
 
Breakfast   

 - available 7 am to 10:30 am  
                  dial 5025   

 
WaterColor Southern Breakfast  
2 eggs any style, Hobbs’ smoked bacon or English style sausage, Gayla’s grits or potatoes and a 
buttermilk biscuit - $12.50 
 
Classic American Breakfast  
Two organic eggs any style, breakfast meat, stone ground grits or  
breakfast potatoes & choice of toast - $12.50  
 
Bourbon Vanilla French Toast 
with seasonal fruit and Vermont maple syrup - $8.00  
 
Ripe Seasonal Fruit Platter - $7.50   
 
Fresh Vegetable Omelet  
3 organic eggs with grilled jumbo asparagus, roasted tomatoes, spinach, and Sweetgrass Dairy goat 
cheese.  Served with buttermilk biscuit and choice of grits or breakfast potatoes - $13.50   
 
Spicy Andouille and Cheddar Omelet  
3 organic eggs with crispy Cajun sausage, sweet green peppers, and sharp cheddar cheese.  Served 
with buttermilk biscuit and choice of grits or breakfast potatoes - $12.50   
 
Steel Cut Oatmeal with Seasonal Fruit - $8.00 
 
Low Country Shrimp and Stone Ground Grits  
Local wild shrimp, stone ground grits and poached egg - $15.50  
 
Breakfast Sides  
 
Breakfast Meats - $4 each    Beverages
Hobbs Applewood smoked bacon  Sodas (Pepsi products) or Iced Tea- $2.50 each 
English breakfast sausage  
      Fresh-Squeezed Juice – $3.75 each 
Bread Choices - $2 each    Orange or Grapefruit 
Homemade honey wheat      
Buttermilk biscuit     Pot of Fresh-Brewed Coffee - $6.50 each   
English muffin      Regular or Decaffeinated 
        
Breakfast Potatoes - $3    Pot of Hot Tea - $4 
        
Stone Ground Grits - $3     
 
        
 
 
20% gratuity, $3.00 delivery charge and applicable taxes will be added to your bill. 
Please touch 5025 for tray pick-up.  All menu items and prices subject to change. 



 

              All-Day Dining       
                                      - available 10:30 am to 11 pm 

                                                                                                                           dial 5025  
 
SOUP AND SALAD  
 
Soup of the Day -$7.50  
 
WaterColor Salad       
seasonal mixed greens with balsamic vinaigrette       
and shaved parmesan - $10.50    
          
WaterColor Classic Caesar  Salad     
romaine hearts, shaved Reggiano & buttery 
croutons tossed in our homemade Caesar 
dressing- $10.50  
 

add Grilled Chicken to either salad - $6 
add Grilled Fish or Shrimp to either salad - $8 

 

APPETIZERS 
 
Chips & Dip 
Caramelized Vidalia Onion Dip with homemade 
Potato Crisps $4.50 
 
Fried or Steamed Shrimp 
Six local shrimp served with homemade cocktail 
sauce $12.50 
 
Buffalo Wings 
Half-pound of chicken wings with celery and blue 
cheese dressing $8.50 
 
Bucket of Popcorn 
Fresh made popcorn served in a galvanized 
WaterColor logo bucket $4 
Purchase the bucket for $10  
 
KID’S MENU (10 AND UNDER)
Substitute fruit, salad or veggies for fries 
 

Chicken Fingers with French Fries 
     served with honey mustard  - $10.50 
 

Classic Macaroni and Cheese - $8.50 
 

Cheeseburger with French Fries - $8.50 
 
 

 SANDWICHES  
All sandwiches are served with your choice  
of French fries, chips or side salad  
           
WaterColor Cheeseburger         
Choice of cheddar ,Swiss or blue cheese,  
with lettuce, tomato, and onion- $14.50   
 
Turkey Club        
with tomato, lettuce & Applewood smoked  
bacon.  Served with chips or side salad 
$14.50  
 
Gulf Fish Sandwich  
Grilled, blackened or fried with remoulade, 
lettuce, tomato and onion - $16.50 
 
ENTREES  
 
Hoppers and Risotto 
Local Gulf shrimp served on a bed of  
organic risotto topped with wild hen of the 
woods mushrooms $28.50 
 
Daily Local Fish  
Chef’s preparation - $32.50 
 
Steak and Fries  
grilled Dakota Farms organic beef with 
shoestring potatoes - $38.50 
 
DESSERTS
Chocolate Molten Cake $10.50 
 

Pint of Häagen-Dazs® - $10.50 
 

Dessert of the Day - market price 
 

20% gratuity, $3.00 delivery charge and applicable taxes will be added to your bill.  
Please touch 5025 for tray pick-up.  All menu items and prices subject to change. 
 


