
Beef 
Steaks are certified Angus beef 

Served with starch and vegetable of the day 
 

Petite Filet Mignon 6 oz $35 
Seasoned and cooked to your specifications 

 

Rib-eye Steak 16 oz $39 
Seasoned and cooked to your specifications 

 

Classic Cheeseburger 8 oz $14 
Angus beef patty grilled to perfection, served on a sweet bun  

with cheddar cheese, lettuce, tomatoes, onion & pickles;  
served with fries 

 

Waterman Cheeseburger 8 oz $16 
Angus beef patty grilled to perfection, served on a sweet bun with swiss and cheddar 
cheese, grilled onion and mushroom, bacon, lettuce, tomato, and pickles. Served w/ 

fries. 
 

Chicken/ Pasta 
 

Southwest Chicken $23 
Tortilla encrusted chicken breast, served over angel hair pasta; tossed in our made 

in-house lemon butter and topped off with our southwest pico de gallo and fresh 
avocado 

 

Southwest Shrimp $25 
Sautéed lightly blackened shrimp, served over angel hair pasta; tossed in our  

made in-house lemon butter and topped off with our southwest pico de gallo and 
fresh avocado  

 

Lobster Stuffed Ravioli $20 
Lobster stuffed ravioli, topped with jumbo lump crab, finished with a  

creamy lobster bisque  
 

Blackened Chicken Fettuccini Alfredo $22 
Fettuccine pasta, tossed in our house made alfredo sauce, topped with blackened 

chicken  
 

Seafood Treasure Chest $26 
Angel hair pasta with lemon caper butter, topped with (3) sauteed scallops, (3) shrimp 

& topped with crab meat 
 

Desserts 
Bread Pudding $10 
Creme Brulee $10 
Key Lime Pie $10 
Cheesecake $10 

Peach Cobbler a’ la mode $10 

THE WATERMAN RESTAURANT 
409-632-0233 

14302 Stewart Rd, Galveston, TX 77554 
 

 

In light of recent events we will be doing curbside to-go orders as well as 
limited dine-in seating.. (Including Alcohol) 

Thank you - Management 
 

Family Meal Packages 
All served with a vegetable, starch & salad 

Family of 4   $45 
Family of 6   $68 
Family of 8   $90 

 

Grilled Chicken Alfredo 
 

Fried Catfish 
 

Fried Chicken Breast 
 
 
 

Served with your choice of dressing Dressings: Ranch, caesar, blue cheese, 
balsamic vinaigrette, italian, honey mustard & Raspberry Vinaigrette  



Appetizers 
 

Cold Boiled Shrimp Cocktail $13 
Served with cocktail sauce 

 

Shrimp Kisses $14 
Our original Island-famous appetizer! Shrimp stuffed with jalapeño-jack cheese, 

wrapped in applewood smoked bacon and lightly fried. Served with ranch  
 

Crab Cake $14 
Texas-style crab cake stuffed with lump crab meat, bell peppers and onion. Topped 

with lump crab, fresh lemon butter and finished our made in-house remoulade 
 

Waterman Oysters ½ Dozen $14 
Oysters lightly breaded in seasoned corn meal, fried and topped with fresh pico de 

gallo and lemon butter  
 

Fried Calamari $11 
Lightly breaded, fried & garnished with parmesan cheese. Served with marinara  

 

Crab stuffed Mushrooms $10 
Button mushrooms, stuffed with crab and topped with alfredo cream sauce 

 

Jalapeno Boudin Balls $12 
Season pork sausage, rice, diced jalapeño, lightly battered and fried 

 

Fried Green Tomatoes $9 
Cornmeal battered, green tomatoes, topped with lemon butter 

 

Fried Pickles $9 
Perfectly seasoned, lightly fried, pickle slices. Served with ranch 

 

Soups 
 

Seafood Gumbo   Cup $7  Bowl $11 
Our own dark roux recipe with rice, shrimp and Andouille sausage 

 

Lobster Bisque   Cup $7  Bowl $11 
Waterman’s own rich creamy, made in-house, lobster bisque   

 

Salads 
Add to any salad: Jumbo Shrimp (5) $8 / Chicken (7oz) $6 / Salmon (4oz) $8 

 

Waterman Salad $12 
Crisp mixed greens, lightly fried goat cheese medallions, homemade croutons, 

tomatoes, and sliced red onion. Served with our made in-house raspberry vinaigrette  
 

Lakeside Salad $12 
Crisp mixed greens, candied walnuts, craisins, feta cheese, tossed in our made 

in-house balsamic vinaigrette  
 

Classic Caesar $11 
Fresh romaine lettuce, croutons, parmesan cheese tossed in caesar dressing 

 

Classic Dinner Salad $7 
Fresh mixed greens, tomato, cucumber and red onion 

 

Waterman Specialties 
Served with starch and vegetable of the day 

 

Grilled Snapper $33 
Fresh Gulf Red Snapper topped with made in-house lemon butter  

 

Texas Snapper $38 
Fresh Gulf Red Snapper, pecan encrusted, topped with lump crabmeat  

and finished with made in-house lemon butter  
 

Grilled Redfish $30 
Fresh Texas redfish topped with our made in-house lemon butter 

 

Grilled BBQ Bourbon Salmon $29 
Topped with (2) lightly blackened shrimp, bourbon BBQ sauce & 

 fresh mango salsa 
 

Grilled Shrimp $23 
Fresh gulf shrimp grilled to perfection! Served with a side of our  

made in-house lemon butter 
 

Broiled Stuffed Gulf Shrimp $25 
(5) Gulf shrimp, butterflied and filled with crab stuffing 

 

Fried Seafood Delights 
Served with french fries 

 

Jumbo Fried Shrimp $23 
Jumbo Gulf shrimp, seasoned, lightly breaded and fried 

 

Mrs. Martin’s Coconut Shrimp $25 
Coconut battered Gulf shrimp, seasoned and lightly fried 

 

Fish N Chips $18 
Fresh Flounder, beer battered, seasoned and lightly fried 

 

Fried Oysters $20 
Fresh Gulf oysters, dusted in cornmeal, seasoned and lightly fried 

 

Seafood Platter $27 
(4) Gulf shrimp, (3) oysters, (1) flounder filet, (2) crab balls lightly  

breaded and fried 
Sorry - No Substitutions 

 
You Catch it, We cook it! $12 

May be grilled, blackened or fried 
 
 

 

Split Plate Charge $3 
**Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or 

unpasteurized milk may increase your risk of foodborne illness. 


