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APPETIZERS  

GOAT CHEESE FLATBREAD             9 

Basil Pesto, Roasted Red Peppers, Arugula, Extra Virgin Olive Oil 

CRISPY ALE CHICKEN STRIPS                  12 

Ale Hot Sauce, Bleu Cheese Dressing 

NACHOS PRIMO                      10 

Jalapeño Jack & Cheddar, Sliced Jalapenos, Guacamole, Pico de Gallo, Salsa Fresca 

Add: Lime Chicken  5  or  Green Chili  3 

 

SOUP & CHILI 

ORGANIC CHICKEN NOODLE SOUP                     8 

Pulled Chicken, Ditalini Pasta, Hearty Vegetables 

GREEN CHILI                        8 

Hatch Green Chilies, Poblano Peppers, Slow Roasted Pork, Hominy  

Roasted Corn, White Beans 

SALADS 

ATWATER                       8 

Sugar Lettuces, Frisee, Baby Red Leaf, Shaved Fennel, House Made Ricotta 

Champagne Verjus Vinaigrette 

CLASSIC CAESAR                    10 

Hearts of Romaine, Shaved Reggiano, Toasted Focaccia Croutons 

White Anchovy, Eggless Caesar Dressing 

Add: Grilled Chicken  5  or  Prawns  6 

SEARED AHI TUNA NIÇOISE                   14 

Haricots Verts, Heirloom Fingerling Potatoes, Chopped Egg, Olives  

Arugula, Mustard Vinaigrette 

CHOPPED VEGETABLE SALAD                  11 

Tomatoes, Peppers, Red Onions, Haricot Verts, Sweet Corn, Radish 

Avocado, Orange Segments, Pecans, Toasted Foccacia Croutons, Apple Vinaigrette 

Add: Grilled Chicken  5  or  Prawns  6 

SANDWICHES  served with thin cut herbed fries or mixed green salad 

ATWATER BURGER                  11 

BISON BURGER                 12  

Brioche Roll, Lettuce, Tomato, Onion 

Choice of toppings:                  1 

Bleu Cheese, Gruyere, Aged Cheddar, American Cheese  

Sautéed Onions, Mushrooms, Smoked Bacon 

ORGANIC CHICKEN SANDWICH                11 

Avocado Aioli, Smoked Bacon, Roasted Red Peppers, Gruyere, Multi-Grain Bread 

GRIDDLED HAM-N-CHEESE                 10 

Country Ham, Cheddar, Gruyere, Dijon Mustard, Sourdough Bread 

ATWATER CLUB                  11 

Hand Carved Turkey, Fresh Mozzarella, Tomato, Avocado, Pistou, Focaccia Bread 

PLATES 

RIGATONI                    16 

Fresh Tomatoes, Grilled Vegetables, Roasted Garlic, Smoked Mozzarella 

Tomato Basil Sauce     Add: Grilled Chicken  5  or  Prawns  6 

STEAK FRITES                   23 

Marinated Sirloin Steak, Arugula & Fennel Salad, Thin Cut Herbed Fries 

Béarnaise Sauce 

CHIPOTLE MAPLE GLAZED SALMON                                              18        

Creamed Lemon Barley, Broccolini, Heirloom Tomato Crudo 

 
“GUIDED BY THE PRINCIPLES OF SUSTAINABILITY” 


