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BREAKFAST & LUNCH HOURS
Tuesdays through Sundays

Breakfast served from 9:00 am to 11:30 am
Lunch served from 11:30 am to 3:00 pm
Reservations not accepted

Bakery closes: 5 pm-Thurs., Fri. & Sat
Closed Mondays
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—Est. 1989—

LUNCH

DINNER HOURS

Thursday thru Saturday from 4:30pm
(Kitchen is closed from 3pm until 4:30pm)
www.waterwheelcafe.com

Dinner reservations recommended.
570-296-2383
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GRILLED CHICKEN CAESAR SALAD-s14.00

GRILLED SIRLOIN STEAK CAESAR-$18.00
MESCLUN GREENS & FETA-$13.00

Cucumber, Tomato, Red Onion, Kalamata Olives

Roasted Red Peppers, Oregano & Vinaigrette

Black Sliced Olives-House Vinaigrette
VIETNAMESE RICE NOODLE SALAD-$12.00

with Nudc Cham, sautéed Garlic & Onion,
Chopped Peanuts and a Lemon Slice

VEGETABLE DON-$13.00
Ginger & Nuéc Mdm Over Steamed Brown Rice

Grilled Steak $9-Fried Tofu $3.50)
VEGAN VEGGIE BURGER-$13.00

Carrot & Red Onion (Burger: Chickpeas, Zucchini, Panko,
Carrots, Celery, Onion, Garlic, Tahini, Panko, Spices & Brown

VEGAN VEGGIE WRAP-$12.00

Onion, Lettuce, Cilantro, Mint & Lemon-Soy Tahini

MELTED OPEN-FACED BRIE-$12.00
Sliced Granny Smith Apples & Toasted Almonds

TUNA SALAD-s11.00 with Celery & Carrot
FRESH MOZZARELLA & TOMATO-$12.50

Crispy Baguette
TEMPURA SOFT SHELL CRAB WRAP-s18.00

Baked Chili-Cheese Croutons & Shaved Parmesan

MESCLUN GREENS & GORGONZOLA-$13.00
Dried Cranberries, Toasted Almonds & Vinaigrette

GARDEN SALAD WITH ROAST TURKEY-s13.00
Lettuce, Tomato, Carrots, Cucumbers , Red Onion &

Carrots, Cucumbers, Fresh Cilantro & Mint tossed

(Add Grilled Chicken $5.00-Grilled Steak $9-Fried Tofu $3.

Medley of Fresh Vegetables Stir-fried with Garlic,
With Melted Swiss-$14.50 (Add Grilled Chicken $5.00-

With Lemon-Soy Tahini Sauce, Cucumber, Tomato,

Fried Tofu, Avocado, Tomato, Carrot, Cucumber, Red

CHICKEN SALAD-$12.00 with Grapes & Walnuts

Fresh Arugula, Vinaigrette & Balsamic Glaze on a

Avocado, Cukes, Tomato, Lettuce & Wasabi Mayo
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BANH MI-Traditional Vietnamese Sandwich-$13.00
A Choice of Ham, Roast Pork, Fried Tofu or Sardines,
with Cucumbers, Fresh Cilantro, Pickled Carrots &
Daikon and Nuoe Chim- -Spicy on Request
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With Sautéed Onions on a Crispy Baguette

Garlic-Aioli or Horseradish mayonnaise-on Request
Add American Cheese, Cheddar or Swiss-$1.50
Add Brie, Feta, Fresh Mozzarella or Gorgonzola -g2.50

on a Kaiser Roll, Lettuce, Tomato, Potato Chips & a
Dill Pickle Add American, Cheddar or Swiss—$1.50
Add Brie, Fresh Mozzarella, Feta or Gorgonzola-$2.50

GRILLED REUBEN -Corned Beef, Sauerkraut,
Melted Swiss & Russian Dressing on Rye-$14.00

GRILLED LEMON-HERB CHICKEN-s14.00
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SWEET COUNTRY HAM & SWISS-s$12.00
With Dijon Mustard & Leaf Lettuce on a Croissant

SWEET COUNTRY HAM with BRIE-$13.00
Melted on a Brioche Roll

PATE de CAMPAGNE-Country Pork P4té or
MOUSSE de FOIE de Canard-Duck Liver Mousse
Dijon & Cornichons on a Crispy Baguette-$14.50

