
Rainwater’s menu is seasonal, sometimes changing daily, allowing us to provide only the freshest and best ingredients to our guests. 
 

Beginnings 
SOUP OF THE DAY          6 
seasonal ingredients  
 

FRITTO MISTO          8 
crispy shrimp, calamari, gulf fish, scallions, preserved lemon aioli, spicy cocktail sauce 
 

ARTISANAL CHEESES          11 
Chef’s selection with appropriate accompaniments  
           

Salads 

ASIAN SHRIMP SALAD         10 
grilled Asian marinated shrimp, mesclun greens, julienne tomatoes and  
cucumbers, crispy fried rice noodles, creamy wasabi vinaigrette 
SPINACH AND WARM BRIE SALAD        9 
toasted almonds, cranberries, red onions, smoked bacon  
 

RAINWATER SALAD            5                    
chiffonade lettuces, feta, olives, pepperoncinis, cherry tomatoes, herb dressing 
CAESAR SALAD                          7 
shaved Asiago, garlic brioche crouton, lemon thyme anchovy dressing 
ADD CHICKEN TO ANY SALAD        6 
ADD SALMON OR SHRIMP TO ANY SALAD       10  
 

Sandwiches 
BLACK ANGUS BURGER         10          
sharp cheddar, applewood smoked bacon, butter leaf and tomato, with house fries 
GRILLED ALL-NATURAL CHICKEN BREAST SANDWICH     11 
country ham, grilled onions, swiss, lettuce and tomato on a pugliesse roll, with house chips 
BLACK TRUFFLE CHICKEN SALAD SANDWICH      11 
with apples and celery, bibb lettuce, tomato, on a toasted sourdough, with house chips 
 

Entrees 
PASTA OF THE DAY         PRICED DAILY 
fresh seasonal ingredients 
GRILLED FISH OF THE DAY        PRICED DAILY 
with grilled asparagus, roasted ratatouille, balsamic syrup and basil oil 
MARYLAND CRAB CAKE         16 
cracked mustard beurre blanc and basil aioli 
GRILLED SALMON          13 
fava bean succotash, roasted fingerlings, basil oil 
MUSHROOM CRUSTED PETIT FILET MIGNON      16 
roasted garlic mashed potatoes, sautéed spinach with smoked bacon lardons 
GRILLED CITRUS MARINATED CHICKEN BREAST       11 
wild mushroom Asiago mashed potatoes, haricot verts, red wine jus, basil oil 
GRILLED JUMBO MARINATED SHRIMP       13 
country ham grit soufflé, grilled asparagus and red wine roasted pepper cream sauce 
 

Small Bite Desserts 

CHOCOLATE MOUSSE white and dark chocolate mousse with a peanut crust, framboise sauce                                   3 
3 AMARETTO CHEESECAKE with a spiraled almond nougatine cookie 
3 APPLE BEIGNET warm apple and pecan fritter with caramel sauce, oatmeal raisin crunch ice cream 

 

*A gratuity of 18% may be added to parties of seven or more. *A gratuity of 20% may be added to parties of eleven or more. 
We accept Visa, MasterCard, Diners, American Express, Travelers Checks and Cash. 
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