
A P P E T I Z E R S

B a c on  W r a ppe d  Shr i mp  a n d  Se a  S c a l l op s *  

stuffed with horseradish, side of cocktail sauce

28

F r i e d  C a l a m a r i  
tossed with toasted garlic, cherry peppers,
arugula and lemon scallion aioli

25

C r a b  a n d  L obs t e r  F on du e  
with Maine lobster and crab, asiago, cream,
served in a boule

28

C r a b  C a k e s  
shaved fennel salad, old bay aioli

27

C r a b  R a ngo on  D i p  
with crispy wontons

24

L o l l i p op  L a mb  Chop s *  
arugula, pomegranate barbecue

26

C o c on u t  Shr i mp  
hand breaded, thai chili aioli

22

Bl a c k  a n d  Bl e u  Bru s ch e t ta  
shaved prime rib, caramelized onions, bleu
cheese crumbles and balsamic reduction

26

Shr i mp  C o c k ta i l *  
with house made cocktail sauce

24

Ch a r c u t e r i e  B o a r d  
chef's selection two cheeses, two meats, fig
spread, candied pecans, tart cherries,
cranberries, crostini

21

R o a s t e d  Be e t  Na p o l e on *  
roasted beets, mozzarella, basil, pistachios,
arugula, honey balsamic

20

Dru n k e n  C l a ms  
dozen littlenecks, Peroni, fennel, Italian
sausage, tomato, crusty bread

22

B a c on  Ja m  Bru sse l s  Spr ou t s  
bacon jam, balsamic reduction, asiago

20

S o u p  D u  J o u r  cup 7 bowl 11

V e ge ta bl e  Be e f  B a r l e y  cup 6 bowl 10

L obs t e r  B is qu e  cup 9 bowl 16

F r e nch  On i on  11

Hou se  /  C a e sa r  S a l a d  small 10 large 16

W e d ge  S a l a d *  
iceberg wedge, diced tomato, red onion,
crumbled bacon, bleu cheese dressing,

balsamic reduction

16

Pe a r  S a l a d *  
mixed greens, grilled pears, candied pecans,
dried cranberries, crumbled bleu, blueberry

balsamic vinaigrette

21

f r i e d  g o at  ch e e se  s a l a d  
fennel, arugula, apricots, cucumber, pickled red

onion, honey mustard vinaigrette and a fried
goat cheese medallion

21

H a rv e s t  S a l a d *  
mixed greens, roasted vegetables, walnuts
pomegranate seeds, sliced apples, fennel

vinaigrette

18

C obb  S a l a d *  
mixed greens, hardboiled egg, roasted corn,

tomato, cucumber, bacon, red onion, green
goddess dressing

20

S O U P &  S A L A D S

M A X 4 1 0 at the Water's Edge m o d e r n  f i n e  d i n i n g

Add chicken +7 / shrimp +9 / salmon +14 / steak +21 / tofu +8

O Y S T E R S

Ch e f ' s  D a i ly  S e l e c t i on *
mignonette, cocktail sauce, tabasco,
lemon, saltines
Each 3.5 1/2 doz 18 doz 36

A c c ompa n i m e n t s
blood orange mignonette
tarragon mignonette
cherry pepper mignonette

* signifies gluten free item



S  E  A  F  O  O  D

Se a f o od  4 1 0 *  
butter poached Maine lobster tail, sea scallops,

jumbo shrimp, lobster cream, jasmine rice,

asparagus, lemon butter sauce

49

Br a n z in o  
wild mushroom and spinach stuffing, panko

herb crust, roasted garlic truffle cream sauce,

jasmine rice

39

m a pl e  wa l n u t  s a l mon *  
maple walnut cream, cranberry gastrique,

potato and vegetable du jour

36

N e w  E ngl a n d  Se a f o od  B a k e  
Maine lobster, sea scallops, shrimp, sherry

butter, seasoned breadcrumb, potato and

vegetable du jour

45

Se a f o od  R is o t t o *  
shrimp, sea scallops, Maine lobster, tomato,

sweet peas, saffron risotto

43

Pa n  Se a r e d  Se a  S c a l l op s *  
brown butter, jasmine rice, vegetable du jour

41

Pa n  Se a r e d  Se a  B a ss *  
miso broth, cauliflower and beet puree, maple

miso carrots, arugula fennel salad

59

T r i p l e  L obs t e r  Pa s ta  
Maine lobster meat, lobster tail, lobster cream,

blistered tomato, fresh tagliatelle, basil
substitute GF pasta $5

49

 

Br a ise d  Short  R i b *  
roasted garlic demi-glace, potato and

vegetable du jour

38

4 1 0  Ch i c k e n *  
grilled chicken, roasted red peppers, artichoke

hearts, fresh mozzarella, balsamic glaze, potato

and vegetable du jour

29

Short  R i b  M a c  n  Ch e e se  
pulled short rib, caramelized onion, smoked

gouda, cheddar, fusilli, crispy fried onions
sub GF pasta $5

34

Ch i c k e n  M i l a n e se  
arugula, jasmine rice, lemon caper sauce,

shaved asiago

27

Pa n  Se a r e d  D u c k *  
chili espresso rub, fig demi, jasmine rice,

vegetable du jour

39

Au n t  R e n e e ' s  Gn o c ch i  
gnocchi, fennel cream, roasted root vegetables,

brussels sprouts, wild mushrooms
sub GF pasta $5 add chicken $6

28

V e a l  L obs t e r  
medallions of veal, Maine lobster, sherry butter,

potato and vegetable du jour

38

P or k  Oss o  B u c c o *  
wild mushroom risotto, roasted tomato demi,

asparagus

34

M A X 4 1 0 at the Water's Edge m o d e r n  f i n e  d i n i n g

E  N  T  R  E  E  S

* signifies gluten free item



S  U  R  F   N'   T  U  R  F

F i l e t  M ign on * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 56

T om a h aw k * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 125

Pr i m e  R i b * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 48

Pr i m e  N Y  S t r i p * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 58

