
MENUMENU
E A R L Y  B I R D  P R I X  F I X E

A V A I L A B L E  1 1 A M - 4 P M

2ND COURSE2ND COURSE

$25.00$25.00$25.00

T H E
W A T E R F R O N T

 • NO ITEMS MAY BE SPLIT

 • CHOOSE ONE ITEM FROM EACH COURSE

 • DOES NOT INCLUDE TAX, GRATUITY, OR ANY BEVERAGES

 • 20% GRATUITY WILL BE ADDED TO TABLES OF 6 OR MORE PER PERSON

1ST COURSE1ST COURSE

M O N D A Y  -  F R I D A Y W E D N E S D A Y S  A L L  D A Y

SOUP DU JOUR
ASK YOUR SERVER FOR 

TODAY’S SOUP

LOBSTER BISQUE (+$2)
SHERRY CREAM

FRENCH ONION (+$2)
SWISS & MOZZARELLA, VERMOUTH,

SHERRY WINE, GARLIC CROSTINI 

(GF NO BREAD)

 HOUSE SALAD (GF)
 MESCLUN GREENS, CUCUMBER, GRAPE TOMATO,

SHAVED CARROT, BALSAMIC VINAIGRETTE

WATERMELON SALAD (GF)
MIXED GREENS, LEMON VINAIGRETTE, SEEDLESS

WATERMELON, FETA CHEESE

CAPRESE (GF)
MIXED GREENS, SLICED TOMATO AND FRESH

MOZZARELLA, BALSAMIC GLAZE 
AND VINAIGRETTE

CAESAR SALAD
CRISP ROMAINE, PARMESAN CHEESE,

GARLIC CROUTONS, CREAMY CAESAR

DRESSING (GF NO CROUTON)

GREEK SALAD
 ROMAINE LETTUCE, GRAPE TOMATOES,

CUCUMBER, RED ONION, KALAMATA

OLIVES, FETA CHEESE, GREEK

VINAIGRETTE, GRILLED PITA (GF NO PITA)

BOURBON GLAZED GROUPER (+$2.5)
WILD GRAIN RICE, SPINACH, 
BLACK AND WHITE SESAME 

JUMBO FRIED SHRIMP BASKET
 (6PC) PANKO BREADED, FRIES, COLE SLAW

COCKTAIL, LEMON

PENNE AL FORNO
 MARINARA, GRANDMA CONNIE’S MEATBALLS,

RICOTTA CHEESE, MEZZI PENNE PASTA, 
BAKED WITH MOZZARELLA

FISH N’ CHIPS
(3) CORONA BATTERED COD, FRIES, COLE

SLAW COCKTAIL, TARTAR, LEMON

CAVATAPPI PASTA ALLA VODKA 
GRILLED CHICKEN. BACON AND PEAS

PORK CUTLET CORDON BLEU
BREADED BERSHIRE PORK CUTLET TOPPED

WITH MAPLE HAM AND SWISS CHEESE
DRIZZLED WITH DIJON CREAM, YUKON GOLD

MASHED POTATOES, CHEF’S VEGETABLE

FLOUNDER FRANCAISE
 60Z EGG BATTERED, LEMON WHITE WINE

BUTTER SAUCE, LINGUINI

THAI SHRIMP (GF)
(5) GRILLED GARLIC SHRIMP, STIR FRY

VEGETABLES, STREET CORN, SPINACH, WILD
GRAIN RICE, THAI SWEET CHILI GLAZE

CHICKEN FRANCAISE
  LEMON WHITE WINE BUTTER SAUCE, WILD

GRAIN RICE, CHEF’S VEGETABLES

COUNTRY STYLE POT ROAST (GF)
SLOW BRAISED, THICK CUT, YUKON GOLD
MASHED POTATO, CHEF’S VEGETABLES,

GLUTEN FREE DEMI GLACE

EGGPLANT NAPOLI
BREADED EGGPLANT CUTLET, SPINACH,

ROASTED RED PEPPERS, MARINARA SAUCE,
MOZZARELLA CHEESE, BALSAMIC GLAZE,

PENNE MARINARA

CHICKEN PARM
BREADED CHICKEN CUTLET, MARINARA,

MOZZARELLA, LINGUINI

CHICKEN BALSAMICO (GF)
GRILLED CHICKEN, SPINACH, ROASTED RED
PEPPERS, MOZZARELLA, BALSAMIC GLAZE,

WILD GRAIN RICE, CHEF’S VEGETABLES

3RD COURSE3RD COURSE

MINI CANNOLI’S
(2PC) MINI MARSCAPONE &
CHOCOLATE CHIP FILLED,

WHIPPED CREAM

BOURBON 
BREAD PUDDING

CHALLAH BREAD, CINNAMON,
RAISINS, BOURBON CARAMEL 

SIMPLE SUNDAE
VANILLA ICE CREAM, CHOCOLATE

SYRUP, WHIPPED CREAM

CHOCOLATE 
BROWNIE DELIGHT

WARMED BROWNIE,VANILLA
ICE CREAM, WHIPPED CREAM 

609 888 6063
WWW.THEWATERFRONTNJ.COM

361 E LACEY ROAD,
FORKED RIVER, NJ 08731
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