
Calamari
Fried calamari rings served with marinara sauce 15.99

Buffalo TwisT
Spicy chicken rolls with mozzarella cheese 
served with bleu cheese and hot sauce $13.99

Brie en CrouTe
Puff pastry stuffed with Brie cheese, topped with raspberry sauce 
 13.99

saganaki
Kasseri cheese lightly floured then seared, flamed with ouzo 
tableside 15.99

Baked frenCh onion soup
Homemade onion soup baked with croutons, Swiss, mozzarella and 
parmesan cheese    9.99

sauTéed ChiCken livers
Lightly floured with diced onions and served with au jus and lemon 
13.99

shrimp CoCkTail
Five large iced shrimp, served with lemon and cocktail sauce 
15.99

Baked sTuffed mushrooms
Mushroom caps stuffed with crab mixture and topped with lobster 
sauce 15.99

Blue fin Tuna
Seared in sesame seeds, served with wasabi, peanut sauce and ginger 
18.99

CraB Cakes
Mixture of Blue lump crab and spices and served with lobster sauce 
16.99

We use 100% Canola oil with 0% Trans fats
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.
All prices subject to change

Our Caesar dressing contains raw eggs.

A P P E T I Z E R S

mediTerranean salad
Black olives, cucumbers, tomatoes, feta cheese and diced onions, tossed in 
red vinegar and olive oil 15.99

fresh Caprese salad
Fresh mozzarella cheese, vine ripe tomatoes, and fresh basil, drizzled with 
extra virgin olive oil and aged balsamic 
vinegar 14.99

house or Caesar salad 13.99
 

Tuna Caesar salad
Blue fin tuna seared and served with an Asian ginger sauce over a large 
Caesar salad 33.99

BlaCkened ChiCken or shrimp 
Caesar salad
Large Caesar salad with homemade croutons, and your choice of 
blackened:
Chicken 23.99        Shrimp 25.99

E N T R É E  S A L A D S
Served with freshly baked bread

duCk a l ’orange
Half duck served with orange sauce, vegetables and choice of potato 
35.99

ChiCken osCar
Chicken breast layered with Swiss cheese, Blue lump crab meat and 
asparagus, topped with Bearnaise sauce. Served with garlic butter and 
parmesan angel hair pasta 32.99

ChiCken marsala
Chicken breast sautéed with fresh mushrooms and Marsala wine and served 
with a side of angel hair pasta with garlic butter and parmesan 26.99

sauTéed ChiCken livers
Lighted floured and sautéed with diced onion. Served with angel hair pasta 
with garlic butter and parmesan cheese 24.99

asian orange ChiCken
Spicy tender chicken, tossed with sweet orange sauce and served over white 
rice topped with scallions 25.99

ChiCken parmesan 
Breaded chicken breast topped with marinara sauce and mozzarella cheese, 
served with angel hair pasta 26.99

shrimp sCampi
Sautéed in creamy lemon garlic butter wine sauce and served with angel 
hair pasta with garlic butter and parmesan cheese 27.99

penne pasTa
Pasta baked with homemade marinara sauce and mozzarella cheese  
20.99
Add chicken- 7.99    Add shrimp- 8.99 

shrimp porTofino 
Shrimp tosses with artichoke hearts, sun-dried tomatoes 
and angel hair pasta in a garlic butter and lemon 
wine cream sauce 29.99

feTTuCCine alfredo 
Blended with creamy butter, minced garlic and Parmesan 20.99
Add chicken- 7.99 Add shrimp- 8.99

seafood pasTa 
Medley of lobster, crab, scallops and shrimp, tossed with lobster marinara 
cream sauce over angel hair pasta  36.99

C H I C K E N & P A S T A
small house or Caesar salad      6.99



poTaTo 5.99

sauTéed mushrooms 5.99

loaded Baked poTaTo 8.99 BroCColi 5.99

asparagus 6.99

S I D E  O R D E R S

fresh BlaCkened 
mahi mahi
Sautéed and served with a lemon dill sauce 
37.99

Baked seafood plaTTer 
Combination of shrimp, fish and sea scallops, 
served with lobster sauce 35.99

fresh BlaCk 
grouper sorrenTo 
Lightly floured and sautéed, topped with a 
creamy butter, fresh garlic, basil and tomato wine 
sauce                (Market Price) 

aTlanTiC enCrusTed salmon
Baked with breadcrumbs and served with honey 
Dijon mustard sauce 29.99

Baked sTuffed shrimp 
Shrimp stuffed with Blue lump crab mix and 
topped with lobster sauce  26.99

ahi Blue fin Tuna
Served in sesame seeds and served with wasabi 
peanut sauce and ginger  36.99

CoConuT shrimp
Fried in canola oil and served with sweet chili 
sauce 27.99

seared sea sCallops
Served with lobster sauce  34.99

sauTéed Corvina 
Lightly floured, sautéed and topped with lobster 
sauce    32.99

maine loBsTer Tail
8 oz. baked and served with drawn butter and 
lemon  (Market Price)

souTh paCifiC orange roughy 
Lightly floured and seasoned, sautéed and served 
with lobster sauce  32.99

CraB Cakes
Mixture of Blue lump crab meat and spices, 
served with lobster sauce 29.99

king CraB legs 
One pound of steamed crab legs served with 
drawn butter  (Market Price)

S E A F O O D
Entrées served with freshly baked bread, vegetable and your choice of potato or rice pilaf 

Add a small house or Caesar salad to any entrée for  6.99
Add blue cheese crumbles to salad 1.99

Add anchovies to salad 1.50

london Broil
Tender filet, sliced and topped with mushroom 
wine sauce over rice pilaf  32.99

Chopped ground sirloin
Char-grilled and topped with a mushroom wine 
sauce 27.99

Beef liver and onions
Sautéed with grilled onions and au jus  
25.99

BarBeque pork riBs
Slow-cooked, grilled and caramelized with 
original 
Open Pit barbecue sauce
Half Rack  24.99  Full Rack 31.99

pepper sTeak 
Sliced filet, sautéed with peppers and onions, 
topped with mushroom wine sauce over rice 
pilaf      32.99

prime riB of Beef
Seasoned slowly and roasted overnight for 
tender juicy flavor
Hearty Cut 14 oz. 44.99
Petite Cut 10 oz.   37.99

new york sTrip
12 oz. of center cut steak, topped with 
sautéed mushrooms 42.99

fileT mignon
7 oz. tender center cut filet, served with 
sautéed mushrooms  42.99

riBeye sTeak
14 oz. char-grilled and topped with sautéed 
mushrooms  42.99

pork Chops 
Extra lean chops, served with apple chutney
1 Pork Chop  24.99
2 Pork Chops  34.99 

Beef and BroCColi 
Tender Sliced Filet meat sautéed with Sweet n 
Spicy Teriyaki sauce and broccoli over White 
Jasmine rice  $32.99

S T E A K S
All our beef is Black Angus from the Midwest

Entrees served with freshly baked bread, vegetable and your choice of potato or rice pilaf

Any items can be ordered to take out. We regret that we cannot be responsible for loss or exchange of personal property, 
and we reserve the right to seat our customers. VISA MasterCard, American Express and Discover Cards accepted. 

We reserve the right to add gratuity. This is a non-smoking restaurant. We do not seat incomplete parties. 

Thank you for dining wiTh us. we hope To see you again soon!
11280 Tamiami Trail North    Naples, Florida 34110

(239) 596-1400
www.watermarkgrille.com


