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Served Daily /AM — T1AM

Specially Plates 9

All plates come with a choice of hashbrowns, homefried potatoes or fresh fruit

Eggs Your Way S7 Corned Beef Hash & Eggs S9 Trucker Special $12
2 eqgs, 2 slices of bacon, hashbrowns, and choice of Corned beef hash served with poached eggs or 160z bone-in ham steak and eggs cooked any style
toast cooked to order

Texas Breakfast Sandwich S8 Hamburger Patty & Eggs S9 Chicken Fried Steak & Eggs $12
Sliced ham, scrambled eggs, Swiss cheese, and 60z hamburger patty with two eggs cooked to order Chicken fried steak with country gravy and eggs
American cheese on grilled Texas toast cooked to order

Pork Chop & Eggs $9 The Kitchen Sink $11 NY Strip Steak & Eggs $16
Two 4oz bone-in pork chops with two eggs cooked Two pancakes, two eqggs any style, two sausage 100z NY Strip steak cooked to order served with

to order links, two bacon slices, and half order of biscuits eqgs any style

and country gravy

Fromy Uhe Griddle
4 Belgian Waffle S6 Homestyle Classic Pancakes S$6
Delicious malted Belgian waffle served with whipped Three fluffy buttermilk pancakes served with butter
butter, fruit preserve and whipped cream and hot maple syrup. Add fruit or whipped cream $1.
k Add Two Classic Pancakes $4
. Add One Classic Pancake $3
Classic French Toast $6
Three slices grilled and served with whipped butter Chicken & Waffles $10

and hot maple syrup. Add fruit or whipped cream §$1. - -
Three chicken tenders over a Belgian waffle served

with buttered maple pecan syrup

- Choose your protein or add-on
u I O u r Bacon Spinach Onions

Sausage Mushrooms  Peppers
Ham Black Olives Green Chili

O :
Chorizo Tomatoes
u I l I l o $1 0 Choose your cheese
Pepper Jack Cheddar Swiss

Provolone

*Build your own burrito with three eggs, hashbrowns, choice of one protein
and one cheese. Add $2 for smothered in pork green chile. Add .50¢ for
additional add-ons.

*Southwestern Omelette $9 *Huevos Rancheros $10

Four eqg omelete with spiced beef, diced green Two fried eggs on corn tortillas, topped with pork

chile, diced onion served with freshly made salsa green chile, Cotija cheese, and sliced fresh avocado.

and choice of potatoes or fresh fruit. Accompanied with refried beans and home fried
potatoes.

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



Lighter Side of Breatfast

Banana Nuts & Oats S4 Granola, Fruit & Yogurt $9
/ Banana nut with oats, side of raisins and brown Strawberry yogurt, mixed fresh berries, granola and

sugar nuts

Grilled Burger S8 Smashed Avocado Toast $10

Ground Beef Patty, Cottage cheese and fresh fruit Smashed avocado, choice of toast, sliced tomatoes,

and a hoiled eqqg

Omeelelles

All omelettes come with a choice of potatoes or fresh fruit and choice of toast

Ham & Cheese $9 Denver $9
Diced honey ham and cheddar cheese Diced honey ham, bell peppers, onion, and cheddar
cheese
+ e g
Greek $9 Veggie & Cheese S10 Green Chile S$11
Black olives, diced cucumbers, feta cheese, and Onion, bell peppers, mushrooms, spinach, tomato, Bell peppers, onions, topped with pork green chile
tomatoes and cheddar cheese

Fqqs Beredicl

All eggs benedict come with a choice of potatoes or fresh fruit

Country Benedict $9 Classic Eggs Benedict $12
A biscuit with sliced ham, fried egg, topped with Grilled English muffin topped with Canadian bacon,
country gravy. poached eggs, and Hollandaise sauce

BLTA Benedict $10 Eggs Poutine $12
Bacon, lettuce, tomato, and avocado over wheat Crispy fries, jack cheese sauce, topped with sausage
toast gravy and an over easy egqg

DRINKS

Coffee (Decaf available) $2.50
2% Milk or Chocolate Milk

Biscuds & Gravy & More

Biscuits & Gravy Full Order $6

Small $2.50
Fluffy buttermilk biscuits with sausage country SI DES & ADD-ONS Large $3.50
gravy ‘One egg $1 “Two Sausage . Hot Chocolate $2.50
Toast $2 Patties 54
Biscuit $2 Cottage cheese $4 E?Eaerkg}'lhe&se s4 Hot or !ﬂEd Tea $2.50
River Monster S8 “Three Bacon Slices $3 Half Order <o Bowoffesh it $4 Soft Drink $2.50
Hashbrown potatoes topped with a biscuit, two Oatmeal $4 Homefried potatoes $4 802 ham steak $6 Juice (Orange, Cranberry,
sausage patties, scrambled eggs, sausage gravy, _ Apple, Tﬁl‘l‘lﬂtﬂ}
and shredded cheddar cheese . | Small $2.50
Large $3.50

Try a Bloody Mary or
Mimosa Today! >

s > N

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.



