
MENU
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 - 5 P M

FILET MIGNON (+12.50)
6OZ, CENTER CUT, GARLIC COMPOUND

BUTTER, DEMI GLACE, MASHED
POTATOES, CHEF’S VEGETABLES

2ND COURSE

$22.50$22.50

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 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

TOMATO & FRESH
MOZZARELLA (GF)

SLICED TOMATO AND FRESH
MOZZARELLA, BALSAMIC GLAZE

STUFFED SHROOMS (GF)
(4PC) SAUSAGE & CREAM CHEESE

CAESAR SALAD
CRISP ROMAINE, PARMESAN

CHEESE, GARLIC CROUTONS,

CREAMY CAESAR DRESSING

(GF NO CROUTON)

MOZZARELLA STICKS
(3PC) SIDE MARINARA

JALAPEÑO POPPERS
(3PC) SIDE SOUR CREAM

GREEK SALAD
 ROMAINE LETTUCE, GRAPE

TOMATOES, CUCUMBER, RED
ONION, KALAMATA OLIVES, FETA

CHEESE, GREEK VINAIGRETTE,
GRILLED PITA (GF NO PITA)

THAI SPRING ROLLS
(4PC) SWEET CHILI SAUCE

POTATO SKINS (GF)
(4PC) BACON, CHEDDAR 
CHEESE, SOUR CREAM

BOURBON GLAZED GROUPER
WILD GRAIN RICE, SPINACH, 
BLACK AND WHITE SESAME 

CHICKEN BALSAMICO (GF)
GRILLED CHICKEN, SPINACH, ROASTED RED

PEPPERS, MOZZARELLA, BALSAMIC GLAZE, WILD
GRAIN RICE, CHEF’S VEGETABLES

RIGATONI AL FORNO
 MARINARA, GRANDMA CONNIE’S MEATBALLS,

RICOTTA CHEESE, MEZZI RIGATONI, 
BAKED WITH MOZZARELLA

TIPS & MASH (GF) (+2.5)
SEARED FILET TIPS, MUSHROOMS, ONIONS,

SLICED CARROTS, DEMI GLACE SERVED OVER
YUKON GOLD MASHED POTATOES

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

MEATLOAF GF
THICK CUT FAMILY RECIPE, YUKON GOLD

MASHED POTATO, CHEF’S VEGETABLES, DEMI
GLACE

THANKSGIVING DINNER
HOME ROASTED THICK CUT TURKEY BREAST,
CORNBREAD STUFFING, MASHED POTATO,
TURKEY GRAVY, SLAW, CRANBERRY SAUCE

CHICKEN PARM
BREADED CHICKEN CUTLET, MARINARA,

MOZZARELLA, LINGUINI

CHICKEN RIGATONI
 ALLA VODKA

PEAS, BACON, MEZZI RIGATONI

3RD COURSE

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

WHIPPED CREAM

BOURBON 
BREAD PUDDING

CHALLAH BREAD, CINNAMON,
RAISINS, BOURBON CARAMEL 

BERRIES 
& CREAM (GF)

VANILLA ICE CREAM, SEASONAL
BERRIES, 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



D R I N K  M E N U

A V A I L A B L E  O P E N  T O  C L O S E
P A I R E D  W I T H  O U R  P R E X  F I X E  S P E C I A L S

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

WEEKLY ROTATED SPECIALS

ROTATING BOTTLE OR DRAFT
ASK YOUR BARTENDER WHAT’S POURING

SHOT OF TODAY’S FEATURED WHISKEY

TODAY’S CHOSEN LIQUOR OF THE DAY SERVED WITH 
YOUR CHOICE OF MIXER

$7 WHISKEY | BOURBON

JACK DANIEL’S • JACK DANIEL’S FIRE • SOUTHERN COMFORT •
SEAGRAM’S 7 • SEAGRAM’S VO • SKREWBALL • CROWN ROYAL •

CROWN ROYAL APPLE • JAMESON • JIM BEAM

WOODFORD • BULLEIT • BULLEIT RYE • ANGEL’S ENVY • BASIL
HAYDEN • MAKER’S MARK • KNOB CREEK • RITTENHOUSE

$9 WHISKEY | BOURBON

M O R E ,  Y O U  S A Y ?

IT DON’T STOP AT WEDNESDAY!
 WE GOT BURGER NIGHT, TACO TUESDAY, PASTA NIGHT, 

LIVE MUSIC, BRUNCH - ASK YOUR SERVER OR VISIT OUR WEBSITE


