Shared Plates
Charcuterie – Sliced baguette, artisanal cured meats, candied walnuts, fresh or dried fruits, specialty cheeses -$19
Steamed Clams & Mussels - Fennel saffron broth served with crostini - $13
Boathouse Nachos – Beans, three cheese blend, chili verde, tomatoes, red onions, jalapeño, cilantro, sour cream
and house made guacamole & salsa. Pulled Pork or Chicken - $14/Carne Asada or Al Pastor - $15
Steamed Pot Stickers - Pork and veggie stuffed pot stickers served with hot chili oil, rice wine vinegar
and soy sauce - $12
Baja Ahi Poke – Sashimi grade-A Ahi tuna with avocado, house made tortilla chips, cucumber,
and wasabi cream sauce - $16
BBQ Chicken Quesadilla – Herb tortilla, BBQ chicken, cheese blend, cilantro, and topped with BBQ sauce
and sour cream - $13
Crab Cakes – House made crab cakes served on top of arugula and crostini, topped with fried egg and roasted red
pepper remoulade - $16
Thai Chile Lettuce Wraps – Lettuce boats filled with chopped Asian veggies, sauced with sweet Thai chili sauce,
topped with peanuts and cilantro. Grilled chicken breast - $13 / Ahi Tuna Poke - $16

Hand Crafted Salads
Hand cut lettuces served with our house made dressings – seven herb ranch, bleu cheese, 1000 island, red wine
Italian, Caesar, fat free tomato-basil, balsamic vinaigrette, blood orange vinaigrette, and spicy Cabo.
Boathouse Salad - Romaine, tomatoes, cucumbers, red onions, cheese blend, and croutons - $10
Roasted Veggies - $12, grilled chicken breast - $13, grilled shrimp - $14, grilled salmon - $16
Caesar Salad - $10, Roasted Veggies-$12, Grilled chicken breast-$13, Grilled shrimp-$14, Grilled salmon-$16
Taco Salad - A bed of tortilla chips on a layer of refried beans, stacked with romaine, grilled onions,
bell peppers, cheese, jalapeños, sour cream, guac, and cilantro. Choose Shredded Chicken, Carnitas, Al Pastor, or
Carne Asada - $14
Asian Salad - Grilled chicken breast, Asian power veggie mix, cabbage, mandarin oranges, green onions, red
bells, cilantro, crispy noodles tossed in Asian vinaigrette - $14
Cobb Salad - romaine, tomatoes, bleu cheese crumbles, red onions, cucumbers, sliced egg, avocado,
grilled chicken and diced bacon - $15
Fresh Blueberry Spinach Salad - Fresh blueberries, organic baby spinach, feta cheese, heirloom tomatoes, and
candied walnuts tossed with blood orange & shallot vinaigrette - $14
Mediterranean Chopped Salad - Romaine, tomatoes, red onions, cucumber, Kalamata olives, carrots, red & green
bells, feta, dry salami, grilled chicken, tossed in red wine Italian dressing topped with parmesan & parsley - $15
Seared Ahi Tuna Salad – Seared sashimi grade A Ahi tuna, Asian power mix, cabbage, mandarin oranges, green
onions, toasted almonds, crispy noodles, cilantro, tossed in Asian vinaigrette - $19

Sandwiches & Wraps
Choose one side: coleslaw, potato salad, kettle chips, pasta salad, broccolini, petite carrots, loaded mashed
potatoes or Korean BBQ quinoa, or upgrade to a green salad for $2.
Chicken Ciabatta – Crispy bacon, provolone cheese, lettuce, tomatoes, red onion, topped with ranch - $13
Boathouse Philly – Shaved ribeye steak with onions, bell peppers, provolone, a pickle and Pepper Plant aioli -$13
Chunky Dunk – Our version of the classic French Dip - $13. Add sautéed mushrooms or onions - $1
Skinny Dip - Our Chunky Dunk with oven roasted turkey - $13. Add sautéed mushrooms or onions - $1
New York Steak Sandwich – Bleu cheese crumbles sautéed onions & mushrooms, lettuce and our
house made A-1 aioli - $17
Carolina Pulled Pork – sautéed onions, coleslaw, and house made BBQ sauce - $12
Boathouse Club – turkey, mayo, lettuce, tomato, avocado, pepper jack cheese, and bacon on
grilled sourdough bread - $13
Hot Pastrami – Pepper-crusted pastrami, provolone cheese, and pickles on a hoagie roll with

