
HOUSE-SMOKED FISH PLATTER

Water Dog Smoked Fish Flights  49 
1 lb. of a combination of our house-smoked nova, 
pastrami nova, kippered salmon, & whitefish salad

includes three bagels

enough for 3 | served with cream cheese, tomato, 
onion, cucumber, and capers

HOUSE-SMOKED FISH BAGEL SANDWICHES

“The Beast” 
house-smoked nova

“The Squirrel Hill” 
house-smoked kippered salmon

“The Boca” 
house-smoked whitefish salad

“The Short Hills”
house-smoked pastrami herbed nova

“The Scarsdale”
everything nova  
like an everything bagel, but nova!

comes with choice of bagel, cream cheese, tomato, onion, 
cucumber & capers | add gourmet schmear/ +1.50 

add Swiss, provolone, American, cheddar, or pepperjack/ +.75

13.50

13.50

13.50

13.50

13.50

plain | sesame | poppy | onion | garlic | whole wheat 
whole wheat everything | everything | *chocolate chip 
*pumpernickel | *salt | *cinnamon raisin | *french toast

traditional NY-style, hand-rolled and kettle-boiled/ 1.30 each 
baker’s dozen/ 14.50 

Specialty Bagels  2
*cheddar jalapeño | gluten free

BAGELS

SPECIALTY EGG SANDWICHES

The O.M.G.  7.25
two fried eggs, caramelized 
onion spread, and a shot 
of Cholula

The Water Dog  9
two fried eggs, cheddar, 
schmear of house-made 
kippered salmon spread  

Meat, Egg and Cheese Sandwiches  6.50
bacon, egg and cheese

pork roll, egg and cheese
sausage, egg and cheese

turkey sausage, egg and cheese
ham, egg and cheese 

EGG PLATTER

Eight Days A Week  23
grilled Canadian salmon brushed with Thai chili sauce, 
served over arugula with a whole avocado, tomato, and 
three grilled shrimp, plated with our house-made blueberry 
vinaigrette on the side

Protein Bowl  9.50
mixed greens with a whole avocado

Water Dog Spinach Salad  10
fresh spinach topped with red onion, our crumbled house- 
smoked bacon, hard-boiled egg, dried cranberries, crumbled 
feta and our house-made blueberry vinaigrette on the side

Water Dog Caesar  8
fresh romaine, shaved parmesan, our house-made caesar 
dressing on the side and garlic croutons

add a protein: Thai chili shrimp/ +8, grilled chicken/ +6.50, grilled salmon/ +8.50

served with choice of brown or white rice, with a side salad and blueberry vinaigrette | cauliflower rice/ +3

1 Grilled Salmon/ 17.99  |  2 Grilled Shrimp/ 16.99  |  3 Grilled Scallops/ MP 

4 Kona Chicken/ 16  |  5 Burnt Ends/ 17.50  |  6 Meatloaf/ 16.75  |  7 Pulled Pork/ 16 

8 Grilled Veggies/ 17 avocado, sautéed spinach, peppers, mushrooms & onions

SALADS

WATER DOG PLATES

Two Eggs - Any Style  8.50 
comes with hash browns, 

bagel or toast, and choice of 1 meat

house-smoked bacon | turkey sausage | ham | sausage | pork roll

add cheddar | American | provolone | pepper jack | feta/  +.75



“The Dr. Dan” HOT PASTRAMI on rye, piled high with Russian or mustard and slaw

“The Lou’s” HOT CORNED BEEF on rye with Russian and slaw

“The Lois” ROAST BRISKET served warm with horseradish sauce and coleslaw on rye 

“The Fowl Territory” ROASTED TURKEY piled high on rye with Russian and slaw 

“The Blado” ROAST BEEF top-round Angus beef on a toasted brioche with pepper jack cheese, horseradish sauce and slaw

“The Loafer” B.B.Q. MEATLOAF smoked meatloaf with cheddar, caramelized onion, and Russian on a toasted brioche

“M.V.P. B.L.T.” BACON LETTUCE TOMATO house-smoked bacon piled high on a grilled brioche with lettuce, tomato, and a schmear of mayo

“O.G. M.V.P.” TURKEY CLUB our B.L.T. with hot roasted turkey and cheddar cheese

“Birds Of A Feather” CHICKEN SALAD white meat, dried cranberries, walnuts, lettuce, and tomato on toasted multi-grain

“Lunch Pail” HAM + CHEESE warm honey ham and cheddar served on grilled rye with lettuce, tomato, and mustard

“Water Dog Cheesesteak” 1/2 pound of hand-cut ribeye steak, lettuce, tomato, fried onion with your choice of cheese on an AC roll

“Jack’s Reubens” hot corned beef, pastrami, brisket, or turkey on grilled rye with Swiss, kraut, and Russian 

“The Lone Star” BURNT ENDS our slow smoked “meat candy” with our tangy b.b.q. sauce on brioche with slaw

“The Low Country” SMOKED PULLED PORK served on toasted brioche with our b.b.q. sauce, and side of slaw

“The Rough Rider” CHEESEBURGER grilled 5oz. black Angus beef with lettuce, tomato, onion and dill pickles on a potato bun 

“Beyond the Sea Burger” Beyond Burger with lettuce, tomato and onion on rye (vegan) or on brioche 

“Dog Dogs” HOT DOG deep fried beef dogs with mustard and side of pepper hash 

“The Acadia” LOBSTER ROLL meat from one lobster, poached in clarified butter on a torpedo brioche, side of tarragon aioli, potato salad and a bag of kettle chips

“Kahuna Tuna” yellowfin tuna brushed with thai chili, crispy bacon, tomato, arugula on brioche

“Crab Cake” 5oz. homemade crab cakes with lettuce, tomato on brioche with Russian and slaw

“The Betty” grilled scallops on a torpedo brioche, lightly dressed with tarragon aioli

WATER DOG SPECIALTY SANDWICHES
served with our signature horseradish pickles

14.95

14.95

15.50

12.25

13.95

13.50

10.75

14.95

11.75

9.25

13.50

(TURKEY) 15.50 
16.50

15.25

14.75

(SINGLE)    8.25 
(DOUBLE) 11.50

13.25

(1 DOG) 4.00 

(2 DOGS) 7.50

M/P

M/P

M/P

M/P

Poke Base
served with choice 
of brown or white 
rice, or mixed greens 

cauliflower rice/ +3

POKE BOWLS

Sauce
sriracha aioli | ponzu 
coconut ginger | Thai chili 
blueberry vinaigrette 
ginger wasabi 

extra sauce/ +1

Step  1

Proteins
raw tuna/ +8 | spicy raw tuna/ +8 
salmon/ +8 | spicy salmon/ +8 
Kona chicken/ +6.50

Premium Protein
Thai chili shrimp/ +8 | lobster/ +M/P 
grilled salmon/ +8.50 | teriyaki scallops/ $12

Step  3 Step  4

Toppings  11
avocado, edamame, corn, 
cucumber, ginger, seaweed 
salad, toasted sesame seeds, 
mango, green onion, crispy 
shallot and watermelon radish 

INCLUDES ALL TOPPINGS

Step  2

WE ARE A B.Y.O.B. RESTAURANT. PLEASE FEEL FREE TO ENJOY RESPONSIBLY. waterdogsmokehouse.com  7319 Ventnor Avenue, Ventnor, NJ 08406   

DUE TO RISING COST IN INGREDIENTS, PRICES ARE SUBJECT TO CHANGE


