GYWATER’S EDGE 12°N

RESTAURARNT

B AR

DINNER SERVED DAILY FROM 4:00 PM TO 17:00 PM

APPETIZERS

SEARED AHI TUNA
wasahi moyonaise and soy ginger souce,
maringted cucumbers and pickled ginger.

sarved Fare. i12.00

JUMEO SHRIMP COCKTAIL

Jive fresh jumbo shrimp,"Aruban boiled”™
i plekling splees and chiiled, served with

anr shiey cacktail sooace with harseradizh

JFar dipplag. 1504

BEEF CARPACCIO
OF FILET MIGION
sensoned tenderioin seared rore, served with

horseraaish cream savce, spring greens tossed
In g light lemon vinaigrette, shoved pormesan,

fried capers and pormeszon toost points. 12.00

ESCARGOT

tender escorgot boked in o garlic feman

butter and topped with parmesan bread
CrUmns, 12.00

CRISPY CALAMARI

fresh calomari dipped in our seasoned flour,
flash fried golden and served with o sweet
chili dipping souce, 11.00

COCOMUT SHRIMF
plump shrimp coated with o coconut botter,
flash fried, and sarved with o warm apricot

dipping scuce. iz.o0

SOUPS & 5ALADS

CLASSIC FREMCH

ONION SOUP

coramelized onions, cooked slow fa o brath,
parmesan croutons and meltad cheese,

boked i @ trodiional onion soup

crock. 700

LOBSTER BISQUE
a new england style bisque made fram a true
lpbster stock, rich and creamy with a hint of

cherry and spice. 209

HOLWSE sSALAD

mixed greens, topped with smokey bocon,
monterey jack cnd cheddar cheeses, gorlic
croutans, diced tomatoes, served with a

choice of dressings. 2.00

CAESAR SALAD
fresh romoine [ettuce tassed in our caesar

dressing, topped with garlic croutens and
fresh shaved paormesan cheese anchowies
aguraffablz upon reguest. F.00

ROASTED SEASOMNAL
VEGETABLE SALAD

vegetohles lightly seasened, oven rogsted
served warm on d@ bed of miked greens,

tassed fn our basalmic vinaigrette

dressing. 9.00

SIDE DISHES

EACH A.00

ASPARAGUS

SGREEN BEANS
SEASONAL VEGETAELES
SWEET POTATO FRIES

RED BEAMNS AND RICE
BEAKED POTATO
PARMESAN STEAK FRIES
MASHED POTATOES
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SEAFOOD & PASTA

SPICY CARIBEBEAN
SEAFOOD FASTA
shrimp ond scallops souteed in a spicy

red sauce and served over lngulnl, 25.00

ROASTED VEGETABLE PASTA
sagronal vegetables, oven raasted, tossed in o
light putter sauce with linguini posto and

topped with freshiy shaved parmesan
cheese. i5.ag

EHRIMP SCAMPI
gariic leman, white wine, and parmesan
cheese over o bed of linguini pasta. 24.00

MAHI - MAHI

fresh local maki-mahi seasoned and arilied,
topped itk fresh herb butter and served

with seqsoned vegetahles, 25.00

AHI TUNA

sespme seed crusted, seared rare, wosahi
moshed potatoes, so) ginger souce and
talsamic glace, topped with an osion salad
tossed with haney llme winalgrette. 27.00

GROUPER

Flet of grouper, lightly seasoned, pon seored
and topped with fresh monge salra, steamed
GERAragus. 24.00

ISLAND CHICKEM

two chickern breasts, grilled then basted with
fresh apricot souce and served over cous
cous wilkr seosoned vegelabies ond

pinegppie soisad, 24,00

B AR

STEAKS

all of our steaks ure seasoned with o Blend
ai kosher salt ond freshly cracked Bleck pepper.
avallable withou! seasoning. all stecks ore

served with a cheice aof o side item,

NY STRIP SIRLOIN
12 ournce center cut strip sirloin, segsoned
gnd grilied. 3i.oa

FILET MIGNON
& punce filet seasoned and grilled. F0.00

RIEEYE
12 ounce ribeye seasoned and qgrilied, 34,00

ISLAMND STEAK
12 ounce ribeye morinoted in pineapple, sov,
ginger, and garlic and then grilled. 35.00

STEAK TOPFPINGS: avoilable for
53.00 eock aond con be added to any steak

EfLrees,

BACON BLEU CHEESE BUTTER
sweet cream hutter with opple waod smoked

bacan and bleu chesse crumbles,

PEPPERCORKM DEMI GLACE
classic french sauce, made with garlic, shallots,
Fresh thyme, with o hint of brondy and cream
in e rich demi-glece reduction and crocked

DEDPECLUS,

All prices are In U5 dallars
I15% service charge - plus 1.5 8680 will be
gdded bo your check
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Glass Boitle
CHAMPAGHES & SPARKLING

Micolas Feuillatte, France 4
Sparkling clarity, pale gald in colour, lively ard
fresh, Gently and bgat

Available in Brut and Demi-Sec.

