
	

WATERFALL	BAR	&	GRILLE	
 

	
STARTERS &  
SMALL BITES 

Bone-in Wings (8)  12. 
choice of honey mustard, garlic parmesan, BBQ or Buffalo sauce 

 

Boneless Wings (5)  12. 
fried chicken tenders tossed in your choice of honey mustard, garlic 

parmesan, BBQ or Buffalo sauce 
 

Fried Mozzarella (6)  9. 
breaded mozzarella deep fried to golden brown, served with marinara sauce 

 

Irish Nachos  10. 
thick-cut potato chips layered with melted cheddar, chopped scallions,  

pico de gallo 
add beef chili, guacamole / 2. each 

 

Cheese Quesadilla  8. 
shredded cheddar grilled in a flour tortilla, with pico de gallo and sour cream 

add grilled chicken / 5.    add steak / 8.   add side of guacamole / 2. 
 
 

Spinach & Artichoke Dip  9.  gf * 
bubbly hot combination of creamy cheese, spinach and artichokes  

served with bread rounds for dipping 
*substitute carrots & celery sticks for gluten-free dipping option / 3. 

 

Jumbo Shrimp Cocktail (4)  8.  gf 
add additional shrimp / 2. each 

 

Fish Soft Taco  6. each 
fried haddock, shredded lettuce, Colby Jack, house tartar sauce, flour tortilla 

 

Pub Pizza  8. 
individual cheese pizza with house marinara sauce 

add pepperoni / 2. 
 

 

Cup of Homemade Chili  6.  gf 
 

	
SALADS 

 

add grilled chicken / 5.  add grilled shrimp, steak tips*, salmon* / 8. 
add scoop of tuna salad / 6.  add scoop of lobster salad / 10. 

 

Roasted Beet & Goat Cheese  10.  gf 
chopped beets over mixed spring greens, with goat cheese  

topped with a house-made fresh tangerine vinaigrette 
 

Caprese  10.  gf 
thick-sliced vine-ripe tomatoes, fresh mozzarella, fresh basil over a bed of 

baby arugula with balsamic reduction drizzle 
 

Baby Arugula and Sweet Potato  10.  gf 
goat cheese, sunflower kernels, dried cranberries,  

house-made honey-lemon vinaigrette 
 

Classic Caesar  10. 
chopped hearts of Romaine, croutons, shaved parmesan, Caesar dressing 

 

Cobb  11.  gf 
Romaine, crumbled blue cheese, bacon, avocado, tomatoes,  

hard-boiled egg, balsamic vinaigrette 
 

House Garden  9.  gf 
mixed spring greens, grape tomatoes, cucumbers, red onion,  

balsamic vinaigrette 
 
 

 
 
 
 

	
SANDWICHES 

served with house-cut fries or sweet potato fries and dill pickle spear 
 

Waterfall Burger*  14. 
8 oz. Angus burger with a sweet Jameson onion jam, bacon, sliced cheddar, 

toasted bun 
 

Custom Burger*  11. 
8 oz. Angus burger, LTO, toasted bun 

add American, Swiss, cheddar, blue cheese crumbles, bacon,  
jalapeno, sweet onion jam / 1. each 

 

Vegetarian Black Bean Burger 10. 
ground corn, carrots, onions, grated parm and a touch of chili powder, 

served on a toasted bun with baby arugula, pico de gallo  
and a side of spicy remoulade 

 

Reuben  10. 
sliced corned beef, Swiss, sauerkraut, Russian dressing on toasted  

marble rye 
 

Bruschetta Chicken  10. 
grilled chicken breast topped with house-made tomato-basil bruschetta, fresh 

mozzarella and a balsamic glaze drizzle, served on a toasted bun 
 
 

BLT Wrap 8. 
with mayo 

 

Fried Haddock 13. 
on toasted bun, LTO, house tartar sauce 

 

Tuna Melt  10. 
house-made tuna salad, Swiss cheese, griddled on toasted marble rye 

 

Lobster Salad Roll  22. 
house-made lobster salad generously stuffed into a buttered, toasted roll 

 

	
ENTREES 

 

Butternut Squash Raviolis  14. 
sage brown butter sauce 

 

Bourbon Steak Tips*  19. 
mashed potatoes, seasonal vegetables 

 

Baked Haddock  18. 
white wine, lemon, butter and Ritz cracker crumb topping  

with mashed potato and seasonal vegetables 
 

Waterfall Fish & Chips  17. 
golden-brown, beer-battered fresh haddock, house-cut fries,  

coleslaw, house tartar sauce 
 

Seasonal Orange-Roasted Salmon* 19.  gf 
fresh North Atlantic salmon oven-roasted with seasonal oranges, 

served over a chickpea and cucumber salad with fresh dill and goat cheese 
 

 

 
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of food-borne illness. Before placing your order, 
please advise your server if a person in your party has a food allergy. 

gf = gluten free item 



-WINES- 
 

 glass bottle 
SPARKLING 
PROSECCO/CHAMPAGNE 	 	

Canella Veneto, Italy 9.  
Freixenet Brut Cava, Spain 9. 36. 

