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DINNER HOURS
Thursday through Saturday 5:00pm
Bar Opens at 5:00PM
Reservations encouraged.
570-296-2383

LUNCH

Cup 3.50  Bowl 4.50

ADDITIONAL TOPPINGS – .50¢-$3.00
Almonds, Anchovies, Avocado, Bacon, Capers, Cranberries, Kalamata Olives, Onions, Chopped Peanuts,

Pumpkin Seeds, Raisins, Roasted Red Peppers, Lemon-Soy Tahini, Sundried Tomatoes, Fresh Tomato & Walnuts

(20% Gratuity will be added to tables of 6 or more)
*Consumer Advisory: Though food may be cooked to order, consuming raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness.

HOMEMADE SOUPS

VEGAN VEGGIE BURGER on a Grain Roll, $9.00
Housemade Lemon-Soy Yogurt Tahini Sauce

VEGAN VEGGIE WRAP (spicy on request) $9.00
Fried Tofu, Avocado, Cucumber, Carrot, Red Onion,
Lettuce, Tomato, Fresh Cilantro & Mint,

Housemade Lemon-Soy Yogurt Tahini

FRESH MOZZARELLA, TOMATO & Pesto Sauce $9.00
on a Semolina Baguette

OPEN-FACED BRIE $9.00
Granny Smith Apples & Toasted Almonds on Grain Bread

9” THREE CHEESE PIZZA $8.00
Mozzarella, Goat Cheese, Parmesan & Sundried Tomatoes
GLUTEN FREE THREE CHEESE PIZZA $12.00

9” PESTO PIZZA with Ricotta $8.00
Sliced Black Olives & Sundried Tomatoes
GLUTEN FREE PESTO PIZZA $12.00

Vegan/Gluten Free Menu is available upon request

VEGETARIAN

GARDEN SALAD $7.95
Leaf Lettuce, Tomato, Cucumber, Carrot, Red Onion,
Black Olives & Housemade Vinaigrette

SIDE GARDEN SALAD $3.95
GARDEN SALAD WITH ROAST TURKEY $9.95
GRILLED CHICKEN CAESAR $11.00
GRILLED SIRLOIN STEAK CAESAR $14.50
MESCLUN GREENS & FETA $9.95

Cucumber, Grape Tomato, Red Onion, Kalamata
Olives, Roasted Red Peppers, Oregano & Vinaigrette

MESCLUN GREENS & GORGONZOLA $9.95
Dried Cranberries, Toasted Almonds 
& Housemade Orange Vinaigrette

VIETNAMESE RICE NOODLE SALAD $9.95
Carrots, Cucumbers, Fresh Cilantro & Mint
tossed with a Dressing of ❖Nườc chấm, sautéed
Garlic & Onion, garnished with Chopped Peanuts

(Add Grilled Chicken $4.00 – *Grilled Steak $7.50 – Fried Tofu $3.00)

SALADS

MEDITERRANEAN SAMPLER
Choice of Mousse de Foie de Canard (Duck Liver

Mousse) or Pâté de Campagne (Country-style Pâté),
Imported Cheese, Genoa Salami,

Fresh Fruit & Fresh Sliced Bread $16

VEGETABLE DON
Medley of Fresh Vegetables Stir-fried with Garlic,

Ginger & a Dash of ❖Nườc Mấm served over
Steamed Short-Grain Brown Rice – $8.95

With Melted Swiss – $9.95
(Add Grilled Chicken $4.00 - *Grilled Steak $7.50 - Fried Tofu $3.00)

CAFE/BAKERY HOURS
Open Daily – 8am to 3:30pm
Coffee and Pastries served until 4:30pm
Walk-ins only. Reservations not accepted.
www.waterwheelcafe.com Est. 1989