DRY  A ge d  N Y  S t r i p * .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 64

s ir l o i n * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 39

hou se  s t e a k  s au c e * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

R ose m a ry  r o a s t e d  ga r l i c  d e m i * .  .  .  .  .  .  .  . 4

gor gon z ol a  cru s t * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Au  p o i v r e * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Bl e u  Ch e e se  B u t t e r * .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3

Os c a r * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23

S  T  E  A  K  S

M a in e  L obs t e r  Ta i l .  .  .  .  .  .  .  .  .  .  .  .  .

Se a  S c a l l op s .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

Se a  B a ss .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

L u mp  cr a b .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

Se a r e d  Fa r oe  I s l a n d  s a l mon .  .  .  .  .  .  .

Gr i l l e d  Shr i mp  Sk e w e r .  .  .  .  .  .  .  .  .  .

Shr i mp  S c a mp i .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

f r i e d  Shr i mp .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .

M A X 4 1 0 at the Water's Edge m o d e r n  f i n e  d i n i n g

S  U  R  F    N'   S  U  R  F

Steak Enhancements

All steaks & combinations served with potato & vegetable du jour

Additions to any steak or entree

M a in e  L obs t e r  Ta i l * .  .  .  .  .  .  .  .  .  .  .  .  .  . 29

Se a  S c a l l op s *  ( 4 ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24

Se a  B a ss * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 48

l u mp  cr a b * .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 11 / oz

Se a r e d  fa r oe  is l a n d  S a l mon * .  .  .  .  .  .  .  .  . 22

Gr i l l e d  shr i mp  sk e w e r *  ( 5 ) .  .  .  .  .  .  .  .  . 14

Shr i mp  S c a mp i *  ( 5 ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14

F r i e d  Shr i mp  ( 5 ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14

Choose any two to create a unique entree, Priced accordingly

* signifies gluten free item



F ish  ' N  Ch i p s  
beer battered haddock, fries, cole slaw and

tartar sauce

29

S u pe r f o od  B ow l  
roasted cauliflower and broccoli, beets,

brussels sprouts, sweet potatoes, toasted

barley, roasted garlic hummus
chicken +7 / shrimp +9 / salmon +14 / steak +21 / tofu +8

25

BBQ  P u l l e d  P or k  F l at br e a d  
wood fired crust, caramelized onions, smoked

gouda and cheddar cheese

19

Ch i c k e n  W ings  
bone in or boneless with choice of sauce with

bleu cheese and celery
Mild, Medium, Hot, BBQ, Hot BBQ, Honey BBQ, Thai chili,

Lemon pepper parm, Tequila lime thai chili

18

S  A   N   D   W   I   C   H   E   S

Sh av e d  Pr i m e  R i b  
grilled onions, swiss, horseradish mayo, grilled
marble rye

27

Short  R i b  F r e nch  D i p  
short rib, caramelized onions, swiss, au jus,
hoagie roll

24

WAGY U  B u r ge r  
8 oz WAGYU, bacon jam, smoked gouda, house
aioli, onion petal, lettuce, tomato, brioche bun

24

Ho t  hon e y  f r i e d  ch i c k e n  
batter fried chicken, bacon, cheddar, hot
honey, bibb lettuce, tomato, brioche bun

21

K at s u  Ch i c k e n  
fried chicken breast, pickled carrot, cucumber,
onion slaw, chili miso aioli, brioche bun

23

L obs t e r  R o l l  
fresh Maine lobster, choice of mayo or hot

buttered, hydro bibb, butter brioche

36

A ppl e  Ch i c k e n  
grilled chicken breast, apples, bacon, swiss,

cranberry mayo, brioche bun

22

Shr i mp  p o  b o y  
shredded lettuce, diced tomato, 410

remoulade, toasted hoagie

21

C r isp y  F r i e d  H a dd o c k  
battered fried haddock, pickled red onion,

sliced pickles, tartar sauce, bibb lettuce,

tomato, brioche bun

22

T  A  V  E  R  N    F  A  R  E

A P PL E  f i g  F l at br e a d  
wood fired crust, sliced apples, fig spread, brie,

pomegranate seeds, arugula, balsamic glaze

20

F r i e d  Shr i mp  B a sk e t  
9 buttermilk fried shrimp, fries, cocktail sauce

27

T i p s  a n d  Ta i l *  
tenderloin tips, roasted garlic demi, Maine

lobster tail, potato and vegetable du jour

43

T i p s  a n d  Shr i mp  
tenderloin tips, roasted garlic demi, choice of

fried shrimp or shrimp scampi, potato and

vegetable du jour

33

S t e a k  F r i t e s  
sliced sirloin, fig demi, sweet potato fries

34

P or k  B a o  B u n  
pulled pork, house pickles, pickled red onion,

thai chili, bao bun (3)

20

M A X 4 1 0 at the Water's Edge m o d e r n  f i n e  d i n i n g

No separate checks on parties of 8 or more ~ 20% gratuity added to parties of 8 or more
* signifies gluten free item

served with macaroni salad ~ substitute fries $4 ~ sub GF bun $3