stone-ground mustard - $14
Herbed Tortilla Caesar Wrap – Grilled chicken - $12 / Shrimp - $14
Southwest Wrap – Carne asada, romaine, shredded cheese, cilantro, onion strings with
Cabo & caesar dressings - $13
Buffalo Chicken Wrap – Grilled chicken, hand cut romaine, shredded cheese, ranch dressing and
buffalo sauce - $13
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Tacos
All tacos come two to an order with house made chips and salsa.
Carnitas - Shredded pork carnitas, chili verde, shredded cheese, red onion, cilantro - $13
Shredded Chicken - Shredded chicken and cheeses, red onion and cilantro - $13
Grilled Fish - With shredded cabbage, diced tomato, green onion, secret mayo sauce and cilantro - $13
Tequila Lime Shrimp - Grilled shrimp, shredded cabbage, diced tomato, green onion, cilantro
and tequila lime sauce - $14
Carne Asada - House made asada grilled, shredded cheese, red onion and cilantro - $14
Cali Taco - Shredded chicken, shredded cheese, diced red onion, crispy bacon, avocado cream sauce
topped with cilantro - $14
Al Pastor - Pork marinated in fresh chilies, topped with diced onion, cilantro, cheese, fresh grilled pineapple - $14

Pastas
Linguine Primavera - Seasonal roasted veggies in a parmesan and Romano cheese, white wine cream sauce,
served with garlic bread - $16 Add chicken $5, Add shrimp $6
Chicken Parmesan - Mozzarella, Romano & parmesan cheeses, with linguine and house made marinara and
garlic bread - $18
Portobello Mushroom Ravioli - In a parmesan and Romano cheese, white wine cream sauce, served with garlic
bread - $16 Add chicken $5, Add shrimp $6
Seafood Ala’Vodka - Fresh clams, mussels, shrimp, grilled white fish, and linguine sautéed in our creamy vodka
marinara sauce topped with parmesan and parsley - $19

Certified Angus Burgers
Choice of one side: coleslaw, potato salad, kettle chips, pasta salad, broccolini, petite carrots, loaded mashed
potatoes or Korean BBQ quinoa, or upgrade to a green salad for $2.
Choose: kaiser bun, ciabatta bread or lettuce wrap. Substitute: grilled chicken breast, turkey patty, or black bean
patty. Available with pickle, lettuce, onion and tomato - just ask your server!
Jack Daniels – provolone, bacon, crispy onion strings, with our signature Jack Daniels sauce - $13
Firehouse – pepper jack, Ortega chili, pickled jalapeños, crispy onion strings, Cabo sauce - $13
Boathouse – cheddar, crispy onion strings, mushrooms, A-1 aioli, topped with fried egg - $14
Bacon Cheese – cheddar and thick center cut smoked bacon - $13
Sweet Baby Rays BBQ – cheddar, crispy onion strings, and house made BBQ sauce - $12
Juicy Lucy - Double CAB burger with your favorite cheese crimped in the middle - $16
Triple “B” - Balsamic glaze. Blue cheese. Bacon. - $14
Caprese Burger - Mozzarella, fresh basil, and balsamic glaze - $13

Boathouse Signature Dishes
Choice of two sides: coleslaw, potato salad, kettle chips, pasta salad, broccolini, petite carrots, loaded mashed
potatoes or Korean BBQ quinoa, or upgrade to a green salad for $2.
Chicken Caprese - Two grilled chicken breasts, mozzarella cheese, sliced tomato and fresh basil leaf
topped with a balsamic glaze - $17
Sweet Baby Ray’s BBQ Chicken Haystack - Two grilled chicken breasts, cheddar cheese, BBQ sauce on a bed of
onion strings, with green onions on top - $17
Whiskey River Salmon - Chef cut 9oz Atlantic salmon with our signature whisky river sauce - $23
Seared Ahi Tuna - Crusted Sashimi grade Ahi tuna seared served with wasabi aioli - $25
Sweet Baby Ray’s Rib Tips - Slow-smoked pork rib tips tossed in Sweet Baby Ray’s BBQ Sauce - $17
NY Steak - Chef cut Certified Angus. Opt for cabernet herb butter or chimichurri 8 oz - $20 / 12 oz - $27
Ribeye - Chef cut 16 ounce Certified Angus. Opt for cabernet herb butter or chimichurri - $36
Add Boathouse Style to any steak: sautéed mushrooms & onions, bacon and bleu cheese crumbles - $7

Indulgence
Fudgy Mudgy – Decadent and loaded chocolate cake - $8
Blueberry White Chocolate Cheese Cake - $8
Mango Sorbet – with fresh seasonal berries - $8
Ghirardelli Chocolate Brownie Sundae - $8
All desserts available A La Mode - $1.50
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