuts and pineapple. Finished 
with smooth cream cheese icing and a drizzle 
of white chocolate ganache.

Molten Chocolate Cake - 5
Our moist dark chocolate cake enrobed with 
dark chocolate ... filled with a dark chocolate 
truffle that melts out.

Individual Olive Oil Citrus Cake - 5
Dense, rich and exceedingly moist. Fresh 
oranges and lemons, both rinds and juice add 
brightness and zest, with a citrus glaze that 
shimmers like a sunset.


