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Headwaters

RESTAURANTI
Soups & Salads

Soup du Jour .. 3.95
French Onion Soup 4.95

Caramelized onions sautéed with a sherry veal reduction topped with homemade
roasted garlic croutons and mozzarella cheese.

Soup & DIinner Salad ...vvvvvvveeivvirrrrrrrsssssssssssssssssrrrsssssssssssssssssssssssssssssssssssssssrrssssssss 1493

Greek Salad R R R R R R R 7095
Romaine lettuce, tomato, cucumber, black olives, and Feta cheese served with an herb
vinaigrette and pita bread croutons.

Classic Chicken Caesar 8.95

Marinated & grilled chicken breast tossed with romaine lettuce, Caesar dressing, and
topped with our homemade roasted garlic croutons. (Substitute Bay Shrimp: $1.00)

Chef SAlad ..cooveeerrrmrrrresseerssrrrrrrrsessssssssrrrrrsssssssssssrrrrssssssssssssrrrsssssssssssssrrersssssssssssseee 3293
A blend of mixed greens with fresh tomatoes, cucumber, onion, olives, Swiss cheese,
cheddar cheese, hard boiled egg, turkey, and ham, served with your choice of
dressing.

Northern Italian Chicken Salad 10.95

Marinated & grilled chicken on a bed of field greens, roasted red peppers, penne
pasta, mozzarella and parmesan cheese, roasted garlic croutons and homemade
sun-dried tomato vinaigrette.

Pasta

Capellini Primavera 10.95
Garden Vegetables sautéed with bell peppers in a parmesan cheese sauce.

Penne A La Vodka R R R R R R R e d 11095
Italian sausage sautéed with onions and mushrooms in a vodka tomato cream flambé.

Penne Chicken Luccay R R R R R R R R R R R R e d 11095

Breast of chicken lightly crusted with paprika, sautéed with spinach and tossed in a
parmesan cheese sauce.

Angel Hair Seafood Saganaki . 13.95

Shrimp and scallops sautéed with fresh tomatoes, scallions and bell peppers in a light
Feta cheese wine sauce.
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Sandwiches & Burgers

All American Burger .... 7.95
Includes lettuce, tomato, onion, pickle, and mayo. Add bacon, mushrooms, green
peppers, olives, cheddar, Swiss, or pepper jack cheese for an additional 50 cents each.

French Club PELPPPP00 0000000000000 0000 0000000000000 8000 0008000000000 800 0000800000008 0 0009080000000 0 0000094000000 40 4 8095
Grilled chicken, avocado, bacon, lettuce, tomato, and citrus mayonnaise served on
white toast.

Portabella MUushroom BUr@er .....mmiviiivvsssrecssmsssrssrrssssssssssssssssssrssssssssssssssssssrsrse 3693
Delicious vegetarian burger of marinated portabella mushrooms, roasted with
balsamic and herbs, then sautéed with fresh spinach & tomatoes. Topped with Swiss
cheese and served over a Kaiser roll.

Submarine Wrap 7.95
Turkey, ham, American & Jack cheese folded in a flour tortilla with lettuce, tomato,
and a herb cream cheese dressing.

Shrimp & Crab melt PEEPPPP00 000000000000 0000000 0000000000000 0000808000000 0 9000000900000 0 0000000000990 000 0404 10095

Bay shrimp & Dungeness crab meat mixed with vegetables and our special spices
served on focaccia bread and topped with cheddar cheese.

Entrees

Grilled Chicken Breast 8.95
Chicken breast, grilled and seasoned to perfection.
Stumptown Stew 10.95

Tender beef tips slow roasted with onions, celery, carrots, and red potatoes in a port
wine demi glaze.

Chlcken Marsala PELPPPPP20 0000000000000 00 0000000000000 0 000000000008 00 0000800000000 0 000009000000 90 0000000000000 12095
Sautéed with mushrooms and scallions in a marsala wine sauce.

Fisherman's Platter R R R R R R R e R R R e R R 12095
Lightly breaded shrimp, scallops, and dover sole served with cocktail and tartar sauce.

Sole Picatta .. 12.95
Filet of sole flambé with our homemade white wine caper butter sauce.
Veal Francais 13.95

Veal scaloppine sautéed with scallions in a white wine lemon butter sauce.

Veal Marsala R R R R 15095
Sautéed with mushrooms and scallions in a Marsala wine sauce.

Crab Cakes AR R R R R R R R R e R R e R R R R 15095
Our homemade crab and bay shrimp cakes crusted and golden fried, served with
pimento cream sauce.

Fillet of Salmon 15.95

Prepared grilled, pan fried, or poached with our delicious homemade hollandaise
sauce.
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