0

APPETIZERS )
& SHAREABLES

+ SOUP OF THE DAY 8

Daily house made soup.

+ POUTINE 16
Golden french fries topped with cheese curds
with choice of beef or chicken gravy.

+ CRISPY CALAMARI 17

Lightly dusted squid, fried to a golden brown
and served with seafood sauce or chipotle mayo.

+ GARLIC BREAD 12

Toasted baguette with garlic butter, cheese and bacon.

+ NACHOS 18

House made tortilla chips with pico de gallo, baked beans
and mixed cheese. Served with sour cream and salsa.

Add BBQ Chicken, Pulled Pork or Pulled Brisket 6
+ 1LB WINGS 19
Served with Veggie Sticks and Dill, Ranch or Blue Cheese.

SAUCY: House BBQ, Medium, Hot, Suicide, Honey Garlic,
DRY: Mango-Habanero, Cajun, Lemon Pepper

+ PUB FRIES 15
Golden french fries topped with tomatoes, bacon,
mixed cheese, green onions and chipotle mayo.

SALADS

+ GREEK 19

Romaine lettuce with cucumbers, red peppers,

cherry tomatoes, red onions, feta cheese and
kalamata olives with greek dressing.

+ CAESAR 16
Romaine lettuce with parmesan cheese,
bacon bits, croutons and caesar dressing.

Add Grilled Chicken 6

+ FRENCH FRIES 6
Crispy golden brown french fries.

+ SWEET POTATO FRIES 8

Crispy sweet potato fries served with ranch or chipotle mayo.

+ ONION RINGS 8

Crispy golden brown onion rings served
with ranch or chipotle mayo. O

+ MAC & CHEESE 9 Q

Elbow macaroni with four cheese sauce.

+ BAKED BEANS 8

House made root beer baked beans.

+ COLESLAW 8

House made coleslaw.

+ SINGLE GRILLED
VEGETABLE SKEWER 6

Grilled seasonal vegetable skewer.




HANDHELDS

All handhelds served with a pickle spear
and french fries or side garden salad.

+ GRILLED STEAK 19

Marinated, grilled flank steak on a toasted brioche bun
with caramelized onions and horseradish aioli.

+ CRISPY BUTTERMILK CHICKEN 19

Crispy chicken breast on a toasted brioche bun with
smoked cheddar, bacon, lettuce, tomato and chipotle mayo.

+ CHICKEN CLUB 18
Pulled BBQ chicken on texas toast with smoked cheddar,
bacon, lettuce, tomato and chipotle mayo.

+ BLT 14 O
Bacon, lettuce and tomato, o}
served on texas toast with mayonnaise. 0

+ BOATHOUSE BURGER 19
80z beef/pork blend patty topped with
cheddar cheese, bacon, lettuce tomato and red onion,
served on a toasted brioche bun.

+ BEYOND MEAT BURGER 17

Beyond meat patty topped with lettuce tomato
and red onion, served on a toasted brioche bun.

+ PULLED PORK 16
Smoked BBQ pulled pork with coleslaw
served on a toasted brioche bun.

+ PULLED BRISKET 19

Smoked pulled brisket with caramelized onions
and horseradish aioli, served on a toasted brioche bun.

+ BUFFALO CHICKEN CAESAR WRAP 16

Crispy chicken pieces, tossed in buffalo sauce with
romaine lettuce with parmesan cheese, bacon bits
and caesar dressing on a warm flour tortilla.

+ PULLED JACKFRUIT 14
BBQ pulled jackfruit with coleslaw
served on a toasted brioche bun. O
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+ BEER BATTERED HADDOCK 22 3
House battered haddock, fried to a golden brown
and served with french fries and coleslaw.

Add a 2nd piece of fish 4

+ /. CHICKEN DINNER 18
Y% BBQ chicken served with seasonal vegetables and rice.
Add % piece of chicken 6

+ PAN SEARED TROUT 26

Rainbow trout fillet served with seasonal vegetables and rice.

+ CHICKEN FINGERS 17

Crispy chicken fingers served with french fries
and choice of honey garlic or BBQ sauce.

+ GRILLED VEGGIE SKEWER 15

Grilled seasonal vegetable skewer served with side garden
salad and choice of house, ranch or oil & vinegar dressing.

+ GRILLED NEW YORK STEAK 22

Grilled New York steak served with seasonal vegetables
and roasted baby potatoes.

+ GRILLED STEAK 24
Marinated, grilled flank steak served
with seasonal vegetables and roasted baby potatoes.

ALACARTE .©

+ /- RACK RIBS 18

Smoked and grilled with choice of mild or medium BBQ sauce.

+ : LB BRISKET 19

Smoked brisket tossed in mild or medium BBQ sauce.

+ . LB PULLED PORK 16
Smoked pulled pork tossed in mild or medium BBQ sauce.