BAGEL & LOX
Smoked Salmon, Cream Cheese,
Tomato, Red Onion & Capers $16

❖Nước Mấm is a Vietnamese Fish Sauce used for seasoning
❖Nườc chấm is a Vietnamese Sauce made from ❖Nước Mấm, Lime Juice, Garlic & Chili Paste

Smoked Salmon & Crispy Potato Pancakes
Sour Cream-Dill Sauce & Capers - $15
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CHICKEN TENDERS with Potato Chips $6.00
GRILLED CHEESE with Potato Chips $5.50
CHEESE PIZZA – 9” PLAIN $6.00
GLUTEN FREE CHEESE PIZZA $10.00

(Under 10 years old ~ Includes small milk or soda)

KIDS MENU

TEMPURA SOFT SHELL CRAB WRAP with Avocado, Cucumber, Leaf Lettuce, Tomato & Wasabi Mayonnaise $15.00
BÁNH MÌ – Traditional Vietnamese Street Fare Sandwich $9.00

Choice of Ham, Roast Pork, Fried Tofu or Sardines with Cucumbers, Fresh Cilantro, Pickled Carrots,
Daikon & ❖Nườc Chấm – Spicy on Request

BÁNH MÌ – Choice of Pâté de Campagne (Country Style Pork Pâtè) or Mousse de Foie de Canard (Duck Liver Mousse) $12.00
with Cucumbers, Fresh Cilantro, Pickled Carrots, Daikon & ❖Nườc Chấm – Spicy on Request

*GRILLED SIRLOIN STEAK SANDWICH with Sautéed Onions on Seeded Semolina Baguette $14.50
Add American, Cheddar or Swiss – $1.25  Add Brie, Fresh Mozzarella or Gorgonzola – $2.25

*HEREFORD 8 OZ. CHARBROILED BURGER on a Kaiser Roll with Lettuce, Tomato, Potato Chips & a Dill Pickle $11.00
Add American, Cheddar or Swiss – $1.25  Add Brie, Fresh Mozzarella or Gorgonzola – $2.25

GRILLED RUEBEN – Corned Beef, Sauerkraut, Melted Swiss & Russian Dressing on Rye or Pumpernickel $10.00

GRILLED LEMON-HERB CHICKEN BREAST with Melted Cheddar, Bacon, Tomato & Housemade $11.00
Garlic-Mayonnaise on a Kaiser Roll

SWEET COUNTRY HAM & IMPORTED SWISS with Dijon & Leaf Lettuce on a Croissant $9.00

SWEET COUNTRY HAM with BRIE Melted on a Brioche Roll $9.00

FRESH ROAST TURKEY, AVOCADO, BACON with Lettuce, Tomato & Chipotle Mayonnaise in a Wrap $12.00

The following Sandwiches are served on Brick-Oven Seeded Semolina Baguette:

GRILLED “CUBANO” Roast Pork, Country Ham, Melted Swiss & Sliced Pickles $10.00

“PAN BAGNAT” Tuna Salad with Anchovy, Sliced Black Olives, Red Onion & Vinaigrette $9.00

GENOA SALAMI, FRESH MOZZARELLA, Roasted Peppers, Vinaigrette & Leaf Lettuce $9.50

*ROAST BEEF, GORGONZOLA, Fresh Tomato, Red Onion & Leaf Lettuce $10.00

MOUSSE de FOIE de CANARD (Duck Liver Mousse with Port) with Dijon & Leaf Lettuce $11.00

PÂTÉ de CAMPAGNE (Country-Style Pâté) with Dijon, Cornichons & Leaf Lettuce $11.00

SPECIALTY SANDWICHES

CHICKEN SALAD with Grapes & Walnuts $8.95
TUNA SALAD with Celery & Carrot $7.95
*ROAST BEEF (Roasted-in-House) $8.95
COUNTRY HAM $7.95
ROAST TURKEY (Roasted-in-House) $8.95

Add American, Cheddar or Swiss – $1.25
Brie, Fresh Mozzarella, Goat Cheese or Gorgonzola – $2.25

