Waterside Bar & Grill

To Get You Started

$9 Mozzarella Sticks- Served with Marinara Sauce (Extra Sauce $.75)

$9 Pretzels and Beer Cheese- 3 Pretzels Served with Beer Cheese

$9 Fried Mushrooms- Served with Homemade Ranch Dressing or
Creamy Horseradish

$9 Fried Pickles- Served with Homemade Ranch Dressing

$9 Fried Banana Pepper Rings- Served with Homemade Ranch Dressing
$9 Garlic Cheese Curds- Served with Marinara Sauce

$6 Basket of Tortilla Chips with Fresh Homemade Salsa

$5 Basket of French Fries

$6 Basket of Seasoned French Fries- Seasoned with Old Bay and
Served with Beer Cheese

$6 Basket of Tater Tots- Served with Ranch Dressing

$9 Basket of Onion Rings- Served with Homemade Ranch, Creamy
Horseradish, or Pub Sauce

$6 Basket of Homemade Potato Chips- Seasoned and Drizzled with
Mild Buffalo Sauce and Homemade Ranch Dressing

$12 Shrimp Cocktail- 8 Shrimp Served with Cocktail Sauce




Best Wings On The Lake

Our Jumbo Size Wings are Cooked to Order, So Please Be Patient While
We Fry Up THE BEST WINGS ON THE LAKE, Served with Celery and
Your Choice of Ranch or Blue Cheese Dressing

Choose From Carolina Reaper, Honey Habanero, Hot, Mild, Barbalo,
Korean BBQ, Parmesan Garlic, Honey BBQ, Lemon Pepper Dry Rub
or Old Bay Dry Rub

$8 Basket of 5 Wings $15 Basket of 10 Wings
$20 Basket of 15Wings

$24 Basket of 20 Wings $34 Basket of 30 Wings

Handhelds

All Handhelds Served with Your Choice of Side ($.75 Upcharge for
Onion Rings, Seasoned French Fries with Beer Cheese and Tots
$1.00 Upcharge for Side Salad or White Cheddar Mac n Cheese)

$11 B.L.T.- Served with Mayo and Choice of White or Wheat Bread
and Choice of Side

$12 River Club- Ham, Turkey, Bacon, American Cheese, Lettuce,
Tomato and Mayo, Served on White or Wheat Bread with your
Choice of Side

$ 12 Chicken Tender Basket- 5 Tenders Plain or Tossed in Any of
our Wing Sauces, Served with your Choice of Side and one
Dipping Sauce

$13 Grilled Chicken Sandwich-Grilled Chicken, Lettuce, Tomato, Mayo,
Provolone Cheese, Served on a Brioche Bun (Add Bacon $1.00)




$13 French Dip- Hot Roast Beef, Provolone Cheese, Grilled White
Onion, Served on a Amorosa Roll, Au Jus (Add Creamy
Horseradish Sauce $.75)

$13 Cold ltalian Sub- Pepperoni, Salami, Ham, Lettuce, Tomato, Red
Onion, Provolone Cheese, lItalian Dressing, Served on an Amorosa
Roll

$13 The Philly- Your Choice of Steak or Chicken Served with Grilled
Onions and Yellow Peppers, Provolone Cheese on an Amorosa Roll
(Add Buffalo and Ranch for $1.00)

$11 Chicken Salad Sandwich- Chicken salad, Lettuce and Tomato
Served on your Choice of grilled White or Wheat Bread

*$12 Waterside Build Your own Burger- Served on a Brioche Bun with
your Choice of Side - Choose your cheese (Cheddar, Swiss,
American, Provolone, Pepper Jack)

-Choose your Toppings (Lettuce, Tomato, Raw Onion, Mayo).
-Bacon, Chili ($1.00) --Mushrooms, Pickles, Slaw ($.50)

$8 Build Your Own Dog-1 % Ib. Angus Beef Dog and your Choice
of Side

-Chili, Beer Cheese ($1.00).
-Pickle, Slaw ($.50)
-Raw or Grilled Onion

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness

$2.75 Tea and Fountain Drinks

Dr Pepper, Diet Dr Pepper, Mountain Dew, Diet Mountain Dew,
Cheerwine, Pepsi, Diet Pepsi, Starry, Lemonade, and Tea.




