
 

Waterford house specialty 
Eating raw or undercooked foods may be hazardous to your health 

 

 

Starters and Small Plates 
 

 Waterford Chowder, our own sea clam 

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

 

Steamed Local Littleneck Clams, in white 

wine, garlic and butter  12 

 

 Lobster Sliders, fresh lobster salad 

served on our home baked brioche minis (3) 

with Asian slaw   13 

 

Calamari, with seasoned breading flash 

fried and served with chili aioli   9 

 

Lobster Cakes,  pan-seared with red pepper 

sauce and petit salad  12 

 

Vegetarian Spring Rolls, lightly fried and 

served peanut dipping sauce   9 

 

Coconut Encrusted Shrimp, delicately fried 

served with mango salsa & sweet chili   10 

 

Fois Gras, pan seared and served on 

brioche toast with amarena cherry 

Compote  15 

 

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 

 

Pizza 

 
Thin crust pizzas made with your choice of 

homemade white or whole wheat dough 

baked in our wood burning oven 

 

 

 

Gorgonzola & Fig, with prosciutto, spinach 

and balsamic vinaigrette   14 

 

Lobster, with asparagus, tomatoes, 

mozzarella and cream sauce   19 

 

 Lamb, ground lamb with eggplant, 

roasted tomato, feta and  a dollop of 

tzatsiki  15 

 

Pesto Chicken, homemade pesto with 

grilled chicken, goat cheese and roasted 

tomato  14 

 

 Clam, diced clams, scallions, mozzarella 

and parmesan cheeses & clam infused 

cream sauce 15 

 

Walnut Linguica, Linguica and walnuts 

with goat cheese and avocado  14 

 

Classic Margherita, tomato sauce, fresh 

mozzarella slices and basil  12 

 

Spinach and Mushroom, with roasted 

tomato, mozzarella and feta  12 

 

 

 

Build Your Own Pizza, base of tomato 

sauce and mozzarella cheese  8 

 

   Add Cheese: gorgonzola, goat cheese,  

   fresh mozzarella, feta, cheddar, 

   parmesan    2 each 

 

   Add Veggies: spinach, tomato, avocado,  

   portabello, eggplant, figs, peppers   3 each  

 

   Add Meat:  grilled chicken, linquica  

   pepperoni, bacon, Italian sausage,   

   prosciutto, lamb  3 each 

 

  Add Seafood:  shrimp, scallops   4 each 

                          lobster   6 each 