Mumimn Brug, Argenting 7
This small bottle serves 2 plasses! 9

[ ry Havered with hisns of |_'||,'rr'|,|rr|-;_'::_l werioe flowers
and saft fruit

WIMES BY THE GLASS
Sawvignon Blanc, Colon, Argentira & 14

A delicious weine, with hings of ripe apple, some subdle
harbal antes and a dey slean finish, W87
Finot Grigio, MezzaCorona, 1y 8 33

Thic classic wine serves floral anc f-uicy aromas on 2
geft acidic backbone, medium long finish. YW587
Chardonnay, Graffigna, Argenting & 33
Unctuous, fizvers ot hazelnuts and toast with a perfect
balance.

White Zinfandel, YWescern Cellars. USA & 25
FFE.'II' #AMomns an-.'] 'F|.'|'|'i.'.-r.': Dl: SAMMmeEr bzrriem I:it".].'i,
and honeydesy medon. Druly reireshing and versarile!

Pinet Mair, Undurraga, Chile & 3
Light and easy, with basic cherry fruit and an airy finish.
Merdet, Columbia Crest, USA 8 33

This Grand Estates Merlot features intense ripe fruit
arcimas, while on the palate it has a velvery exoure
and pooe body.

Caberret Jauvigyon, Colon, Argentina & e
Crark chocclar2 and espresso nooes ride a licle
raughshad aver the barry froic Beautiful and full
baadied Cabesne: Sauvignon,

WHITE WINES

Crille, Feudo Arancic. Sicly 3l
A suporb wine with crisp citrus flavors and ripe
character balanced by = hint of cak.

Sanvignon Blane, Ferngreen, Mew Zealand 47
Irtense and fruity avors recalling oopical and grassy
Arcmas

Banearre, Mizhel Redde, Franee E&
Irtense and fruity lavoers recalling trapical and grassy
arcimas, Yease|

Finot Grigia, YOGA, ltaly 46
Full and rich, with fresh ripe zpple and pear aromzs
and delicious juicy flavors,

Al prices in US dallars

B AR
Glass Bottle

Chablis. Louis Jadot, France b
Yery fresh and elegant on the nose, with cypleal
arcmas af gl_.":-ﬂ fit:

Chardonnay, MezaCorona, ltaly 33

Fine, distinctve, diy lavor, harmonic, lightly aromatic,

Chardonnay, 5t Francis, Mapa Walley 1
This Chardonnay affers fruit-forsard apple aremas wich
hines of spice and honey. YWSB6

Hiesling Chateau Ste Michelle, LA 0
Semi sweet lime and peach characcer wicy subtle
mineral noges, VW53

RED WIMES

Malbec, Graffignz, Argenting 33
This Mzlkce shows subtie red |::rr:.- aremas and
line tamnins on the finish

Carmenere, Santy Caroling, Chile 3l

& be=autiful red calor, red currast frut lavars, with
a 5Cit toasty finish.

Merlet, Cellar 2, Califaraia Ex)

This Hecler has rich aremas of ripe red barry frulc and Bing
cherry. along with nozes of dried herbe Flawors of red charries,
coda, cloves and zpice domimte the palte, wich just a hinc of
bearkey aak ehrawn ir.

Merlet, Red Diamand, Washingren Stane 40
Acsaft and 2legane, medium bodied Merlor with
deliciaus red barry flavars that are suppcried by
darker, earthiar e,

Shiraz, Tolumbia Crest, YWaskinguon 3tate 34
Medium bodied wine, with flavars of sweat mulberry
frult. Fine Tannins support the long finish.

Ricja, Bordon Gran Reserva, Spain 47
Thiz firm red offers modest cherry, tobaces,
smala and cedar Tavars, A biz redoent yet

it's balanced and still fresh, YWSEEL

FinoL Mero, MezealCorong, [ily 3l

Red wine with a unique froity characser with hints of red
berries and cranbe-ry. It has a deep red color wich a soft
and delicate scruccare.

Cabernee Sauvignon, Red Diamend,

WWachington stata Bl
Thiz ex=ellene wine reflects lush fruit characears
and natural balance

15% service charge - plus [.5% BBO will be added to your check
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