
  

  

           

Sharable 

House Smoked Fish Dip   14  
Everything flatbreads, jalapeños, red onion 
 

Flash Fried Calamari  15 
Wasabi mayo & fiery sweet chili sauce    
 

Tuna Nachos  18 
Sushi grade tuna, crispy wontons, avocado,  
sriracha, wasabi mayo, cilantro, sesame seeds    
 
Blackened Fish Tacos  14 
Roasted corn & black bean salsa,  
cilantro lime crema    
 

Chorizo & Queso Dip  12 
Warm salted tortilla chips    
 

Jumbo Shrimp Cocktail  17 
Key lime mustard & cocktail sauce    
 

Rum Spiked Chicken Wings  14 
Chef’s secret sauce    
 

House Made Guacamole  14 
Warm salted tortilla chips    
 

Mediterranean Hummus Platter  15 
Feta, Kalamata olives, grilled pita bread    
 
 

Salads & SouP 
Chef’s Soup Made from scratch daily  9 
 

Roasted Balsamic Beets  15 
Golden raisins, creamy goat cheese, 
field greens, aged balsamic vinaigrette    
 

The Greek  15 
Crisp lettuce, tomato, cucumber, feta, 
Kalamata olives, red wine vinaigrette,  
Dolmades, grilled pita  bread   
 

Blackened Tuna Salad  20 
Napa cabbage, carrots, crispy wontons,  
spiced peanuts, honey-ginger dressing    
 

Classic Caesar  13 
Aged parmesan & house made croutons    
 

Boca’s Cobb  16 
Grilled hearts of palm, mango, hard boiled egg, 
Vermont cheddar, applewood smoked bacon    
 

   Add Grilled:  
   Chicken  6 | Salmon  8 | Shrimp  9 
 
 
 

Handhelds 
Choice of fries, beans & rice, side salad, or broccoli 

 
Oyster Po’ Boy  18 

Flash fried Blue Points, shredded lettuce,   
hot house tomatoes, Applewood smoked bacon,  

fire roasted jalapeno aioli    
 

Jerk Spiced Chicken Sandwich  17 
Marinated with house jerk seasoning, 

topped with guacamole & pepper jack cheese    
 

Waterstone Burger  16 
Chef’s in-house blended 8oz. Burger, Bibb lettuce, 
Beef steak tomato, red onion, & choice of cheese    

 

Butcher’s Steak Sandwich  19 
Char grilled hanger steak, caramelized onions,  

Manchego cheese, horseradish cream sauce  
 

Turkey BLT Wrap  16 
Chipotle mayo, arugula, sliced tomato,  

thick-cut  applewood smoked bacon  
 

Grilled Swordfish Sandwich  18 
Arugula, beefsteak tomato, lemon infused tartar sauce    

 

Classic Reuben  16 
Thinly sliced corned beef, imported Swiss, sauerkraut 

Russian dressing, toasted artisan rye bread    
 

Chorizo Quesadilla  16 
Mild chorizo sausage, pepper jack, cheddar,  

cilantro crema, & served with black beans & rice    
 
 
 
 
 

 

 ~ made with gluten free ingredients ~ 
Arepas [uh-rey-puhs] Traditional Mexican style street food  

 in the form of sweet corn cakes with savory toppings 
 

Roasted Chicken Arepas  23 
Shredded chicken, Cotija cheese,  
pico de gallo, cilantro-lime crema 

 

Chorizo Arepas  21                                                                                                                           
Mild chorizo sausage, Cotija cheese,  

pico de gallo, cilantro-lime crema 
 

Grilled Steak Arepas  25 
Cumin-spiced marinated Hanger steak,  

Cotija cheese, chimichurri, cilantro-lime crema 
 

Marinated Shrimp Arepas  26 
Mojo marinaded shrimp , Cotija cheese,  

pico de gallo, cilantro-lime crema 
 

*Consuming raw or undercooked meats, poultry, seafood,  
shellfish, or eggs may increase your risk of  foodborne  

illness, especially if you have a medical condition 
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