River Tacos

All Tacos Served with Homemade Tortilla Chips and Salsa

$14 Mahi Fish Tacos- 2 Tacos Served with Blackened Mahi, Cabbage,
Homemade Pico de Gallo, Drizzled with Cayenne Lime Dressing,
Garnished with a lime

$13 Cajun Shrimp Tacos-2 Tacos Served with Grilled Shrimp,
Cabbage, Shredded Pepper Jack Cheese, Homemade Pico de Gallo,
Drizzled with Avocado Lime Ranch Sauce

$12 Spicy Chicken Tacos-2 Tacos Served with Grilled Chicken Tossed
in Mild Buffalo Sauce, Lettuce, Tomato, Shredded Pepper Jack
Cheese, Homemade Pico de Gallo, Drizzled with Cayenne Lime
Sauce, Garnished with a Lime

Green Things

$14 Chef Salad- Mixed Greens, Ham, Turkey, Bacon, Cheddar,
Tomato, Cucumbers (Add Grilled or Fried Chicken $4)

$14 Grilled or Fried Chicken Salad- Mixed Greens, Tomato, Cucumbers
and Cheddar Cheese

$14 Cobb Salad- Mixed Greens, Tomato, Cucumbers, Avocado, Egg,
Grilled Chicken, and Cheddar Cheese

$14 Chicken Salad Fruit Plate- Served on a bed of Lettuce with Fruit
and Homemade Chicken Salad.

Dressings- Ranch, Blue Cheese, Balsamic Vinaigrette, 1000 Island,
Honey Mustard, Oil & Vinegar, House Italian, Avocado Ranch
(Extra Dressing .75)




May The Fork Be With You

$13 Fried Shrimp Dinner- 6 Butterflied Shrimp Served with your Choice
of Two Sides, and cocktail sauce.

$14 White Fish Dinner- Choice between Grilled or Fried. Served with
your Choice of Two Sides and cocktail or tartar sauce

$17 Blackened Mahi-Mahi or Shrimp- Seasoned and Blackened to
Perfection Served with your Choice of Two Sides

$15 Grilled Chicken Dinner- 2 Chicken Breast Served with your Choice
of Two Sides

$15 Grilled Pork Ribeye Dinner- 8 oz. Pork Ribeye Served with your
Choice of Two Sides

For the Kiddos
All Kids Meals Served with Choice of Side (12 and Under)
$5 Kids Hot Dog $5 Kids Grilled Cheese $6 Kids Chicken Tenders
$7 Kids Wings $6 Kids Mac n Cheese
Sides
$3 French Fries $5 Onion Rings $3 Slaw $3 Potato Salad
$4 Seasoned French Fries $4 Homemade Potato Chips
$3 Broccoli $4 White Cheddar Mac n Cheese $3 Wild Rice

$3 Fresh Fruit $3 Pasta Salad $5 Side Salad

For The Sweet Side

$7 Fudge Lava Cake $6 Lemon Italian Cream Cake




Signature Cocktails

Good Vibrations
Bacardi Rum, Fresh Mango Juice, Pineapple Juice, Simple Syrup, Splash of Fresh
Lime Juice

One Love
Lunazul Primero Tequila, Triple Sec, Pomegranate Juice, Habanero Syrup, Splash of Fresh
Lime Juice, Garnished with a Lime

Satisfaction
St. Germain Elderflower Liqueur, Bombay Sapphire Gin, Grapefruit Juice, Sparkling Rose’,

Fresh Lemon Juice

Strawberry Fields Forever
Maker’s Mark Bourbon, Fresh Strawberry Puree’, Fres Lemon Juice, Simple syrup,
Unsweetened Ice Tea to Top, Garnished with Lime and Mint Sprig

Sweet Caroline
Deep Eddy Vodka, Peach Schnapps, Pineapple Juice, Splash of Ginger Ale and Grenadine

Purple Rain
Vodka, Blue Curacao, Pineapple Juice and Grenadine

Comfortably Numb
Bourbon, Fresh Squeezed Lemon Juice, Maple Syrup, Garnished with an Orange Peel and

Cherry

A Little Bit Alexis
Tequila, Triple Sec, Fresh Squeezed Lime Juice, Agave Syrup, Splash of Soda, Garnished
with a Lime

The Gambler
Bombay Sapphire Gin, Fresh Squeezed Lemon Juice, Blackberry Preserves, Garnished with
a Lemon Twist




W.A.P
(Waterside Apple Punch)
Apple Crown Royal, Hawaiian Punch, Pineapple Juice,
Ginger Ale
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