
H a p p y  H o u r
Monday - Friday 3:30-6:30

Drink Specials and Small Plate Menu 
Available in the bar only.

F i r s t  S e at i n g  M e n u
Monday-Friday 3:30-6PM-$20 

Three Course Dinner!

B l u e w at e r  G r i l l
P r e s e n t s

 . . . . . . . . . . . . . . . . . . . . . . . .  . . . . .   
“First Seating” Menu

Three Course Meal $20.00
First Course

A cup of New England Chowder
A cup of Manhattan Chowder

Caesar Salad
Garden salad

Second Course
“Fresh Fish of the Day” - Our chef’s special 

entree of the day-ask your server!
Filet of Tilapia - Pan seared with a lemon 

caper beurre blanc, fresh seasonal
vegetables & mashed potato

Beer Battered Fish & Chips - French fries,
 cole slaw and house made tartar sauce

Tenderloin of Beef - Tenderloin tips braised 
in an onion & roasted red pepper jus over 
mashed potatoes with fresh vegetables

Cappellini Pomodoro & Shrimp - Extra virgin 
olive oil, tomatoes, fresh basil and garlic

Third Course
A glass of our House Wine, house made 
Creme Brulee or a Hot Fudge Sundae

 
(Choose one item from each course)

Price excludes tax & gratuity




