SWEET WATERS

STEAK HOUSE
Chilieds Seafrnds

East Coast Oysters 3
Little Neck Clams 2

West Coast Oysters 4
Colossal Shrimp 6

-

Breét Sadad,

Baby Arugula, Beets, Candied Walnuts, Asparagus,
Red Onion, Stella Bleu Crumbles, Balsamic

Pear Sulad

Baby Arugula, Pear, Goat Cheese, Toasted Almonds,
Lemon Vinaigrette

13 lecberg/Vedge

13

Slab Bacon, Tomato, Stella Bleu Crumbles,
Bleu Cheese Dressing

Svinachy Groden Suint ;

Baby Spinach, Grape Tomato, Cucumber, Carrot,
Balsamic Vinaigrette

Kide Cacsar 13

Kale, Garlic Croutons, Parmesan, Caesar Dressing

Grilled Octopus 20

Herb Marinated, Arugula, Grape Tomato,
Lemon Vinaigrette

Franks 07&'&%9 21

East Coast, Seaweed Salad, Red Onion, Sour Cream,
Jalapeno, Orange Tobikko Caviar

007*%0 (V]ushrooms 15

Mushroom Caps, Gruyere, Spinach, Roasted Shallot
Cognac Cream Sauce

M”W&W Cake 22

Colossal Crab Meat, Sweet Pepper, Scallion,
Lemon Zest, Honey Dijon

Arugula, Toasted Almonds, Goat Cheese,
Champagne Vinaigrette

Baked Qysters 18

East Coast, Cream Spinach, Slab Bacon,
Pecorino Romano

Sweebiters Shrimp 20

Sauteed Shrimp, Artichoke, Chorizo, Roasted Tomatoes,
Garlic Riesling Wine Sauce

Nueskess Sink Bacon 18

Pan Seared, Maple Glaze

LJMIEW& 16

Mirepoix, Chunk Lobster Meat, Cream

Frenchy Onion Soupr 12

Crostini, Gruyere

Please note a 3.0% fee will be added to all credit card transactions
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Served with choice of side

ADD doz L065%er Tnidy 1
360z ?ﬂﬁfm 507 M 125 (Includes 3 Sides )

gﬂk%% (Regular or Sweet) 6 QWWW 10 #“/?WCV

[oaded, Baked, Fitite 7 Brovedly 7 Béamaise
(Vlushed A Regutar or sweety 7 Swléed Oniong 6  (Velted Steliw Blew
HMC«I Fries (Regular or Sweet) 6 WMWMW 7 gﬂWOWW]W
Trffle Fries 8 Grilledfspar 10 Burol Ve Reduction
Baked (Vlucarmi ¢ Cheese 10 HiCherry Poppors 6  Oscar Sigle

Brussels Sproily 8  French Beans 7

Chilean SeaBuss 39

Cajun Seasoned, Cannellini Beans, Spinach, Garlic White Wine Sauce

Rucksflamb

Parmesan Risotto, Barolo Wine Reduction

doz [winy [otster Tails 46

Broiled South African Cold Water Tails, Sautéed Spinach, Drawn Butter

Linguine ¢ (Vfealhalls g

Three Meat Blend, Marinara, Parmesan

FMM/WMVWW 34

Pan Seared, French Beans, Mustard Aioli, Citrus Honey Glaze

BW/( 7%7%3"1 22

Black Angus Beef, Lettuce, Tomato, Red Onion, Pickle, Fresh Cut Fries

Frenchy Gt Chickens 3

Herb Roasted, Brussels Sprouts, Lemon Caper Sauce




