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Breakfast/Brunch 
Café Combination  
two eggs any style with bacon, ham, pork roll or sausage, home fries & 
7-grain toast   13.00 
Two Large Buttermilk Pancakes or Two Slices Texas-Style French Toast 
plain   12.00   with fruit 14.00 
Chocolate Chip Pancakes   14.00 
Blue Monkeys  
buttermilk pancakes topped with blueberries & bananas   14.00 
Nutella French Toast 
sandwiched between two slices of our French toast, topped with 
strawberries & granola   15.00 
Bananas Foster French Toast 
warm, sliced bananas Foster over our French toast   15.00 
French Toast Napoleon  
strawberries, blueberries, raspberries & whipped cream, warm syrup   15.00 
Cinnamon-Bun French Toast  
made with our thick cinnamon-swirled bun   16.00 
Lobster & Cheddar Omelet 
Maine lobster meat, warm cheddar cheese, home fries & 7-grain toast    24.00 
Greek Omelet 
feta, Kalamata olives, tomatoes, onion & spinach, home fries 
& 7-grain toast   18.00 
Garden State Omelet 
broccoli, mushrooms, Jersey tomato & melted cheddar cheese, home fries 
& 7-grain toast   14.00 
South Beach Omelet 
egg-white omelet with tomato, bacon, mozzarella & avocado, 7-grain toast & 
home fries   19.00 
South Philly Omelet 
cheese steak, grilled onions, American cheese, home fries & 7-grain toast   15.00 
Eggs Benedict 
poached egg on toasted English muffin, ham & hollandaise sauce, home fries    
20.00 
Lobster Benedict 
lobster, grilled tomato & poached egg on toasted English muffin, hollandaise 
sauce, Old Bay home fries   27.00 
Crab Benedict 
our crab cake with poached egg on English muffin, hollandaise sauce, Old Bay 
home fries   26.00 
Eggs Blue Water  
poached eggs over English muffin, pork roll & bacon, topped with melted 
cheddar cheese, home fries   21.00 
Salmon Benedict 
smoked salmon, poached egg on English muffin, hollandaise sauce, Old Bay 
home fries   21.00 
Avocado Toast 
toasted 7-grain, topped with fresh avocado & over-easy egg, home fries   16.00 
add smoked salmon 10.00 
 

 
Huevos Rancheros  
two sunny-side-up eggs, tortilla, Ranchero sauce, re-fried beans, cheddar 
cheese, home fries   17.00 
Breakfast Burrito  
scrambled eggs, cheddar, sausage, pico de gallo, sliced avocado, 
rolled in flour tortilla, home fries   14.00 
The Catamaran  
two eggs with bacon, sausage & ham, one fluffy pancake, a slice French 
toast   20.00 
Southwest Burrito  
scrambled eggs, bacon, pico de gallo, refried beans, home fries & cheddar 
cheese tortilla wrap, side of sour cream, fresh fruit   16.00 
Breakfast Panini  
egg, bacon, American cheese, baby spinach & tomato, grilled, served with home 
fries   17.00 
Breakfast Bagel 
pork roll, egg & cheese on plain bagel with home fries  11.00 
Fruit & Yogurt Bowl 
mixed berries, plain Greek yogurt, topped w/granola   13.00 
Blue Crab Dip 
jumbo lump crab, cream cheese, artichoke hearts, spinach, Old Bay tortilla chips 
23.00 
Chicken Tenders Platter  
served with fries   18.00 
Lobster Cobb Salad 
chunky lobster salad, bacon, avocado, tomatoes, hard-boiled egg, crumbled bleu 
cheese, romaine lettuce, side balsamic vinaigrette   31.00 
The Café’s Down East Lobster Roll 
chunky lobster salad in a New England-style bun, with Old Bay fries 31.00 
Crab Cake Sandwich 
pan-seared crab cake on toasted roll, sides of tartar sauce, coleslaw, Old Bay 
fries   28.00 
Lobster BLT 
our lobster salad, lettuce, tomato & bacon on toasted 7-grain, Old Bay fries  
31.00 
The Café Burger OR 
Grilled Chicken Sandwich 
with fries   19.00 
with bleu, cheddar or American cheese   21.00 
add bacon or avocado @ 4.00 
 

