WATER’S EDGE
SIMPLY HOMEMADE

MENU

620-327-4099 • watersedgehesston.com • info@watersedgehesston.com

BREAKFAST
Served 7 am-11 am, Mon-Fri
Served 7 am-2 pm, Sat

Water’s Edge Special $7

FROM THE BAKERY

GF

Biscuit & Gravy
$3 half $5 whole
Cinnamon Roll $3
Gluten Free Bread $3
White or Wheat Toast $1.25
English Muffin or Biscuit $1.25
Raisin Bread $1.25

Two eggs and your choice of meat served with hash browns and your choice
of bread

Quick Start Breakfast $5

GF

Two eggs served with hash browns and your choice of bread

Baked Oatmeal $5
Homemade baked oatmeal served with raisins, brown sugar and warm milk

A LA CARTE

Belgian Waffle $6

Ham, Bacon
or Sausage $2.50
Hash Browns $2.25
Oatmeal $3
Dollar Pancake $1
Belgian Waffle $4
Fried Mush $2
Egg $1.25
Sausage Gravy $1
Yogurt Parfait $4
Seasonal Fruit
Cup $2.50 Bowl $4

Malted Belgian waffle served with warm syrup, butter and your choice of meat

Triple Stack $7
Three dollar size pancakes, two eggs and your choice of meat

Fried Mush $4
Two pieces of our homemade corn meal mush served with warm syrup and
your choice of meat

Sunrise Sandwich $6

GF

Two eggs fried, topped with cheese and your choice of meat served on wheat toast
with hash browns on the side

Substitute Fruit or
Fried Mush for $1

Breakfast Combo $7
Choice of half a waffle, a pancake, or a biscuit with gravy served with two eggs
and your choice of meat

Breakfast Scramble $7

GF
GF

Two eggs, scrambled, with hash browns, grilled peppers and onions, sharp
cheddar cheese and your choice of meat served with your choice of bread

Gluten free
bread available
for an additional $1

Build your own Omelet $8
Choose three toppings to build your perfect omelet, served with hash browns
and your choice of bread
Bacon		
Tomatoes
Onions
Mozzarella Cheese		
Sausage
Mushrooms
Sharp Cheddar
American Cheese
Ham		
Bell Peppers

Consuming raw or undercooked
meats, poultry, seafood, or eggs
may increase your risk of
food-borne illness.

LUNCH

Served 11 am-2 pm, Mon-Fri
All meals are served with your choice of one side unless denoted (*)
GF
Water’s Edge Club $8							

Smoked turkey, ham, bacon and cheese served on wheat toast with lettuce,
tomato and mayo 							

BLT $6

						
Thick bacon topped with lettuce, tomato and mayo served on sourdough bread
GF

SOUP & SALAD BAR*

Enjoy dozens of garden fresh
toppings, specialty salads,
Three-Cheese Grilled Cheese $6 GF 						homemade dressing, along
with two homemade soups
Cheddar, mozzarella and American cheese grilled on sourdough bread

Turkey Reuben $8

							
Smoked turkey with sauerkraut salad and Thousand Island dressing served on
rye bread							
GF

Pulled Pork Sandwich $7

Adult $8
62 and better $7

GF

Slow-smoked and topped with housemade BBQ sauce on fresh-baked bun

Hot Roast Beef Sandwich $8

						
Grilled sourdough bread topped with mashed potatoes, roast beef and
brown gravy						
GF

Chicken Fried Chicken $8 Chicken Fried Steak $9

Hand-breaded and served with mashed potatoes and cream gravy

Fish & Chips* $8					

Hand-battered white fish served with coleslaw and housemade chips

Fried Shrimp Basket* $8							

Fried shrimp served with coleslaw and french fries					
					
Quesadilla* $8								
Sautéed onions and peppers, grilled chicken and cheese in a large tortilla
GF Gluten free
served with a side of sour cream and salsa
bread available
											for an additional $1

Grilled Chicken Salad* $8

Fresh greens, topped with cucumbers, carrots, tomatoes, sharp cheddar cheese,
croutons and a grilled chicken breast served with your choice of dressing		

Wood-Grilled Hamburger or Chicken Breast $8

GF

Served on our homemade bun			
American – American cheese, lettuce, tomato, onion and pickle				
Cowboy - Bacon, BBQ sauce, cheddar cheese and an onion ring				
Mushroom & Swiss - Sautéed mushrooms and Swiss cheese		

Consuming raw or undercooked
meats, poultry, seafood, or eggs
may increase your risk of
food-borne illness.

