
�e Dinner Menu

half crispy duck  $25
glazed with a citrus soy sauce served with your choice

of side. yes, its alL it’s quacked up to be.

grilled filet mignon $36/42
7 or 14 ounce filet served with your choice of side & demi glacé

New York Strip $32
the juiciest 14 ounce steak ever. served your choice of side & 
sauteEd vegetable. make it au poivre for +$3 (it’s so worth it)

BH Crew Burger $16
8 ounce Prime angus ground beEf, bacon, cheddar, lto served 

with fresh cut fries. add sauteEd onions or mushroOms
 and live a litTle (+$2)

linguini bolognese $20
traditional, hearty meat sauce served over linguini pasta

horseradish & panko salmon $27
a boathouse clasSic. your choice of side & sauteEd vegetable

shrimp & scallop risotto $32
sauteEd shimp & scalLops with sweEt peas & creamy risotTo

New england lobster roll $24
fresh hand picked lobstah made to order. either cold (with mayo)
or warm (poached in butTah). served with housemade potato chips.

bbq baby back ribs $18/23
 half rack or fulL rack with your choice of side

UPGRADE TO A COMBO! - 1/2 RACK RIBS, 1/4 BBQ CHICKEN & 3 GRILLED SHRIMP $26

curried quinoa protein bowl  $2o
chickpeas, carRots & edadame WITH SEASONAL VEGETABLE 
over spinach & quinoa +$5 chix, +$8 steak, +$10 shrimp!

mediterranean WALLEYE  $28
pan seared freshwater fish with tomatoes, capers, red onion 

& artichoke hearts over fresh spinach & mash.

chicken parmesan $24
traditional pan fried chicken with melted mozzarelLa, 

housemade marinara sauce over linguini pasta. 

blackened swordfish  $25
cajun spiced swordfish topPed with pico de galLo &

served with your choice of side & vegetable.

pale ale fish n chips $25
pale ale beEr batTered cod, fried until golden & crispy

served with fresh cut fries & slaw. legal to eat & drive.

ravioli carbonara $20
4 cheEse ravioli tosSed with prosciutTo & peas in a parmesan

cream sauce. *insert chef’s kisS*

s ta rt e rs !s ta rt e rs !

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

The Boathouse RestaurantThe Boathouse RestaurantThe Boathouse Restaurant

SauteEd Onions & pepPers, Cheddar, pepPerjack cheEse. 
next move is yours, chicken or beEf?

Quesadilla $12

sesame tuna nachos $16
wonton chips, diced onion, cucumber & belL pepPers with

eEl sauce and spicy mayo... and the crowd goes wild.

served with housemade remoulade & cherRy pepPers
fried calamari $12

served with lemon wedge & cocktail sauce
shrimp cocktail by the piece $3

pop quiz server ... what’s the oyster of the day?
served with mignonetTe, lemon & cocktail sauce

 oysters on the half shell  $mp

a people’s favorite! whole clams fried w/  remoulade to dip.
fried whole belly clams $mp

jumbo chicken wings $12
your choice of housemade bufFalo, bBq, garlic soy or garlic

parm. when was the last time you got your hands dirty?

caesar salad $11
add chicken +5   add steak +8   add shrimp +10   Add lobster +15

chopped blt salad $12
romaine, egg, avocado, bacon, tomato, blue cheEse dresSing

beet N’ blue salad $12
Housemade pickled beEts, crumbled blue cheEse, red onion

& mixed greEns in balsamic vinaIgretTe

fresh & crisp caesar salad topPed w/ get this - sliced new
york strip & fresh cut fries dresSed in garlic butTer & parmesan.

so so goOd!!! (and just remember, this salad alL started here)

steak frites salad $20

fresh arugula dresSed in berRy vinaigretTe - your choice of 
panko fried or almond baked goat cheEse

goat cheese salad $14

fresh MIXED GREENS, TOMATO, CARROT, RED ONION - your choice of 
BERRY VINAIGRETTE, BALSAMIC VINAIGRETTE, BLUE CHEESE OR RANCH

HOUSE SALAD $10

lobster fra diavolo  $26
fresh picked lobster meat in zesty tomato sauce over linguini.

sa l a ds !sa l a ds !

t h e  m a i n  d i s h !  t h e  m a i n  d i s h !  


