P

BLUEWATER GRILLE

COASTAL CUISINE

HYANNIS HARBOR, CAPE COD

3 STARTERS ¢

CLAM CHOWDER cup $8 bow! $12

LOBSTER BISQUE bowl! $16
ONION STRINGS $12
FRENCH FRIES $8
FISH BITES with Bluewater Sauce $15
CHAD'S FAMOUS STUFFED QUAHOG $10
JUMBO SHRIMP COCKTAIL (5) $20
CRAB RANGOON DIP with crispy wontons and sweet Thai chili glaze $16

JUMBO SHRIMP Louisiana blackened and bacon wrapped
with honey dijonnaise (5) $20

SCALLOP AND BACON STUFFED POTATO SKINS $16
GARLIC PEPPER “BOOM BOOM” POPCORN SHRIMP $20

BONELESS FRESH BREADED BUFFALO TENDERS with carrots,
celery, and blue cheese $17

¢ FLATBREADS ¢

(No Substitutions)
MOZZARELLA CHEESE AND TOMATO SAUCE $13

PEPPERONI, RICOTTA CHEESE, MOZZARELLA CHEESE,
HOT HONEY, TOMATO SAUCE, AND MICRO BASIL $15

MEXICAN STREET CORN, SMOKED CHICKEN, ONION, PEPPER, BLACK
BEAN, AND CHIPOTLE-LIME AIOLI $16

FIG, BACON, CARAMELIZED ONION, AND BLEU CHEESE $16

¢ SALADS ¢

TUNA POKE BOWL with noodles, edamame, cucumber, carrot,
avocado, wakame with Asian sesame dressing $32

ROMAINE CAESAR tossed in creamy dressing with Pecorino cheese,
and house-made croutons $14

MIXED GREENS with cucumber, tomatoes, red onion,
and carrot $13

CHOPPED SALAD a power blend of match stick broccoli, cauliflower,
carrots, sliced Brussel sprouts, pear, bleu cheese, candied pecans,
chopped kale, and radicchio with poppy seed dressing $18

¢ DRESSING OPTIONS ¢
Italian ¢ Bleu Cheese i Poppy Seed ¢ Ranch ¢ Honey Mustard ¢+ Balsamic

¢ SALAD TOPPERS ¢

Seared Chicken $7 ¢ Seared Salmon $14 i Burger $12
Seared Shrimp (4) $16 + Seared Scallops $16 ¢ Lobster Salad SMKT

¢ HAND HELDS ¢
ALL SERVED ON KAISER BUN WITH FRENCH FRIES

BUTTERMILK FRIED CHICKEN with Hot Honey Ranch and pickles $17

8 0Z ANGUS BURGER with lettuce, tomato, onion, and pickles $18
Add Bacon $2 Add Cheese $1 (American, Cheddar, Swiss, Bleu)

THREE BLACKENED MAHI TACOS with cabbage, mango-pineapple salsa,
cilantro with Wasabi Cucumber Aioli $24

GOLD FEVER BBQ PULLED PORK topped with onion strings
onabun $18

FRIED FISH PO BOY on a torpedo roll with lettuce, tomato,
and Bluewater Sauce $21

JUMBO HOT DOG S12 ...
make it Surf and Turf... add a STUFFED QUAHOG $9

LEGENDARY LOBSTER ROLL ...from the “Raw Bar” by Bobby Weekes.
A timeless favorite, just the way Bob made it - all meat, no fillers.
A local legend lives on. Served with bag of Cape Cod Potato Chips.

8 0z SMKT or 12 oz SMKT

¢ FRIED SEAFOOD ¢
ALL SERVED WITH FRENCH FRIES AND COLESLAW
LARGE WHOLE BELLY CLAMS $SMKT ¢ CLAM STRIPS $26
FISH & CHIPS $28 : POPCORN SHRIMP $27 + SCALLOPS $37

¢ ENTREES ¢

SEAFOOD SAUTE with scallops, shrimp, lobster, swordfish served with
pesto cream and tomatoes over penne pasta $38

CHICKEN FRANCESE with Lemon, Parsley, Shallots in a
White Wine Cream Sauce Over Penne Pasta $28

ALL ENTREES BELOW SERVED WITH ONE SIDE AND VEGETABLE

SEARED SWORDFISH PICCATA with capers, lemon,
and a White Wine Cream Sauce $37

SEARED SALMON with Orange Ginger Sauce and topped
with black & white sesame seeds $33

BAKED STUFFED SHRIMP $34
BAKED SCALLOPS with Ritz crumbs $36

SEAFOOD CASSEROLE with Baked Stuffed Shrimp, Scallops, Lobster,
Swordfish, with Ritz crumbs $37

BAKED COD with seasoned Ritz crumbs $29 +add seafood stuffing $6

LOBSTER RAVIOLI topped with chunks of lobster
in a Sherry Cream Sauce $40

12 OZ SIRLON STEAK with terriyaki glaze topped
with crispy fried onion rings $42

¢ SIDES ¢

Mashed Potato S5 ¢ Baked Potato $4 i Coconut Rice $4
French Fries $8 « Vegetable of the Day S5 ¢ Coleslaw $4

¢ CHILDREN’S MENU &

PENNE PASTA with butter and cheese or marinara $12
CHICKEN TENDERS with French Fries $13
GRILLED CHEESE with French Fries $11
FISH BITES with French Fries $17

¢+ DESSERTS ¢

LIMONCELLO MASCARPONE CAKE $12 ¢ PEANUT BUTTER PIE $11 ¢+ CHOCOLATE MOUSSE CAKE $12

Food allergies? Please inform your server. Consuming raw or uncooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. We reserve the right to correct any printing errors.



