
Breakfast
Served daily 9am – 11 am

Buttermilk Pancakes
Light and fluffy buttermilk pancakes served with butter and maple syrup with your choice of blueberries,

chocolate chips, butterscotch chips, or cinnamon and pecans.
$12.95

Add Ham, Bacon, or Sausage $3.00

Watts’ Wake Up*
Wake up to a pair of eggs cooked to order with hash browns and your choice of ham, bacon or sausage
served with your choice of whole wheat toast or Watts’ famous toasted English muffin and fresh fruit.

$11.95

Festival of Fruit Plate
Seasonal sweet chunks of melon, berries and zesty citrus served with creamy vanilla yogurt and a toasted

English muffin.
$13.95

Crabby Onion & Feta Cheese Omelet
Alaskan king crab meat married with spinach, red onion and crumbled Feta cheese rolled into a soft

omelet served with your choice of whole wheat toast or Watts’ famous English muffin.
$14.95

Birds In A Nest*
Soft over easy eggs inside Watts’ homemade whole wheat toast served over hash browns and topped

with pepper gravy.
$13.95

AWalk in the Woods
An earthy omelet experience with sautéed Crimini mushrooms hinted with tarragon and garlic folded

together with soft Boursin cheese and served with fruit and choice of whole wheat toast or Watts’ famous
English muffin.

$12.95

Eggs Benedict*
Classic presentation of traditional Eggs Benedict served on Watts’ famous homemade English muffin.

$13.95
Salmon or Crab Benedict…$15.95

Fruit & Granola Parfait
Fresh berries layered with vanilla yogurt and crunchy granola served with a Watts’ famous toasted

English muffin.
$12.95

(Consuming raw or undercooked eggs or meat may increase your risk of food borne illness)
Split Plate Charge $1.95



Luncheon Selections
Served daily 11am – 2 pm

All Entrees are served with a choice of soup or salad. (Excludes Hot Sandwiches)

Norwegian Salmon Filet*
Pan seared salmon filet topped with mango cherry chutney served with herbed angel hair pasta and

seasonal vegetables.
Choice of grilled salmon or blackened salmon

$16.95

AWalk in the Woods
An earthy omelet experience with sautéed Crimini mushrooms hinted with tarragon and garlic folded
together with soft Boursin cheese and served with roasted red potatoes and apple chicken sausage.

$15.95

Southwest Cornmeal Vegetable Tart
Homemade cornmeal crust filled with vegetables and kidney beans topped with Monterey Jack cheese

served with fresh fruit.
$15.95

Crabby Onion & Feta Cheese Omelet
Alaskan king crab meat married with spinach, red onion and crumbled feta cheese rolled into a soft

omelet.
$15.95

Wild Mushroom Chicken
Pan roasted chicken breast crowned with a wild mushroom demi-‐glace served with house made whipped

potatoes
and seasonal vegetables.

$14.95

Hot Sandwiches

Classic Rueben or Rachel Sandwich
Classic sandwich grilled on rye with Swiss cheese, sauerkraut, and Thousand Island dressing with your

choice of corned beef or roasted turkey served with kettle chips and fresh fruit.
$13.95

Artisan Triple Grilled Cheese
Thick slices of homemade whole wheat bread with melted Cheddar, American, and Provolone cheeses

served with a cup of our daily soup selections for dunking.
$12.95

Grilled Turkey, Apple & Brie
Roasted turkey, sliced apples, Brie cheese and red onion marmalade grilled on Watts’ homemade whole

wheat bread served with kettle chips and fresh fruit.
$12.95

(Consuming raw or undercooked eggs or meat may increase your risk of food borne illness)
Split Plate Charge $1.95



Salads
Served daily 11am – 4 pm

(All salads served with choice of Watts’ famous English muffin or a warm dinner roll)

Lobster Salad
Chunky lobster, celery and house made dressing served on a toasted Croissant with kettle chips and fresh

fruit.
$15.95

Chicken Salad with Fruit
Our homemade chicken salad nestled in a bed of field greens with assorted fresh melons, fruits and

berries.
$14.95

Watts’ Cobb Salad
Mixed Iceberg and Romaine lettuce topped with avocado, crispy bacon, cherry tomatoes, boiled egg,

grilled chicken and crumbled bleu cheese topped with avocado ranch dressing.
$12.95

Traditional Caesar Salad
Crisp Romaine lettuce tossed with croutons, Romano cheese and house made Caesar dressing.

