¤ - denotes boathouse signature dishes

appetizers

soup

¤ crab cakes

soup of the day

12

king crab claw meat, panko, green onion,
red pepper, chipotle aioli.

shrimp cocktail

seafood chowder

8

12

chilled shrimp, cocktail sauce.

calamari

6

salads

10

(add a grilled chicken breast, or shrimp to any salad for $5)

calamari rings, peppered batter, tzatziki.

caesar
deep-fried pickles
dip and chips

7

8

romaine, garlic croutons, bacon, parmesan,
creamy caesar dressing.

9
greek

pita chips, tortillas, warm layered salsa dip.

8

romaine, cucumber, red pepper, red onion, feta.

¤ prime rib quesadilla

11

shrimp

flour tortilla, prime rib, bacon, jalapeno-horseradish
onions, tomatoes, cheese blend, sour cream, salsa.

chicken wings

14

chilled shrimp, mixed greens, cherry tomatoes,
cucumber, tortilla strips, citrus vinaigrette.

12 (1lb) / 23 (2lb)

¤ asian beef

dusted wings, crisp veggies, dip, choice of sauces:
buttered buffalo garlic-parmesan, dry cajun
roasted garlic butter bbq, mild, medium, hot,
and honey garlic

14

marinated flank steak, romaine, shanghai bok choy,
mandarin, crisp sesame noodles, cashews, asian vinaigrette.

platters
captain’s

23

calamari, crab cakes, coconut shrimp, bruschetta.

crew

19

deep fried pickles, dips and chips, chicken wings, bruschetta.

breads
¤ tuscan style wild mushroom bruschetta

7

ciabatta, garlic spread, wild mushrooms, cream, parmesan.

bruschetta

6

ciabatta, garlic spread, sweet tomatoes, basil, feta.

¤ pull-apart garlic loaf

6

pan baked house-made rolls, garlic butter.
add cheese 2.50

Please allow extra time for special requests and modifications.
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pizzas (10”)

entrees

tomato

chicken santa fe

11

18

pesto cream cheese, red onion, spinach, tomatoes,
balsamic onions, sunflower seeds, feta, fresh basil.

herb and spice brined chicken supreme, grilled
vegetables, goat cheese, twice baked potato.

pollo

¤ butter fingers

13

pesto, chicken, mozzarella, fresh spinach.

carne

13

house prepared buttermilk chicken fingers, fries,
house slaw.

15

tomato sauce, prosciutto, ham, bacon, sautéed
mushrooms, caramelized onions, mozzarella.

16

lager battered haddock, fries, tartar sauce, house slaw.

(our burgers are made fresh in-house
and are served with fries.)

¤ pan seared onion butter pickerel

12

¤ bbq pork back ribs

18 (half) 25 (full)

slow braised pork ribs, fries, house slaw.

13

horseradish-mustard, caramelized onions, sautéed
mushrooms, provolone.

cheddar, bacon and onion

add 4 wings

6

¤ honey-chipotle grilled pork chop

13

cheddar, bacon, fried onion rings, romaine, tomato, pickle.

bone-in pork rack chop, honey-chipotle glaze,
goat cheese-scallion poutine.

blue beef2

grilled NY strip

14

pulled short rib, caramelized onions, blue cheese.

22

23

NY steak, vegetable kebab, twice baked potato.

add garlic shrimp

portabella

19

pickerel, blackened vidalia onion butter,
potato-veg fritters.

romaine, tomato, red onion, pickle.

boathouse

14

creamy mushroom ragout, asparagus, mashed potatoes .

fish‘n’chips

¤ burgers
straight up

mushroom-potato pie

6

13

marinated portabella, balsamic caramelized
onions, provolone. vegetarian
10

side of fries
4
poutine
7
onion rings
5
garlic shrimp
6

pasta
wild mushroom ravioli

16

mushroom ravioli, sage-brown butter,
toasted hazelnuts, parmesan.

¤ shrimp pad thai

a little something extra

18

shrimp, red pepper, red onion, baby bok choy,
shiitake mushroom, eggplant, rice noodles, egg.

chicken alfredo mac’n’cheese

16

elbow noodles, chicken, three cheese alfredo, panko crust.

Please allow extra time for special requests and modifications.
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