
 

 

 

 
 

 

 

 

Captain Lavender’s Residence  1861 

Please inquire about a tour of our historic inn. 

 

Specialty Brunch Drinks 

 
Mimi’s Lemondrop Martini, Ketel One Citroen 

Vodka, Cointreau, Splash Sprite, Fresh Lemon 

Juice   11 

 

The Waterford Bloody Mary, Stoli, Tomato 

juice, black pepper, salt, cumin, horseradish, 

three olives and lemon/lime  10 

 

Starters and Small Plates 

 

 Waterford Chowder, our own sea clam 

chowder, not too thick and not too thin   5/7 

 

Steamed Local Littleneck Clams, in white wine, 

garlic and butter  11 

 

 Lobster Sliders, fresh lobster salad served 

on our home baked brioche minis (3) with Asian 

slaw   12 

 

Salads 

 

To any salad add grilled chicken 3 

Scallops, shrimp or steak  4 

 
Mango Caprese Salad, mango, fresh mozzarella, 

radicchio, basil vinaigrette   10 

 

Kahlua Poached Pear Salad, mixed greens, 

gorgonzola, candied pecans, honey pecan 

vinaigrette  11 

 

 Waterford Wedge, iceberg wedge topped 

with shitake mushrooms, sun dried cranberries, 

candied walnuts and our homemade bleu cheese 

dressing  9 

 

Garden Salad, mixed greens, tomato, cucumber, 

radish, carrot with parmesan herb vinaigrette  8 

 

Classic Caesar, crisp whole romaine hearts 

homemade caesar dressing, herb croutons & 

parmesan slivers (anchovies upon request)  8 

 

Cobb Salad, grilled chicken, crumbled bleu 

cheese, bacon, tomato, red onion, avocado, hard 

boiled egg    11 

 


