Sunset Bar and 6Grill

Starters

6ulf Shrimp Cocktail

Four Pieces. Horseradish Cocktail Sauce. $2.50 per Additional Piece.

Point Judith Fried Calamari

Capers, Cherry Peppers and Artichoke Hearts, Fileto di Pomodoro

Rhode Island Stuffed Clams

Lemon Wedge and Drawn Butter

Fried Mozzarella

Whole Milk Mozzarella, Block Fried, Fileto di Pomodoro

Sunset 6rill Nachos

Layers of Cheese, Olives, Jalapefios, Tomatoes, Sour Cream, Pico di Gallo and Guacamole.
**Add Three-Alarm Chili for $1**

Buffalo Style Chicken Wings

Traditional Spicy Buffalo Sauce, Bleu Cheese Dressing, Carrot and Celery Sticks

Water's Edge Award Winning Clam Chowder

3-Alarm Chili

Water's Edge Field Green Salad
Choice of Dressings ~ Ranch, Bleu Cheese or Ttalian Balsamic Vinaigrette
Classic Caesar Salad
Seasoned Croutons, Parmesan Cheese
The Greek
Chopped Romaine Lettuce, Red Wine Oregano Vinaigrette, Kalamata Olives, Tomatoes, Bermuda Onion,
Artichoke Hearts and Crumbled Feta Cheese

**Add Grilled Chicken Breast for $3 or Grilled Shrimp for $4 to any of the Above Salads**
Baja Taco Salad
Field Greens, Grilled Corn, Tomatoes, Bermuda Onions, Roasted Jalapefio and Lime Dressing

**Add 6rilled Chicken Breast or Three-Alarm Chili for $3**

Sandwiches
All Sandwiches are served with choice of French Fries or Coleslaw
*Signature Certified Angus Burger
Hickory Smoked BBQ Sauce, Cheddar Cheese, Black Peppercorn Bacon, Fire Roasted Red Bell Peppers
*6Grilled Hamburger
Served with Lettuce and Tomato. Add Cheese or Bacon $1 each.
Foot Long All-Beef Hotdog
All Beef Hot Dog with Dave's Dad's Homemade Pepper Relish. Add Three-Alarm Chili for $1.
*Blackened Chicken Sandwich
Mango Lime Aioli, Toasted Kaiser Roll
Philly Style Steak Sandwich.... -
Shaved Sirloin, Grilled Peppers and Onlons Mel‘red Cheddar ToasTed Sub Roll
Clam Strip Roll
Corn Flour Fried, Tartar Sauce, Lemon Wedge
Oven Roasted Turkey or Honey Ham BLT WPrap..........c.comiimceiee e
Alfalfa Sprouts, Garlic Mayonnaise and Potato Chips
Maine Lobster Roll
Sherry Wine Lemon Butter, Toasted Sub Roll
Veggie Burrito
Long Grain Rice, Black Beans, Peppers, Grilled Corn, Yellow Squash, Zucchini, Guacamole & Pico di Gallo
**Add Grilled Chicken Breast for $3**




Entrees
Fish N' Chips
Corn Flour Fried Fillet of Sole, French Fries and Tartar Sauce

*Stuffed Filet of Sole
Crab and Vegetable Stuffing, Lobster Sauce, Rice Pilaf and Broccoli

Maine Lobster Bake Market Price
Steamed 13Ib. Maine Lobster, Boiled Red Potato, Steamed Littleneck Clams, Native Corn on the Cobb

Frito Misto
Corn Flour Fried Baby Shrimp, Sea Scallops, Calamari, Eggplant & Zucchini, Tartar Sauce

*Chicken Parmigiana
Fileto di Pomodoro, Mozzarella Cheese over Angel Hair Pasta, Garlic Bread

Pizza
10" Thin Crust New York Style

Classic Red
Tomato Sauce, Basil and Whole Milk Mozzarella Cheese

Ricotta Cheese, Broccoli Rabe, Toasted Garlic, Native Tomatoes, Whole Milk Mozzarella

Water's Edge Signature Pizza
Baby Shrimp, Eggplant, Native Tomato, Caramelized Onions, Basil, Whole Milk Mozzarella and Shaved

Parmesan Cheese

Pepperoni, Sweet Italian Sausage, Mushrooms, Bell Peppers, Peppercorn Bacon, Grilled Onions
are available on all pizzas for an additional .75 each

Sides

Side Caesar/Field Greens Salad.............$4
Fresh Summer Fruit..........ceeeee . $4
Angel Hair Fileto di Pomodoro..................$4
Rice Pilaf ..o .$3
Boiled Potatoes.........ooocooreeeeeeeeen . $3
Native Corn on the Cobb.................... .$4
Steamed Broccoli . < )
ColeslQW.......oeeeeeeeeeeeeeeeeeeeer e . D3
Shoe String French Fries........cccovcovec. .. $3
Garlic Bread............oeooeeeeeeeeeeeeeeeeeee e

Desserts

Homemade Hot Fudge Brownie Sundae
With Whipped Cream and Vanilla Bean Gelato
Chocolate Chip Ice Cream Sandwich

Fresh Baked Cookies, Vanilla Gelato

Over Sized Scoop of Strawberry, Chocolate, or Vanilla

*Thoroughly Cooking Meats, Poultry, Seafood, Shellfish, or Eggs Reduces a Risk of Food Borne Illness.
Timeshare Owners Will Receive a 10% discount with Member Card and Photo Id.
18% Gratuity Will Automatically be Added to Parties of Six or More.

Executive Chef Joseph J. Vitti