CLASSIC SANDWICHES
Served with Leaf Lettuce & Today’s Side

(Choice of Breads: Country White, Whole Wheat, Rye, Wrap,
Pumpernickel, Seeded Semolina Baguette, Grain, or Kaiser Roll)

~Served with Todays Side~

Weekend Brunch Specials
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~Please ask to see our full Wine List; Cocktails Available~

BEERS by the Bottle:  $3.50-$5.50
Ask About Our CRAFT BEERS

AMSTEL LIGHT, BECKS, BUDWEISER,
BLANCHE de BRUXELLES (Belgium White Beer),
CORONA, COORS LITE, FAT TIRE (Amber Ale),
GUINNESS, HEINEKEN, MICHELOB ULTRA,

SAM ADAMS, WYNDRIDGE CRAFTY CIDER - GF,
ST. PAULI GIRL NA, STELLA ARTOIS,

YUENGLING LAGER

WINES by the GLASS:  $7.00-$12.00
WHITES:

CHARDONNAY: Sycamore Lane, CA
PINOT GRIGIO: Sycamore Lane, CA

RIESLING: Bex, Germany
ROSÉ: Fleur de Mer, Côtes de Provence, FR

SAUVIGNON BLANC: Nobilo, NZ
WHITE ZINFANDEL: Vendange, CA

CHAMPAGNE/SPARKLING WINE: Simonet, FR

REDS:
CABERNET: Sycamore Lane, CA

MALBEC: Pascual Toso, AR
MERLOT: Sycamore Lane, CA

PINOT NOIR: Line 39, CA

BEER, WINE & COCKTAILS

DESSERTS

FRUIT SPRITZERS  $3.75
ICED COFFEE (Fresh-Brewed)  $3.00

COLD BREW  $3.50
ICED TEA (Unsweetened – Fresh-Brewed)  $3.00

ICED CA PHE  $4.50
(Vietnamese Strong Iced Coffee

with Sweetened Condensed Milk)
ICED CAPPUCCINO or LATTE  $5.25

ICED CHAI LATTE  $5.50
ICED “DIRTY HIPPIE”  $6.00

LEMONADE  $3.00
SAN PELLEGRINO MINERAL WATER

500ml  $3.50 / 750ml  $5.95
SODA  $3.00

(Coke, Diet Coke, Ginger Ale, Sprite)
JUICE  $3.00-$4.00

(Orange, Grapefruit, Apple, Apple-Cranberry,
Pineapple, V-8)

COLD BEVERAGES

HOT BEVERAGES

INDIVIDUAL PASTRIES, CAKE & PIE SLICES   $3.00-$9.00
APPLE-CARAMEL CRUMB BAR ● CANNOLI ● CHOCOLATE MOUSSE - GF●

CHOCOLATE-PECAN BAR ● COCONUT-CHOCOLATE CHUNK BAR ● CRÈME BRÛLÉE - GF
ÉCLAIR • FLOURLESS CHOCOLATE TORTE - GF • FRESH FRUIT TART ● LEMON BAR ● LINZER TORTE

NAPOLEON • TIRAMISU •CARROT CAKE ● CHEESECAKE ● CHOCOLATE GANACHE CAKE
MARJOLAINE CAKE • APPLE PIE ● MIXED FRUIT PIE ● STRAWBERRY RHUBARB-CUSTARD PIE

COFFEE  $2.75      TEA  $2.25
ESPRESSO  $2.95    CAPPUCCINO  $3.95

MOCHACCINO  $5.00    LATTE  $4.25
CHAI LATTE  $4.25

“DIRTY HIPPIE” (Chai with Espresso)  $5.00
HOT COCOA  $3.50

{Almond Milk  $.75 additional}

~See our Pastry Case for Today’s Selection~

ASK TO SEE OUR DINNER MENU – SERVED THURSDAY THRU SATURDAY EVENINGS


