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RESTAURANT * BAR * TERRACE
Breads & Spreads: Served with Pesto, Garlic Herb Butter, and EVOO/Balsamic 8
Smoked Salmon: Cured and Smoked In-House, served with Herb Aioli and Crostinis 12
Buffalo Chicken Dip: Served with In-House made Tortilla Chips 10
Clubhouse Wings: 8 wings Choice of: Garlic Parmesan, Sweat Heat, Buffalo Sauce, or Dry Rub 14
Pork Belly Croquette: Roasted and Seared Pork Belly over a Potato Croquette with
Maple Bourbon Glaze 12
Tuna Poke Tower: Jasmine Rice Patty stacked with Avocado, Marinated Ahi, Cucumber &
Soy Reduction 15
Truffle Fries: Herbs, Truffle Oil and Shaved Parmesan 9

Hand Helds

Roast Beef Sandwich: Slow Cooked In-House, Au Jus, Mayo, served with French Fries 16
Village West Burger: Fully Loaded, Garlic Aioli, served with French Fries 15
Cali Chicken Sandwich: Grilled Chicken, Pepper Jack Cheese, Guacamole, Sriracha Aioli on Toasted
Ciabatta Bread served with French Fries 15
Lady Egret Truffle: Garlic Oil, Mushrooms. Goat Cheese, Mixed Herbs, Truffle Oil 14
PTO: Garlic Oll, Prosciutto, Tomato, Olives 14
House-Made Double Zero Dough or Gluten Free Cauliflower Crust

Mains

Pork Chop: All Natural, Thick-Cut served with Mashed Potatoes 25

Cedar Plank Salmon: Topped with Mustard Butter served with Roasted Brussel Sprouts 26

Crab Cakes (2): Lump Crab Cakes with House Remoulade served with Grilled Asparagus 28
Hand-Cut Filet: 80z Certified Angus, cut In-House served with Mashed Potatoes 45

14 Oz. Ribeye: Certified Angus, Grilled, topped with Herb Butter served with Mashed Potatoes 47
Rainbow Trout: Simply Grilled, with Herb Aioli served with Grilled Asparagus 24

Chicken Alfredo: House-Made Alfredo, Fettucine, Grilled Chicken, Roasted Tomatoes,

and Fresh Spinach 23

Sides

Grilled Zucchini 5 - Roasted Brussels with Bacon and Balsamic 5
Tallow Fries 5 - Grilled Asparagus 6 - Soup of the Day 7 - Mashed Potatoes 5
Side Caesar Salad 7 - Side Garden Salad 7

Salads

Wedge Salad: Iceberg, Blue Cheese, Bacon, Crostini Crumbles, and Vine-Ripened Tomatoes 10
Chopped Greek Salad: Romaine, Red Onion, Kalamata Olives, Cherry Tomatoes, Feta, Artichokes and
Pepperoncinis with House-Made Dressing 13

Shaved Brussel Salad: Brussel Sprouts and Romaine mix w/ Bacon, Candied Pecans, Diced Apples, and
Goat Cheese tossed in Apple Cider Vinaigrette 13

Add: Grilled Chicken (8), Grilled Salmon (12), 5 Sauteed Shrimp (8)

Desserts

Brownie: Warm Brownie with Ice Cream, Chocolate and Caramel Syrup 8
Key Lime Pie: In-House Made with Whipped Cream and Citrus Zest 8
Cheesecake: Raspberry Coulis, Whipped Cream and Fruit 10

Lemon Sorbet: Served with Fresh Berries 6

Coconut Creme Brulee: Creamy Coconut Custard with a Caramelized Sugar Top 8



	Edgewater Dinner Menu Feb. 2026
	Page 1