3-Time Chowderfest Grand Champion  
Blue Water Café Lobster Bisque 

Stefano’s Award-Winning  
Manhattan & New England Clam Chowders 

Pints & Quarts Available To Go 

Availability & Prices Subject to Change 
Due to Market Conditions 

DINNER           STARTERS  
GRAND CHAMPION LOBSTER BISQUE       13.00 Cup    16.00 Bowl 
AWARD-WINNING RED &WHITE CHOWDERS   9.00 Cup   13.00 Bowl  
CRAB NACHOS - Lump Crabmeat, Pico de Gallo, Avocado Slices, Melted 
Cheddar   25.00 
FRIED CALAMARI - Served with Side of Red Pepper Aioli   19.00 
GARLIC PEI MUSSELS - Garlic Butter, White Wine, Garlic Bread   19.00  
STEAMED LOCAL CLAMS - Garlic-White Wine Broth, Garlic Bread   20.00 
BLUE CRAB DIP - Crabmeat, Cream Cheese, Artichoke Hearts & Spinach, Old 
Bay Tortilla Chips   23.00  
BURRATA - Roasted Red Peppers, Garlic Bread, Basil Oil, Balsamic Drizzle   
19.00 

ENTRÉES  
PARM-ENCRUSTED HALIBUT - mashed potatoes, scampi sauce   41.00 
PAN-SEARED SALMON OR SESAME TUNA - sautéed mixed vegetables, 
drizzled with red-pepper aioli & basil oil   39.00 
CHICKEN PICCATA - over mashed potatoes and grilled asparagus with 
capers and lemon-garlic sauce   34.00 
LOBSTER FILET - lobster chunks sautéed in garlic-white wine sauce over 
8-oz. filet mignon, mashed potatoes, asparagus   52.00 
DOCKSIDE SEAFOOD - lobster, shrimp, scallops, clams, roasted vegetables, 
white wine sauce, tossed with penne   42.00 
BOUILLABAISSE - shrimp, calamari, clams, mussels, fish, tomato risotto, 
garlic bread   42.00 
SHRIMP & SCALLOPS RISOTTO - Asparagus, tomatoes & artichokes, 
topped with shaved Romano cheese   40.00 
CRAB CAKE DINNER - two pan-seared crab cakes over mashed 
potatoes   42.00 
MILLIONAIRE’S MEATLOAF - topped with merlot gravy over lobster-
whipped potatoes   36.00 
SHRIMP POMODORO – sauteed shrimp in fresh tomato & basil sauce over 
angel hair pasta, topped with diced, fresh mozzarella   37.00 
CAFÉ FILET MIGNON - herbed butter, pinot noir sauce, mashed 
potatoes   46.00 
ABSOLUT SEAFOOD - shrimp, scallops, crabmeat, blush vodka sauce, 
tossed with penne   41.00 
COWBOY STEAK - 16-oz bone-in rib eye over mashed potatoes, 
garlic butter   50.00 
HARVEST PENNE - artichokes, tomatoes, broccoli, asparagus, mushrooms, 
red & yellow peppers tossed in light basil-garlic sauce over penne   30.00 
with chicken   35.00 
SEAFOOD RISOTTO - lobster, shrimp, crabmeat in tomato-spinach risotto    
43.00 
SALMON PICCATA - over mashed potatoes and grilled asparagus with 
capers and lemon-garlic sauce   38.00
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Lunch until 4 pm 

Soups, Appetizers 
Grand Champion Lobster Bisque 

13.00 Cup 16.00 Bowl 
Award-Winning Red & White Clam Chowders  

9.00 Cup  13.00 Bowl  
Crab Nachos  
Lump Crabmeat, Pico de Gallo, Avocado Slices, Melted Cheddar   25.00 
Fried Calamari  
Served with Side of Red Pepper Aioli   19.00   
Garlic PEI Mussels  
Garlic Butter, White Wine, Garlic Bread   19.00  
Steamed Local Clams 
Garlic-White Wine Broth, Garlic Bread   20.00 
Blue Crab Dip  
Crabmeat, Cream Cheese, Artichoke Hearts & Spinach, Old Bay Tortilla  
Chips   23.00  
Burrata 
Roasted Red Peppers, Garlic Bread, Basil Oil, Balsamic Drizzle   19.00 
Chicken Tenders Platter Served with Fries   18.00 
 