DINNER

Served 5-8 pm, Fri & Sat
All meals are served with your choice of two sides unless denoted (*)

Pan-Fried Chicken Dinner $11

Our famous three piece pan-fried chicken dinner

SOUP & SALAD BAR*

Mandarin Salad*

Chicken $12
Salmon $15
Fresh greens, cucumbers, feta cheese, mandarin oranges, croutons,
dressed with an orange vinaigrette

Enjoy dozens of garden fresh
toppings, specialty salads,
homemade dressing, along
with one homemade soup

Pasta Alfredo or Marinara* $9

Choose between cream or marinara sauce served over bowtie pasta
Add chicken $12 or salmon $14

Wood-Grilled Hamburger or Chicken Breast $8

Adult $9
62 and better $8

GF

Served on our homemade bun			
American – American cheese, lettuce, tomato, onion and pickle				
Cowboy - Bacon, BBQ sauce, cheddar cheese and an onion ring				
Mushroom & Swiss - Sautéed mushrooms and Swiss cheese

Pulled Pork or Sliced Turkey $12

GF

Gluten free
bread available
for an additional $1

Slow-smoked and served with our housemade BBQ sauce

Smoked Combo $14

Combination of our pulled pork and sliced turkey served with
our housemade BBQ sauce

Old-Time Roast Beef $12

Tender roast served with pan gravy

Chicken Fried Chicken* $10 Chicken Fried Steak* $11
Hand-breaded and served with mashed potatoes and cream gravy

Butterfly Shrimp $11

Battered and fried golden served with cocktail sauce

Fish & Chips* $11

Hand-battered white fish served with coleslaw and housemade chips

Cedar Plank Norwegian Salmon $18

Cold water, nicely seasoned and wood-grilled

Grilled Chicken Breast $12

Marinated chicken breast and wood-grilled

KC Strip Steak $18

10 oz KC strip and wood-grilled

Consuming raw or undercooked
meats, poultry, seafood, or eggs
may increase your risk of
food-borne illness.

BEVERAGES

$1.50 each
Coffee (free refills)
Milk
Hot Chocolate
Orange Juice
Tea (free refills)
Hot Tea
Fountain Drinks (free refills)

Pepsi, Diet Pepsi, Dr. Pepper, Sierra Mist, Mountain Dew & Lemonade

SIDES
$3 each

Green Beans
Grilled Broccoli
Potato Salad
Cottage Cheese
Housemade Chips
Side Salad
Peaches

Roasted Corn
Mashed Potatoes
Coleslaw
French Fries
Onion Rings
Cup of Soup
Fruit Cup

Baked Potato (served on Fri & Sat 5-8 only)
Substitute side:
Single trip to salad bar $2

DESSERTS

Homemade Ice Cream $2
Homemade Pie $3
Pie Ala Mode $4

Consuming raw or undercooked
meats, poultry, seafood, or eggs
may increase your risk of
food-borne illness.

THURSDAY NIGHT
Served 5 pm-8 pm
All You Can Eat

1st Thursday of the month

Family-Style Fried Chicken Meal

Fried chicken, mashed potatoes, chicken gravy, creamed corn, coleslaw & dinner rolls
2nd Thursday of the month

Waffle Buffet

Belgian waffle, egg casserole, sausage, bacon & waffle toppings, drink included
3rd Thursday of the month

Family-Style German Meal

Verenike, sausage, fried potatoes, green beans & zwieback
4th Thursday of the month

Family-Style Italian Meal

Create your own pasta bowl served with breadsticks & salad
5th Thursday of the month

Mexican Buffet

Fajitas, rice, beans, tamales, chips, salsa, guacamole, queso & horchata
Adult $12
62 and better $11
Children 4-12 $6
Children 3 and under eat free
To go $5/lb.

SUNDAY BRUNCH
Served 11 am-2 pm

Adult $17
62 and better $15
Children 4-12 $6
Children 3 and under eat free
To go $7/lb.
Consuming raw or undercooked
meats, poultry, seafood, or eggs
may increase your risk of
food-borne illness.

