Lunch Fare

a p p et | Ze rS Lobster Crabcakes

four sauteed homemade crabcakes served

Duchess Potato Soup Cup 3.95 Bowl 5.50 with remoulade  10.95
Soup of the Day Cup 3.95 Bowl 5.95 Mussels Sambuca ‘

Prince Edward Island Mussels steamed with tomatoes
Chili & Combread Ccup 3.95 Bowl 5.95 spinach, garlic, onions,and bell peppers in a

Sambuca sauce  8.95
Baked Artichoke Dip with Pita Bread Chips

topped with cheese

Fruit and Cheese Board Artichoke hearts baked in a creamy
Brie, Cheddar and Swiss with seasonal fruit 5.95 parmesan sauce  7.95
Quiche of the Day

A generous wedge of our homemade quiche accompanied by a garnish of fresh fruit and fresh baked bread 10.95

salads sandwiches

All salads served with fresh bread All sandwiches served with homemade yukon gold potato chips and pickles

Marinated Grilled Chicken Salad Charleston Crab Cake Sandwich

Grilled boneless, skinless breast of chicken served on a A giant-sized lobster crabcake served on a toasted roll

bed of fresh greens with dressing of your choice 11.95 with lettuce and remoulade 11.95

Chicken Pecan Salad Chicken Pecan Salad Sandwich

Generous amounts of chicken with celery, onion, pecans, Generous amounts of chunk chicken, celery, onion,

and mayo, served on a bed of fresh greens 11.50 pecans and mayo tossed 9.95

Pan Seared Yellowfin Tuna Salad * Marinated Grilled Chicken Sandwich

Seared medium rare atop a wasabi angel hair salad Boneless, skinless breast of chicken marinated and

with bell pepper, carrot, cucumber, and topped with grilled. Your choice of bread  9.95

crispy wontons 12.95 smoked mrkey Paniﬂi

Spinach and Lentil Salad Grilled focaccia with parmesan cheese, tomatoes,

Spinach tossed with seasoned red lentils and dried carmelized onions and artichoke dip  9.95

cherry vinaigrette. topped with Finnish bleu cheese Coldwater Cafe Burger*

crumbles, red onion and tomatoes.  9.50 An 8 oz. certified angus ground beef burger, grilled to

add chicken 4.00  add salmon 5.00 temperature specified. your choice of toppings 9.95
sprouts, lettuce, tomato, onion, mustard, ketchup, mayo, american,

Chquestqn Crab Cake Salad ) cheddar or swiss cheese.

A giant sized lobster crabcake on a bed of mixed Coldwater Reuben

greens with remoulade on the side 12.95 Corned beef, sauerkraut and Swiss on grilled marble

Grilled Salmon Salad rye 9.50

Fresh salmon fillet served on a bed of fresh greens Grilled Portabella

with your choice of dressing 12.95 A gourmet giant mushroom served with sprouts and
home made cucumber dill dressing on your choice

Jazzy Salad _ S of bread  8.50

An entree size salad that includes Chef’s choice of Gourmet Grilled Cheese

o o , N -
seasonal veggies, sprouts, pecans and raisins. 9.95 Triple-decKer grilled cheese with Cheddar, Swiss and

. ecti American cheese 7.95
Dressing SP ecﬂong ) . ] Choice of our fresh baked breads:
raspberry vinaigrette, cucumber dill, blue cheese,  wyltj Grain, Marble Rye, Sourdough, Croissant, Kaiser Roll
ranch, italian, fat-free sun-dried tomato, Toppings: Tomato, Onion, Sprouts, Mustard, Mayo, American

thousand island Cheddar or Swiss cheese.
Blue cheese crumbles Add .50 Substitute Fruit add 2.00

desserts beverages

Homemade Pies 4.95

Creme Brulee  5.95 Pepsi, Diet Pepsi, Sierra Mist, Pink Lemonade
Hot Fudge Pecan Ball 5.95 Fresh brewed Iced Tea with Mint
Nick's Homemade Cheesecake  6.95 Regular and Decaffeinated Coffee
Chocolate Mousse Cake  6.95 Herbal Hot Teas
English Tea Cake with Warm Butter Sauce raw of undercooked meats, poly. seafood, shellish or
Coldwater’s signature dessert, not to be missed! 5.95 eggs may increase your risk of food borne illness.
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