Salads 
Lobster Cobb Salad 
Chunky Lobster Salad, Bacon, Avocado, Tomatoes, Hard-Boiled Egg, Crumbled 
Bleu Cheese, Romaine Lettuce, Side Balsamic Vinaigrette Dressing   31.00 
Cobb Salad 
Grilled Chicken, Bacon, Avocado, Tomatoes, Hard-Boiled Egg, Crumbled Bleu 
Cheese, Romaine Lettuce, Served with Side of Bleu Cheese or Balsamic 
Vinaigrette Dressing 26.00 
Mediterranean Salad 
Grilled Shrimp, Crab, Tomatoes, Cucumbers, Artichokes, Side of Balsamic 
Vinaigrette   32.00 
Cuban Shrimp Salad 
Grilled Citrus Marinated Gulf Shrimp over Mixed Greens, Mango Salsa and 
Fresh Avocado, Side of Ranch Dressing   26.00 
Steak Salad 
Medium Rare, Thinly Sliced, Over Mixed Greens, Sliced Red Onion, Diced 
Tomato, Bleu Cheese, Shoestring Onions, Side of Sherry Vinaigrette   26.00 
Grilled Tuna Salad 
Grilled Medium Rare, Fresh Mozzarella Cheese, Tomato, Shredded Carrots, 
Romaine Lettuce, Baby Spinach, Shoestring Onions, Side of Balsamic 
Vinaigrette   25.00 
Caesar Salad 
Romaine Lettuce, Crisp Croutons, Parmesan, Caesar Dressing 
with Chicken   24.00   with Blackened Shrimp   26.00   with Salmon   26.00 
 

 

Sandwiches & Specialties 
The Cafe's Down East Lobster Roll  
Chunky Lobster Salad in a New England-Style Bun, Old Bay Fries   31.00  
Crab Cake Sandwich  
Pan-Seared Crab Cake on Toasted Roll, Tartar Sauce, Coleslaw & 
Old Bay Fries   28.00 
Blue Crab Burger 
Grilled 8-oz. Angus Burger, Topped with Blue Crab Dip, Old Bay Fries   26.00 
Lobster BLT 
Our Lobster Salad, Lettuce, Tomato & Bacon on Toasted 7-Grain, Old 
Bay Fries   31.00 
Mahi Sandwich  
Grilled, Lightly Seasoned, Topped with Red Pepper Aioli, Coleslaw & Old Bay 
Fries   25.00  
Turkey & Cranberry  
7-Grain Bread, Turkey, American Cheese, Cranberry Sauce, Lettuce, Mayo, 
Fries   18.00  
Grilled Chicken & Avocado Wrap  
With Dried Cherries, Candied Walnuts, Bleu Cheese Dressing, Romaine, 
Fries  21.00 
The Café Burger or Grilled Chicken Breast 
With Fries   19.00  
With Bleu, Cheddar or American Cheese   21.00 
Add Bacon or Avocado @ 4.00 
Steak Sandwich  
Philly Cheese Steak on Long Roll, American Cheese, Served with Fries   21.00 
Avocado Club  
7-Grain Bread, Hummus, Carrots, Cucumber, Tomato, Sliced Avocado, French 
Fries  18.00 
With Chicken 24.00 
Blackened Chicken Wrap 
Rolled in a Spinach Tortilla with Lettuce, Pico de Gallo, Cheddar & Ranch, 
Fries   20.00 
Fresh Mozzarella & Jersey Tomato Panini  
Roasted Red Peppers, Spinach, Basil Oil, Served with Fries   17.00 
With Chicken 23.00 
Crab Cake Wrap 
Bacon, Tomato, Avocado, Shredded Lettuce, Red Pepper Aioli, Old Bay 
Fries   28.00 
Gluten-Free Wraps Available, Add 3.00 

Availability & Prices Subject to 
Change Due to Market Conditions 

 
 

Patio & Indoor Dining 
Breakfast · Lunch · Dinner  

 
113th Street & the Boulevard 
Haven Beach, New Jersey 

 
Open Daily 

 
through Columbus Day 

609 207 1300 

Order Takeout Online: bluewatercafelbi.com 
 

 


