
 

WATER ST. CAFE              LUNCH   
                                                                                                                                            DOMENIQUE SABATINO   

TO START                                                                                             HOST / OWNER                       

Tomato and Basil Bruschetta fresh roma tomato, basil, asiago cheese, garlic and extra virgin olive oil  ........................ 5.75
Calamari deep fried and served with a cucumber and garlic dill yogurt or sautéed in a marinara sauce………….…...... 8.95
Soup of the Day …………………………………………………………………………………………………………   5.50
Sunshine Coast Seafood and Corn Chowder ………..……………………..…………………………………….....   5.95
Caesar Salad romaine lettuce, fresh grated parmesan, anchovies and garlic…… for two…….9.95…..….for one….…   6.50
Mixed Green Salad with champagne dijon vinaigrette and candied pecans………………………..……….....……….... 5.95
                                                         with fresh Pacific shrimp ... Extra ....……….…..…..………………………….……... 3.50
Seared Rare Ahi Tuna Loin sesame seed crusted with a Thai soya ginger sauce (chilled)…..……………………... 10.25
Fanny Bay Oysters sautéed with smoked chipotle peppers, cream, sundried tomatoes and parmesan gratinee ………..  10.25
Pan-Fired Curried Prawns seared with white wine, curry, fresh roma tomato and basil …..…..……………………....  10.25
Carpaccio thin sliced beef tenderloin, shaved parmesan cheese, dijon mustard, capers and extra virgin olive oil ...… 8.95
Smoked B.C. Salmon served with red onion, capers, herb cream cheese and toast points…………….……………..…. 10.25
Spinach Salad with roma tomato, goat cheese croutons, crispy pancetta, pine nuts and red wine vinaigrette………........ 7.50
Mozzarella Alla Caprese fresh Italian mozzarella with roma tomato and salsa verde ………………………..……... 7.75
PASTAS

The Classics  
Spaghetti Alla Bolognese the classic meat sauce, sundried tomato, roma tomato and fresh herbs…………………....... 14.25
Tortellini with Prosciutto and Peas cheese stuffed tortellini in a creamy white wine and cheese sauce ……………..... 14.95
Spaghetti Alio Olio extra virgin olive oil, fresh garlic, bread crumbs cracked chillies and parmesan cheese……..…… 13.50
Fettuccine Basilico fresh roma tomato, basil and extra virgin olive oil ………………………………………………...  14.25
Linguini Alle Vongole baby clams, extra virgin olive oil and fresh herbs or marinara sauce ………….…………….… 15.50
Rigatoni with Italian Sausage Italian sausage, plum tomato, cracked red chillies and extra virgin olive oil ......………  
15.75

House   Features       
Linguini Pesto with Chicken house made pesto with artichokes, sundried tomato and fresh chicken breast……...…… 15.75
Potato Gnocchi hand rolled potato dumplings, prosciutto, fresh Pacific shrimp and a butternut squash with sage sauce  
16.50  
Fettuccine with Smoked Chicken broccoli and roma tomato in a roasted garlic butter sauce………….…………  15.25
Spinach and Ricotta Cheese Ravioli fresh roma tomato, extra virgin olive oil and basil sauce ………….........… 14.95 
Linguini with Prawns oven roasted roma tomato basil garlic and extra virgin olive oil…………………....................... 15.95
Penne with B.C. Smoked Salmon white wine, cream and dill sauce …....……………………………….…….…… 15.75 

SMALLER ORDERS OF PASTA ARE AVAILABLE ON REQUEST

SALAD ENTREES

Prawn and Papaya Salad seared and served over crisp greens with a herb and citrus vinaigrette ……………….. 14.95
Hot Salmon Salad B.C. salmon marinated in a sweet soya dressing sautéed and served over crisp greens ………..… 14.25
B.C. Pacific Shrimp Salad Pacific shrimp and sliced egg on a garden salad with a creamy seafood sauce ………….. 15.95
Oven Roasted Chicken Salad papaya and avocado on fresh greens with orange and ginger vinaigrette ……....… 13.95
GRILLED PANNINI

Italian Deli capocollo picante, ham, salami, asiago cheese, marinara sauce, salad and frittes ……...…...….……..  11.95
Portobello Mushroom and Goat Cheese with grilled zucchini, eggplant, roasted sweet peppers, salad and frittes.  11.95
FISH, POULTRY AND MEATS

Frittata open faced omelet with a side salad and frittes, changes daily ……………………………………………..  13.25
Halibut and Chips crispy coated halibut with tartar sauce, side salad and frittes…………………………..….…….… 15.25
Grilled Mediterranean Chicken Sandwich fresh chicken breast, roasted red peppers, basil salsa and herb
                       cream cheese served open faced on grilled focaccia bread with side salad and frittes …..…….……..  14.50
New York Steak Sandwich on grilled focaccia bread with a green peppercorn demi-glace, side salad and frittes …15.50
Mushroom Chicken Scallopini fresh chicken breast, pan seared with a Porcini and Portobello mushroom sauce….....  17.25
Veal Scaloppini thin sliced pan seared veal, with a lemon and sage sauce …..…………………………………….…...  17.95
Grilled Angus Cheddar Cheese Burger with lettuce, tomato, red onion, chipotle mayo, Dijon and frittes …. 11.95
Ginger Braised Beef Short Ribs slow braised succulent short ribs on garlic mashed potato …………………...….…   17.95
Grilled Ahi Tuna served rare with a fresh fruit salsa and wasabi infused oil ……………………..………………...….. 21.50
West Coast Crab Cakes  Dungeness and blue crab, Pacific shrimp with a roasted corn salsa and garlic aioli .…...…... 18.95
Grilled Fillet of Wild B.C. Salmon with a saffron and candied citrus sauce …...……………………….……………...  18.50



Fresh Fish of the Day……………………………………………………………...…………………………...... market price
All Meals Are Served With Our Freshly Baked Bread and Fresh Vegetables Where Appropriate

Split Plates $1.50 Charge
The Water St Cafe proudly serves its own breads and focaccias baked daily in our ovens.

Private dining rooms are available at no extra charge for all your special occasions.
We are not responsible for lost or stolen items
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