Edgewater Café Lunch
The Edgewater Café is committed to supporting local farmers and growers,
using seasonal and sustainable ingredients whenever possible.

Soup and Salads
Cup 4
Tomato Basil Soup
Loaded Baked Potato Soup

Sandwiches
Served with fries and a pickle spear

Bowl 6
Pork Green Chile
Soup Du Jour
13

Chopped Salad
Crisp romaine lettuce, grilled chicken breast, bacon,
hard boiled egg, tomato, Swiss and cheddar cheese
tossed in cilantro lime dressing

Butter lettuce with blue cheese crumbles,
granny smith apple, dried cranberries, candied walnuts
and crispy onions tossed in buttermilk herb dressing

10

Caesar Salad
Caesar dressing and crisp romaine lettuce with
parmesan cheese and croutons
add grilled chicken 3, grilled salmon 6

10

Tomato and Mozzarella Salad

Entrees

Tender corned beef, sauerkraut, Swiss cheese
and Russian dressing on fresh baked swirl rye

Grilled Chicken Sandwich

15

11

Bacon wrapped meatloaf with mashed potatoes, Chef’s
vegetable medley, mushroom gravy and Texas toast

10

Fresh mozzarella, marinated tomatoes, roasted garlic,
fresh basil topped with herb bread crumbs

15

Wine and herb basted grilled salmon over lemon garlic
penne pasta served with Chef’s vegetable medley

Pan seared Asian style vegetables with hoisin glaze
served over steamed rice

Grilled Chicken Quesadilla

10

Served with pico de gallo, guacamole and sour cream

Penne pasta, garlic cream sauce and parmesan cheese
add grilled chicken 3, grilled salmon 6

11

Fish and Chips
Hand battered cod served with spiked tartar sauce
and coleslaw

Sliced turkey with tomato, bacon and Swiss cheese
on toasted sourdough

Three eggs with sautéed scallions, spinach and
tomatoes topped with parmesan cheese served with
sliced tomato and seasonal fruit

12

Turkey, Swiss, tomato, alfalfa sprouts, avocado and bacon
on fresh baked wheat bread with herb aioli

12

Veggie Wrap

Portabella mushrooms, grilled eggplant, sautéed onions,
roasted red peppers, cabbage, balsamic vinaigrette and
gruyere cheese in a spinach tortilla

Soup and Sandwiches
Grilled Cheese with Tomato Basil Soup 12
Provolone and cheddar cheese, tomato and spinach on
sourdough with a cup of tomato basil soup

Cup of Soup and Half Edgewater Club

12

Sides
Fries
Sweet Potato Fries
Coleslaw
Steamed Rice

2
2
2
2

Onion Rings
Side Salad
Fresh Fruit
Vegetable Medley

3
4
4
3

Desserts
Oreo Mud Pie

8

Chocolate brownie, Oreo mocha ice cream, Heath Bar
pieces, caramel sauce, chocolate ganache topped with
whipped cream

Peach Bread Pudding
12

Veggie Frittata

12

Turkey Melt

10

Pasta Alfredo

12

Thin sliced roast beef on toasted baguette
with gruyere cheese served with Au Jus

11

Tempeh Stir-fry

13

All natural marinated chicken breast with Swiss cheese,
avocado, lettuce, tomato and red onion on a Challah bun

Edgewater Club

Pine nut encrusted trout on quinoa pilaf with a citrus
reduction served with Chef’s vegetable medley

Grilled Salmon

11

Classic Reuben

French Dip

Fresh greens with herb vinaigrette, Roma tomatoes and
fresh mozzarella cheese drizzled with balsamic glaze
and olive oil topped with fresh basil

Pasta Caprese

13

Buffalo Burger
11

Summit Meatloaf

1/2 pound of Certified Angus Beef served with lettuce,
tomato, pickle, red onion and signature sauce
add cheese 1 , bacon 2
Natural buffalo patty, havarti cheese and herb aioli
served with lettuce, tomato, pickle and red onion

Apple Walnut Salad

Rocky Mountain Red Trout

11

Edgewater Burger

6

Served warm with cinnamon ice cream and caramel sauce

Strawberry Shortcake

6

House made with strawberry sauce and whipped cream

Ask about our gluten sensitive and vegetarian options
Gratuity of 20% will be added to parties of 6 or more.
State and local taxes plus 5.9% Keystone surcharge will be automatically added to your bill.