ROAST TURKEY B.L.A.T. WRAP-$14.00

Rice)

GRILLED “CUBANO”-$13.00 Roast Pork, Ham,
Melted Swiss, Sliced Pickles & Dijon Mustard

“PAN BAGNAT?”-$13.00 Tuna Salad, Anchovy,

ROAST BEEF-GORGONZOLA-s14.00
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ROAST BEEF-CHEDDAR-$14.00
Tomato, Red Onion, Lettuce, Horseradish-Dijon
Mayonnaise on a Crispy Baguette
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BANI—I MI -Country Pork Paté-$15.00-Spicy on Request
BANH Mi-Duck Liver Mousse-$15.00-Spicy on Request

GRILLED -SIRLOIN STEAK SANDWICH-$18.00

HEREFORD 8 OZ. CHARBROILED BURGER-s$14.00

Cheddar, Bacon, Tomato & Housemade Garlic-Mayo

Bacon, Lettuce, Avocado, Tomato & Chipotle Mayo

Black Olives, Red Onion & Vinaigrette on a Baguette

[ Tomato, Red Onion & Lettuce on a Crispy Baguette
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+Nuwde Mam is a Vietnamese Fish Sauce used for seasoning
+Nuwoc cham is a Vietnamese Sauce made from *Nudc Mam, Lime Juice, Garlic & Chili Paste

(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.
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y BEVERAGES

Iced Tea (Unsweetened Fresh Brewed) - Iced Coffee

Lemonade - Arnold Palmer - Cold Brew - Milk - Chocolate Milk
Soda (Coke, Diet Coke, Root Beer, Sprite & Ginger ale)

Juices (Orange, Grapefruit, Apple, Cranberry, V-8, Pineapple)
Virgin Mary - San Pellegrino Mineral Water -

Iced Latte - Iced Mochaccino - Iced Dirty Hippie - Iced Chai Latte

Iced Ca Phe
(Vietnamese Iced Coffee & Sweetened Condensed Milk)

Coffee - Tea - Cappuccino - Latte - Mochaccino -
Espresso - Decaf Espresso - Macchiato - Chai Latte - Dirty Hippie - Hot Cocoa
(Add Oat or Almond Milk $1.00)
$2.50-$6.50

BEER, WINE & MORE

Amstel Lite, Boddingtons, Budweiser, Coors Lite, Corona, Fat Tire,
Guinness 160z Draft Can, Heineken, Michelob Ultra, Miller Lite, Sam Adams,

Stella Artois, Wyndridge Cider, Yuengling Lager, Heineken O.O. (N.A)
-Assorted Craft Beers-
White Wine by-the-Glass:

Rosé by-the-Glass:

Le Provencal Cétes de Provence

Sparkling Wine by-the-Glass:

Simonet & Prosecco: Pio 187ml bottle

Red Wine by the Glass:
Cabernet, Malbec & Pinot Noir

(Ask to see our full wine list)

-Bloody Mary & Mimosas-
DESSERTS

(Available assortment will vary-Please ask your server)

-When there is a wait list, table service may be limited to go minutes-
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Breakfast is served from 9:00 am until 11:30 am.
Weekend Brunch Specials are served from 9:00 am until 3:00 pm
Lunch is served from 11:30 am until 3:00 pm

N Dinner begins at 4:30pm on Thursday, Friday & Saturday Evenings

Chardonnay, Chenin Blanc, Pinot Grigio, Riesling, Sauvignon Blanc & White Zinfandel

Chocolate Ganache Cake, Carrot Cake, Peanut Butter Pie, Chocolate Mousse Cake,
Chocolate Mousse Cup, Mini Chocolate Mousse Bomb, Raspberry-Chocolate Mousse Cup,
Limoncello-Mascarpone Cake, Mississippi Mud Cake, Chocolate Chip-Cheesecake Square,

Bars: Apple-Caramel, Pecan-Chocolate Chunk, Coconut-Chocolate Chip & Lemon,
Italian Ricotta Pie Square, Fresh Fruit Tart, Apple Pie, Mixed Fruit & Berry Pie & more...
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