$11.95

Strawberry Spinach Salad
Baby spinach tossed with fresh strawberries, toasted almonds, crumbled Feta cheese and house made

poppy seed dressing.
$12.95

Salad Additions

Grilled Chicken…$3.95
Alaskan king crab meat…$7.50

Grilled Salmon*…$5.95

Dressings:
Ranch, Avocado Ranch, House French, Caesar,
Bleu Cheese, Poppy Seed, Thousand Island

Extra Dressing 1.25
Crumbled Bleu Cheese 1.95

* (Consuming raw or undercooked eggs or meat may increase your risk of food borne illness)
Split Plate Charge $1.95



Watts Traditions
Served daily 11am – 4 pm

Afternoon Tea
A Selection of assorted finger sandwiches served with fruit, pastries and choice of Gourmet tea in an

individual teapot.
$18.95

Kids Afternoon Tea
Peanut butter & jelly, turkey and ham served with fruit, a dessert plate and choice of beverage served in a

teapot.
$12.95

Watts’ Classic Chicken Pot Pie
Traditional pot pie with chicken and vegetables in a cream sauce crowned with a puff pastry served with

a warm dinner roll.
$12.95

Quiche Du Jour
Our homemade daily quiche baked in a flaky pie crust and served with fresh fruit and a homemade

toasted English muffin.
$12.95

Watts’ Tuna Melt
Albacore tuna salad broiled with tomato and Cheddar cheese served open-‐faced on a toasted English

muffin with fresh fruit.
$12.95

Sampling of Soup
A traditional cup size serving of pot pie and two of the daily soup offerings served with a warm dinner

roll.
$12.95

Soup and Sandwich:
Choice of one-‐half sandwich and soup $10.95

(Excludes Club)

Sandwiches
Made on our Homemade Whole Wheat Bread $11.95

Chicken Salad
Tuna

Salad Egg Salad

Roasted Turkey
Cucumber Dill
Club (add $1.00)
Mixed Olive Nut

Shaved Ham
B.L.T.

Soup Du Jour
Cup $4.25, Bowl $5.25



House Dessert
Sunshine Cake – Our Specialty triple layered sponge cake with French custard filling and Seven Minute

boiled Frosting.

Beverages

Gourmet Coffee
Watts own Special Blend

2.95

Gourmet Hot Tea
Loose Tea served in an individual teapot

4.25

Hot or Cold Russian – AWatts Tradition!
Combination of Coffee and Chocolate topped with Whipped Cream

3.95

Hot Chocolate
3.45

Waterford Spritzer
Blend of Lemonade and Lime with a dash of Sparkling Water and a LimeWedge

3.50

Cranberry Spritzer
Blend of Cranberry and Apple juices with a dash of Sparkling Water

3.50

Orangeade
Blend of Orange juice and Lemonade

3.50

Gourmet Iced Tea
Brewed fresh daily, inquire with server for the Flavor of the Day

3.50

Iced Tea
Brewed fresh daily

2.25

Juices
Cranberry, V-‐8, Apple, Orange or Lemonade

2.50

La Croix Mineral Water
2.95

Soda
Coke, Diet Coke or Sprite 2.50

Milk or Chocolate Milk
2.25



Specialty Breads

Toasted Homemade English Muffin…$3.95
Homemade Whole Wheat Cinnamon Toast…$2.95
Buttered Homemade Whole Wheat Toast…$1.95

Watts’ Famous Ginger Toast…$5.95

In-House Breads and Pastries for Retail Purchase
Baked in our Kitchen Every Morning—Allow 24 hours notice on all orders please

Special Requests welcome

Sunshine Cake - Our Specialty (For Carry Out Only)
Three layered sponge cake with French custard filling

and Seven Minute Frosting.
$49.95 Whole
$29.95 Half

HomemadeWatts English Muffins
Each…$1.75

½ Dozen… $8.50
Dozen…$15.00

HomemadeWhole Wheat Bread
Sliced or Whole $4.75

Next day $2.95

Scones
Pair $4.95

English Butter Toffee
½ pound $5.00

18% gratuity added to parties of 6 or more
Split plate charge $1.95


