IN THE DINING ROOM
voos 2 Entrees for §34.9 o+

ADD

Cup of Soup of The Day
$3.9

Big Greens Salad
with choice of dressing
$2.9

Classic Caesar
with grana padana cheese and
homemade croutons
$2.9

HAPPY HOUR

/7 days a week
until 6:30pm

50% OFF

all Wines By The Glass,
Call and Well Drinks

EAT FISH .. LIVE LONG!

Fish and Chips

A selection of white fish, usually Haddock, Basa or 'King’ Cod,
battered and fried. Served with french fries, Old English malt vinegar,
bistro slaw, tartar sauce and lemon

Chicken Danny

grilled breast of chicken with chevré cheese, roasted mushrooms,
spinach, hearts of artichoke, sundried tomatoes and fettucine in a
sauce accented with sweet basil and lemon

Black Jack Burger
Black Angus burger, jack cheese, jalapenos, red tomato salsa,

guacamole, cilantro and red onion

“Morning After” Mussels

Fresh black mussels in a Bloody Mary broth with citrus spiked vodka,
slowl slfeamed with tomatoes, garlic, jalapefio and hearts of
artichoke

Grilled Tilapia, Salmon or Haddock
Served with your choice of sauce and one side

Shrimp Vodka Penne
Gulf shrimp tossed with penne pasta, crispy prosciutto and hearts
of artichoke in a delicate vodka kissed tomato sauce with fresh basil

pesto

The Great Fish Sandwich
beer battered, lettuce, tomato, onion, on brioche bun, “Bistro” slaw
and french fries

Blackened Salmon
With a bourbon and brown sugar glaze, jalaperio-pecan butter,

sautéed spinach and creamy Parmesan corn and cous cous

Fried Shrimp
12 qulf shrimp, french fries, cole slaw

Bistro Veg Plate
Pick 7 sides

Please alert your server to any food allergies you may have « No substitutions
No take out orders - Not available on Holidays - Orders must be in by 6:30pm
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food borne illnesses.
There is a risk associated with consuming raw oysters. If you have chronicillness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious
illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician
Blue Water Bistro Wine&Dine 2 for $34.9 INSIDE/PORCH 05.11.12



ON OUR PATIO

« oo+ 2 Entrees and a Select Bottle of Wine for §34.9 -+«

ADD

Cup of Soup of The Day
$3.9

Big Greens Salad
with choice of dressing
$2.9

Classic Caesar
with grana padana cheese and
homemade croutons
$2.9

HAPPY HOUR

7 days a week
until 6:30pm

50% OFF

all Wines By The Glass,
Call and Well Drinks

UPGRADE

your wine selection
to any bottle of wine
on our wine list using a
$5.00 credit!

Fish and Chips

A selection of white fish, usually Haddock, Basa or King’ Cod,
battered and fried. Served with french fries, Old English malt
vinegar, bistro slaw, tartar sauce and lemon

Chicken Danny

grilled breast of chicken with chevré cheese, roasted mushrooms,
spinach, hearts of artichoke, sundried tomatoes and fettucine in a
sauce accented with sweet basil and lemon

Black Jack Burger
Black Angus burger, jack cheese, jalapenos, red tomato salsa,
guacamole, cilantro and red onion

“Morning After” Mussels

Fresh black mussels in a Bloody Mary broth with citrus spiked
vodka, slowly steamed with tomatoes, garlic, jalapefio and hearts
of artichoke

Grilled Tilapia, Salmon or Haddock
Served with your choice of sauce and one side

Shrimp Vodka Penne
Gulf shrimp tossed with penne pasta, crispy prosciutto and hearts
of artichoke in a delicate vodka kissed tomato sauce with fresh

basil pesto

The Great Fish Sandwich
beer battered, lettuce, tomato, onion, on brioche bun, “Bistro” slaw
and french fries

Blackened Salmon
With a bourbon and brown sugar glaze, jalaperio-pecan butter,

sautéed spinach and creamy Parmesan corn and cous cous

Fried Shrimp
12 gulf shrimp, french fries, cole slaw

Bistro Veg Plate
Pick 7 sides

Please alert your server to any food allergies you may have « No substitutions
No take out orders - Outdoor Sun Patio only. Not available on Holidays « Orders must be in by 6:30pm
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food borne illnesses.
There is a risk associated with consuming raw oysters. If you have chronicillness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious
illness from raw oysters, and should eat oysters fully cooked. If unsure of your risk, consult a physician
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