
COLD BAR

HOT

SALADS

HANDHELDS

Shrimp Ceviche ...................................$22

Fried Calamari ................................. $18

Bibb Bistro Salad ............................. $14

Oyster Po’boy .................................... $15

Tomato Salad .................................... $14

Daily Selection of Raw

Shrimp Cocktail ................................$25

Frites ....................................................$12

Caesar Salad ..................................... $14

Fried Oyster Mushroom Po’boy ... $15

Smoked Trout Dip ..............................$21

Crispy Brussels Sprouts ............ $18 Short Rib Grilled Cheese............... $16

Avocado Crostini ............................. $10

Crab Empanadas ...............................$22 Chesapeake Crab Roll ....................$27

Whipped Feta Crudite ...................... $15

In a Tin ................................................. $15

red pepper, red onion, lemon, lime, 
orange, cilantro

pickled peppers, lemon, WB comeback sauce

shaved red onion, sherry chive vinaigrette

crispy oyster, lettuce, pickle, 
WB comeback sauce

arugula, heirloom tomatoes, red onion,
basil, lemon vinaigrette

red wine mignonette, hot sauce, 
lemon, horseradish

$3.5 each  /  $19.5 half dozen
$38 dozen

FRIED OYSTERS
WB comeback sauce,

lemon

$29

BLOODY MARY 
OYSTER SHOOTER

white wine, spice sauce, 
arugula

$3.5 each

WB cocktail sauce, lemon

hand cut Water Bar fries,  whipped feta, WB 
comeback sauce, smokey ketchup

parmesan

lettuce, tomato, pickle, WB comeback sauce

Add Poached Shrimp  … MKT   
Add Chesapeake Crab Salad  … MKT 

toasted crostini

lime vinaigrette brioche, white cheddar, pickled peppers

pickled shallot, tomato, microgreens
Add Chesapeake crab salad … MKT

blue lump crab, house aioli, avocado brioche roll, bib lettuce, Chesapeake 
lump crab

radish, cucumber, carrot,  toast

sardines, ‘just evoo’, lemon capers, 
spicy paprika whipped butter, 
maldon salt, toast

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. PLEASE 

INFORM YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES OR SPECIAL DIETARY REQUIREMENTS.* 



Thai Time  $16

SIGNATURE COCKTAILS

WATER PARK

1601 CRYSTAL DRIVE 

ARLINGTON, VIRGINIA 22202

Jala-lujah  $16

La Playa  $16

CLASSIC MARTINI

CUCUMBER MARTINI

MANHATTAN

CHET BAKER

BEES KNEES

INSORTI NEGRONI

Waterworks  $16

Caught in the Middle  $16

NIGHTFALL  $16

Strawberry Sunset  $16

Old Fountain  $16
rye whiskey, coriander, ginger, honey, 
lemon, Bonal Quinquina, molè bitters

gin or vodka, wet or dry, 
lemon or olive

gin, cucumber infused  
Dolin Blanc, St. Germain

rye whiskey, Cocchi Torino 
sweet vermouth, bitters 

Panamanian rum, Plantation
Pineapple Rum, honey, bitters 

gin, lemon, honey

by Cappelletti

vodka, mezcal, jalapeño, pineapple, 
fresno chile, tajin rim

red pepper infused blanco tequila, 
naranja,  fresno chilis,  agave, lime

Macchu Pisco, Velvet Falernum, 
coconut, miso, brown sugar, oat milk

mezcal, tequila reposado, Cap Corse 
Mattei  Rouge, grapefruit, cucumber, lime

vodka, Brij cold brew, coffee infused 
Cherry Heering, demerara

vodka, Aperol, Finnocchietto, 
strawberry, coconut, mint

bourbon, Montenegro Amaro, 
demerara

$15

$14

Classics