Ut

GRILLE LUNCH & DINNER MENU

APPETIZERS

Cheese Quesadilla 7
Melted Cheddar Cheese and Diced Green Chiles on a Flour Tortilla.
Served with Sour Cream and Salsa. Add Chicken 3 | Add Steak 4

Basket of Onion RIngs 8
Large Onion Rings Deep Fried until Golden Brown
Loaded and Smothered Fries 8

Crispy Fries, Jack Cheese Sauce, Housemade Chili,
Smoked Bacon Pieces

Pulled Pork Sliders 9
Three Smoked Pork Shoulder Sliders, Tangy BBQ Sauce, Cole Slaw

Chicken Tenders 10
Homestyle Breaded Chicken Breast Strips. Served with a Choice of
Ranch Dressing or Hot Wing Sauce

Mozzarella Sticks 10
Breaded Cheese Sticks, Fried Crispy and Lightly Browned. Served with
Marinara Sauce or Ranch Dressing

Stacked Nachos 11
Corn Tortilla Chips, House Chili, Jack Cheese Sauce, Diced Onion,
Jalapeno, Black Olive, House Salsa, Guacamole, Sour Cream

Add Chicken 3 | Add Steak 4

Chicken Wings 16
8 Crispy Jumbo Wings, Classic Buffalo Sauce or BBQ Sauce,
Celery & Carrot Sticks, Choice of Ranch or Bleu Cheese

Tuna Melt 10
Tuna Salad, Swiss cheese, and Lettuce on Grilled Sourdough Bread

Bacon, Lettuce, Tomato Sandwich 10
Smoked Bacon, Lettuce, Tomato, Mayo, Choice of Bread

Chicken Bacon Wrap 10
Grilled Chicken Breast with Bacon, Lettuce, Tomato, and Ranch
Dressing Wrapped in a Flour Tortilla

Pulled Pork Sandwich 11
Slow Smoked Shredded Pork served with BBQ Sauce and Coleslaw on a
Brioche Bun

Hawaiian Chicken 11
Grilled Chicken Breast topped with Pineapple, Onions, Teriyaki,
Cheese Sauce, Lettuce, and Tomato served on a Grilled Brioche Bun

Fried Fish Sandwich 12
Battered Cod Fillet, Tartar Sauce, Cheddar Cheese,
Lettuce and Tomato on a Hoagie Roll

BlueWater Club 12
Traditional Club Sandwich with Ham, Bacon, Turkey, American, Swiss
Cheese, lettuce and tomato served on your Choice of Bread

California Chicken Club 12
Grilled Chicken Breast, Swiss Cheese, Bacon, and Avocado served
on a Brioche Bun

SANDWICHES

Choice of French Fries, Kettle Chips, Cottage Cheese, or Cole Slaw. Fruit and Onion Rings Available at an Upcharge.

BURGERS

Choice of French Fries, Kettle Chips, Cottage Cheese, or Cole Slaw

*Bluewater Burger 11
1/2lb Burger topped with Lettuce, Tomato, Onion, Pickles, with
Thousand Island Dressing served on a Brioche Bun

*Patty Melt 11
1/21b Burger served on Grilled Rye with Sauteed Onions and
Swiss Cheese

*Down South Burger 11
1/21b Burger with BBQ Sauce, Cheddar Cheese, Bacon,
Fried Onions witih Lettuce and Tomato served on a Brioche Bun

*Hangover Burger 12
1/2lb Burger with American Cheese, Bacon, Hashbrowns,
and Fried Egg served on a Brioche Bun

*Hawaiian Burger 12
1/2lb Burger topped with Pineapple, Jack Cheese, Teriyaki Sauce with
Lettuce, Tomato, and Pickles served on a Brioche Bun

Slopper 12
Open Faced Hamburger and Seasoned Fries, Smothered in our Pork
Green Chile and topped with a Jack Cheese Sauce

ADD-ONS

Cheese $1.00 Jalapefo $0.50

Bacon $1.00 Grilled Onion $0.50
Avocado $1.50 Grilled Mushrooms $1.00
Fried Egg $1.00

Pastrami Sandwich 13
Generous Portion of Thin Sliced Pastrami served on Rye Bread

with Swiss Cheese, Yellow Mustard and Sliced Dill pickles

served hot or cold

Philly Cheesesteak 14
Sauteed Ribeye, Peppers, Onions, with Swiss Cheese served
on a Hoagie Roll

