
Cuisines Inspired by The Sun & Sea
All Day Brunch Features

Fluffy Pancakes | orange infused maple syrup, whipped butter, choice of bacon or sausage
Traditional 12                                Almond Croquant 14

Buttermilk Biscuits and Country Gravy | classic buttermilk biscuits, country potatoes, bacon gravy
15

Cinnamon Swirl French Toast | seasonal berries, maple syrup, choice of bacon or sausage
17

Eggs Your Way | three eggs, fried or scrambled, includes country potatoes, choice of bacon or sausage and toast
15 

Omelets
Includes country potatoes, choice of bacon or sausage and toast

Quick Bites
Fried Ravioli | breaded ricotta filled ravioli, marinara sauce

11

Grilled Flat Bread | sirloin of beef, caramelized onions, roasted peppers, gorgonzola, balsamic glaze
18

Chicken Wings | traditional buffalo or BBQ , Bleu cheese or ranch dip, carrot and celery sticks
15

Edgewater Fries | seasoned or loaded with aged white cheddar sauce, bacon bits, sour cream and green onions  
Seasoned 7   Loaded 10

Salads
Add chicken for 6, sirloin steak, shrimp, or steelhead trout for 8 to our salads

House | baby greens, crispy garden vegetables, choice of dressing
9

Caesar | romaine, garlic croutons, Parmesan crisp, classic dressing
11

Greek | tomatoes, cucumbers, onions, feta, roasted olives, Parmesan crisp, lemon herb vinaigrette
11

Apple Cranberry | winter greens, pumpkin seeds, garlic croutons, gorgonzola, apple cider vinaigrette
12

Cali Bacon Caprese | fresh mozzarella, avocado, tomatoes, bacon pieces, evoo, balsamic reduction
16

Soups

On Bread
Chef’s Featured Panini | served on seasoned bread, filled with seasonally available ingredients, Edgewater fries 

MP

Croque Madame | Nueske’s ham, gruyere, bechamel sauce, fried egg, brioche bread, Edgewater fries
19

Avocado Toast | whole grain baguette, avocado, pickled red onion, roasted tomatoes, arugula, pumpkin seeds, balsamic
15, Add fried egg 5

Steak and Egg Sandwich | thinly sliced beef, herb seasoning, evoo, caramelized onions, spinach, grilled sweet peppers, 
scrambled eggs, mozzarella, focaccia bread, choice of country potatoes or Edgewater fries

24

Chicken Parmesan Giganti Sandwich | breaded chicken breast, marinara, mozzarella, focaccia bread, Edgewater fries
21

Cheddar Beer Burger | smashed burger, cheddar beer sauce, fried onion straws, brioche bun, Edgewater fries
18

Lake Michigan Burger | smashed burger, locally sourced cheddar, brioche bun, Edgewater fries
17

Burger “Dom Provolone” | smashed burger, provolone, caramelized onions, focaccia bread, Edgewater fries
18

Beyond Meat Burger available upon request for all burgers

Grilled Trout Sandwich | Steelhead trout, lettuce, tomato jam, tart cherry coleslaw, brioche bun, Edgewater fries
20

Specialties of the House
Carne Asada Tacos | corn tortillas, marinated steak, avocado, onion, cotija cheese, tortilla chips, salsa & gaucamole

18

Shrimp Alfredo | Pappardelle pasta, creamy alfredo, shrimp
25

Filet Mignon | Chargrilled center cut beef filet, herb butter, Edgewater fries
38

Sides
Oatmeal 6

Toast 5
Yogurt Parfait 6
Seasonal Fruit 7

Water Bagel 5
Bacon or Turkey Bacon 7

Country Potatoes 5
Breakfast Sausage 6

Wisconsin Cheese | farm fresh eggs, aged white cheddar
16

Meat Lovers | eggs, sausage, bacon, ham, cheddar
18

Ham & Cheese | Nueske’s ham, cheddar cheese
17

Wild Mushroom | mushroom medley, shallots, Swiss
19

Western | onions, medley of peppers, cheddar
17

Cali | avocado, tomatoes, bacon, olives, Monterey Jack
19

Soup of the Day | house made
6

Four Winds Chili | beef, beans, vegetables, sour cream
6
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20% gratuity will be added to parties of 6 or more. Checks may be split up to two times. 
* Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may increase you risk of foodborne illness, especially if you have certain medical conditions.  

Vegetarian, vegan and gluten friendly items my come in contact with meat products during the cooking process.