	   WHITE WINES 
CHARDONNAY   

Joel Gott Unoaked Napa County, California 10. 40. 
Kendall Jackson Sonoma County, California 9. 36. 
Little Black Dress California 8. 32. 
Sycamore Lane Napa, California 7.5 30. 

	   
SAUVIGNON BLANC   

Echo Bay Marlborough, New Zealand 9. 36. 
Seaglass Santa Barbara County, California 8. 32. 

	   
PINOT GRIGIO   

Santa Margarita Trentino Alto Adige, Italy 10. 40. 
Ecco Domani Trentino Alto Adige, Italy 8. 32. 
Sycamore Lane Napa, California 7.5 30. 

	   
REISLING   

Seaglass Santa Barbara County, California 8. 32. 
RELAX Mosel Valley, Germany 7. 28. 

	   
MOSCATO   

Menage a Trois California 8. 32. 
	   
WHITE ZINFANDEL / ROSÉ   

Beringer California 6.5 26. 
La Vielle Ferme Rosé Rhone Valley, France 8. 32. 

	   RED WINES 
PINOT NOIR   

Meiomi  Sonoma Valley, California 12. 48. 
MacMurray Central Coast, California 12. 48. 
Angeline Russian River Valley, California 9. 36. 
Sycamore Lane Napa Valley, California 7.5 30. 

	   
CABERNET SAUVIGNON   

Route Stock Route 29 Napa Valley, California 12. 48. 
Josh Cellars California 10. 40. 
Joel Gott Napa County, California 10. 40. 
Sycamore Lane Napa Valley, California 7.5 30. 

	   
CABERNET BLEND   

Charles & Charles Columbia Valley, Wash. 9.5 38. 
	   
MERLOT   

Sycamore Lane Napa Valley, California 7.5 30. 
	   
MALBEC   

Catena Vista Flores Argentina 12. 48. 
Donna Paulo Los Cardos Uco Valley, Mendoza, 
Argentina 

9. 36. 

     
FOUNTAIN DRINKS / JUICES 

 
2.75 / 3. 

 
Coke ~ Diet Coke ~ Sprite ~ Ginger Ale ~ Unsweetened Iced Tea ~ Pink 
Lemonade ~ Root Beer ~ Diet Root Beer ~ Soda Water / Juices: Cranberry 
~ Orange ~ Apple ~ Pineapple 
 
 

	

 -SUMMER COCKTAILS- 
	

WATERFALL SIGNATURE MARGARITA  10. 
Tres Agaves Blanco, Blue Curacao, lime juice, sweet/sour mix  

with salt rim 
 SOUR DEW  8. 

Tullamore D.E.W. Original Irish Whiskey, pomegranate juice, 
lemonade, served with orange & cherry 

 BIKINI MARTINI  11. 
Malibu rum, Stoli vodka, pineapple juice, grenadine 

 RASPBERRY LIME RICKY  10. 
raspberry vodka, Sprite, lime juice, Chambord 

 CUCUMBER/WATERMELON SPRITZER  12. 
cucumber vodka, watermelon syrup, club soda, St. Germaine,  

mint sprig 
 GIN LIMEADE  10. 

Sapphire gin, soda water, lime juice, simple syrup, muddled mint 
 SUMMER MIMOSA  11. 

champagne, Stoli Oranj, orange juice, pomegranate syrup 
 WATERMELON SANGRIA  11. 

pinot grigio, Stoli vodka, watermelon syrup, splash of soda 
 RED OR WHITE SANGRIA  11. 
 

	

-BEER- 
 

DRAFT 
Blue Moon  5. 	 Castle Island IPA 5.5 
Bud Light 3.5 	 Seasonal Draft 5. 
Guinness 6. 	 Lord Hobo Boomsauce 

IPA 
8. 

BOTTLES 
Amstel Light 5. 	 Mike’s Hard Lemonade 5. 
Angry Orchard (gf) 4.75 	 Miller High Life 3.75 
Budweiser 3.75 	 Miller Lite 3.75 
Budweiser Select 55 3.75 	 Modelo 5. 
Bud Light  3.75 	 O’Douls (non-alcoholic) 3.25 
Coors Light 3.75 	 Paulaner Hefe-Weizen 6. 
Corona  5. 	 Redbridge (gf) 4.75 
Corona Premier 5. 	 Sam Boston 5. 
Corona Light 5. 	 Sam Seasonal 5. 
Dogfish Head IPA 7. 	 Sam Light 5. 
Fishers Island Lemonade 6. 	 Shiner Bock 5. 
Harpoon IPA 5. 	 Sierra Nevada Pale Ale 5. 
Heineken 5. 	 Stella Artois 5. 
Heineken 0 (non-
alcoholic) 

3.25 	 Tecate 5. 

Italian Margarita (cocktail) 6. 	 Twisted Tea 5. 
Leinenkugel’s Shandy 5. 	 Twisted Tea Light 5. 
Magners 5. 	 Warsteiner Pilsner 5. 
Michelob Ultra 3.75 	 White Claw Seltzer (gf) 

(black cherry, mango) 
7. 

  	 Yuengling 3.75 

Ask about our current craft beer selections! 
	
	

	


	2020-06-June_Menu
	Drink_Menu-06-24-20-FOR BACK OF FOOD