*Steak Wrap 14
60z Steak Cooked to Order with Grilled Onions and
Mushrooms Wrapped in a Flour Tortilla with Sour Cream

French Dip 14

Generous Portion of Thin Sliced Prime Rib served on a Hoagie Roll
with Au Jus

Reuben on Rye 14
Thin Sliced Corned Beef Grilled on Rye Bread with Sauerkraut,
Swiss Cheese, and Thousand Island Dressing

*Steak Sandwich 16
8oz New York Strip steak cooked to order, served on Hoagie Roll

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



DINNER ENTREES

Choice of Two Sides: Rice Pilaf, Vegetable Medley, Mashed Potatoes, or French Fries
Dinner Served after 3PM

Honey Garlic Chicken Breast 14
8oz Grilled Chicken Breast with Honey and Garlic

Pork Chops 14
Two 40z Bone-In Pork Chops smoothered in Green Chile Verde sauce
Chicken Fried Steak 14

8oz Breaded Steak Served with Country Gravy

Hamburger Steak Patty 14
80z Ground Beef Patty served with Caramelized Onions and
doused in Brown Gravy

New York Strip Steak 16
80z Strip Steak, Sauteed with Mushrooms and Onions

Coconut Shrimp 19
Six Breaded Shrimp Fried to Golden Brown Crisp

SOUPS & SALADS

House Salad 5
Mixed Greens, Tomato, Cucumber, Shredded Carrots, Choice of
Dressing

Soup of the Day or Housemade Chili 6
Please ask your Server for Today’s Daily Selection

Classic Caesar Salad 9
Chopped Crisp Romaine, Homestyle Croutons,

Shredded Parmesan Cheese, Creamy Caesar Dressing

Add Chicken 2

Cup of Soup and Half Sandwich 9
Choose from Chicken Salad, Turkey & Swiss, Ham & Cheddar,or Roast
Beef & Provolone

*Eggs Your Way 7
2 eggs, 2 Slices of Bacon, Hashbrowns, Choice of Toast
*Chicken Fried Steak & Eggs 12

Country Gravy, 2 Eggs, Hashbrowns, Choice of Toast

ALL DAY BREAKFAST

Bluewater Salad 11
Diced Chicken Breast, Red Grapes, Sliced Swiss Cheese, Candied
Pecans, Mixed Greens, Choice of Dressing

Oriental Chicken Salad 11
Grilled Chicken Breast, Mandarin Oranges, Dried Cranberries,
Chowmein Noodles, Mixed Greens, Asian Sesame Dressing

Cobb Salad 11
Mixed Greens, Shredded Cheddar Cheese, Diced Tomato, Turkey,
Smoked Bacon, Avocado, Sliced Hardboiled Egg, Choice of Dressing

Taco Salad 12
Shredded Lettuce, Refried Beans, Ground Beef, Mixed Cheese,
Tomatoes, Guacamole, Sour Cream, Flour Tortilla Shell and Salsa

*Trucker Special 12
160z Ham Steak, Two Eggs, Hashbrowns, Choice of Toast
*Steak & Eggs 16

100z NY Strip, Two Eggs, Hashbrowns, Choice of Toast

WINE SELECTION

Lunetta Rose (187ml) 7
Sutter Home White Zinfandel (187ml) 8
Cline Zinfandel (375ml) 10
Murphy Goode Sauvignon Blanc (375ml) 10
Ruffino Chianti (375ml) 10
J Lohr Chardonnay Rlverstone (375ml) 12
Josh Cabernet Sauvignon (375ml) 12
Chateau St. Michelle Chardonnay (375ml) 12

Domestic: Bud, Bud Light, Miller Lite, Michelob Ultra, Coors
Light, O'Doul’s
Imported: Corona, Corona Light, Dos XX, Fosters, Heineken,
Modelo, Stella Artois, Guiness

DESSERT

French Silk Pie

Flakey Pie Crust filled with Chocolate Cream Filling and Topped
with Homemade Whipped Cream, with Chocolate Shavings and
a Light Dust of Powdered Chocolate

Creme Brulee Cheesecake

Combination of Two Great Classics. Creme Brulee blended with Light
and Fluffy Cream Cheesecake, then Hand-fired and Mirrored with
Burnt Caramel

Banana Split

Split Banana with a Scoop of Chocolate, Strawberry, and Vanilla

Ice Cream. Layered with Strawberry, Caramel, and Chocolate Sauce.
Topped with Whipped Cream, Crushed Peanuts, and Wafer

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



