
 LAND & SEA

www.bluewaterscuisine.com

M E N U
  SPECIALTIES

 Lightly fried Served with marinara & basil  aïoli 

OCTOPUS

MUSSELS
Steamed mussels | cooked with white wine | dill |
scallions | garlic & olive Oil.
CHICKEN MEATBALLS
Chicken |  mint | basil | garlic | onions | olive oil |
served with tzatziki.

BEEF MEATBALLS 
Beef | mint | basil | garlic | onions | olive oil |
served with tzatziki.
CHICKEN WINGS 

 Grilled | lemon |oregano & olive oil.

BBQ PORK RIBLETS
Marinated | fresh herbs & spices

   FRIED CALAMARI

Grilled sashimi style | red onions | peppers | capers 

GRILLED HALLOUMI
Traditional Cypriot cheese over grilled  tomatoes 

  SPINACH PIE
Fresh spinach | layers with feta cheese wrapped  in phyllo

    BRANZINO
Mediterranean fish; Moist and mild served with vegetables
and lemon potatoes

Extra virgin olive oil, fresh lemon juice and herbs
 LEMON POTATOES

SALMON

SHRIMP SANTORINI

Organic grilled salmon served with vegetables and lemon
potatoes 

FISH & CHIPS
Cod fish served with hand-cut fries and tartar sauces.

LAMB CHOPS

Sauteed jumbo shrimp, tomato sauce and feta.

 SEAFOOD PASTA
Linguine | mussels | shrimp |calamari | scallops |
white wine  | garlic & olive oil 

CHICKEN FINGERS WITH FRIES

Grilled lamb chops served with vegetables and lemon
potatoes 

ROASTED CHICKEN
Organic bone-in chicken served with vegetables and lemon
potatoes 

NY STRIP STEAK
Served with hand-cut fries.

COWBOY
Bone-in served  hand-cut fries.

  KIDS MENU  

MOZZARELLA STICKS

LINGUINE PASTA  
butter souse & marinara souse 

EXTRA SIDES

HAND CUT FRIES
Seasoned with oregano and feta Cheese

Nutty long grain rice with parsley
BASMATI RICE

CAULIFLOWER & BROCCOLI
Steamed with olive oil, salt and pepper.

SAUTEED MUSHROOMS

SAUTEED ONIONS

$ 15     

$ 12     

$ 12     

$ 12     

$ 12     

$ 15     

$ 15     

$ 15     

$ 22    

$ 29        

$ 27        

$ 25        

$ 26        

$ 33       

$ 25       

$ 39        

$ 50        

$ 8        

$ 7        

$ 7        

$ 7        

$ 7        

$ 7        

3.5% processing fee applies on debit or credit cards. 

PASTA

 SPICY RIGATONI WITH SHRIMP

PENNE, À LA VODKA WHIH SHRIMP 

$ 12       

$ 28       

$ 25     

$ 25     

SAUTEED BROCCOLI $ 7        



$ 15

  SALADS  

KEBABS 

OCTOPUS  SALAD 
Mixed greens | goat cheese | dried cranberries | walnuts |
fresh pear |  homemade dressing

GRILLED CALAMARI  SALAD 
Arugula |nuts | tomato | figs | goat cheese|
balsamic vinaigrette & olive oil.

$ 13

$13

$ 12

$ 13

$ 23

$ 19

SALMON KEBAB

CHICKEN KEBAB

STEAK KEBAB

SHRIMP KEBAB

All kebabs served with hand-cut fries, tzatziki and pita.

$ 18
$ 16

 $ 20

$ 18 

VEGETARIAN SANDWICH
Peppers | mushrooms | eggplant & halloumi
cheese | french fries

CHICKEN SANDWICH 
Caramelized onions | pepper | mozzarella | bacon
served with hand cut fries. 

BLUE WATERS BURGER 
Beef burger | cheddar cheese | caramelized onions |
mushrooms | served with hand cut fries 

 CHICKEN PITA SANDWICH
 
  
grilled chicken | red onion |  tomatoes | lettuce |
tzatziki -wrapped in pita bread served with fries 

 LAMB PITA SANDWICH  
Roasted leg of lamb | red onion | tomatoes | lettuce |
tzatziki | wrapped in pita bread served with fries 

 STEAK  SANDWICH  
Caramelized onions |  mushrooms | cheddar cheese|
served with fries.  

$ 15 

$  15 

$  16

$  15

$  18

$  17

 LUNCH PRIX-FIXE
 DAILY FROM 1:00 AM - 3:30 PM 

 FIRST COURSE  MAIN COURSE
 Choice of :  Choice of :

$ 20 +

 DESSERT 
 Choice of :

  

Chicken kebab

Salmon kebab (+$2) 

Steak kebab (+ $3) 

Blue waters burger 

Spinach pie

Branzino (+ $9 )

  
Karidopita 

Avgolemono soup

Lentil soup 

Greek salad

Greek spreads  

Grilled wings

L U N C H  M E N U

  Beverage, tax and gratuity not included

 3.5% processing fe applies on debit or credit cards.

FISH PITA SANDWICH 
 
    
Fried cod fish | arugula | red onions | tartar sauce |
tzatziki | wrapped in pita bread served with fries  

$  16

 
Beef steak tomatoes | cucumbers | onions | green peppers
| olives | feta cheese |  Olive oil & red wine vinaigrette.

 
Arugula | nuts | tomato | figs |  goat cheese | balsamic
vinaigrette & olive Oil.

Romaine lettuces | scallions | sweet pepper drops | feta
cheese  | red wine vinaigrette & olive oil

Served with skordalia (almonds puree)  

 
Mixed greens | goat cheese | dried cranberries | fresh
pear | walnuts |homemade dressing.

GREEK SALAD

ARUGULA SALAD

GREEN SALAD

 ROASTED BEETS

SIGNATURE SALAD

CAESAR SALAD 
Romaine lettuce | Parmesan cheese | crisp croutons 
homemade Caesar dressing 

ADD PREMIUM PROTEIN 

 CHICKEN  $ 6.50  SHRIMP  $ 8.50  SALMON  $ 11.00

 AVGOLEMONO SOUP

  SOUP

 Greek chicken lemon soup.
LENTIL SOUP
 Vegetarian soup with celery and carrots.

$ 8.50    

GREEK SPREADS $6  EACH OR 4 FOR $17
  
Tzatziki Skordalia 

Hummus 

Spicy feta

Eggplant dip 

Yogurt, cucumber and dill.

Chickpea, tahini and lemon

Garlic  almond pure

Red pepper, feta cheese and roasted jalapeno.

Eggplant and fresh herbs

$ 13

www.bluewaterscuisine.com

 Baklava 

SANDWICH


