
FISH 
So good it’s addictive 

Served with 2 sides 
 

BASA 
Mild Whitefish 

 

Keith’s Beer Battered 6-8 oz serving  1- piece 13.49   2- piece 17.99 

Pan Fried Basa Floured and lightly seasoned with lemon pepper 

6-8 oz serving    1- piece 14.49   2- piece 18.99 

 

HALIBUT 

         Certified Sea Choice, Alaskan long line caught, firm texture, White Fish 

 

Keith’s Beer Battered   (4 oz per piece)  1- piece 17.99  2- piece  24.99 

Tequila Lime   25.99 

Cajun Blackened   24.99 

 

SALMON 

Fresh skin on East Coast Atlantic Salmon 

Seafood Trust Certified 

Maple Syrup Glazed   21.99 

Cajun Blackened   21.99 

Fire Grilled   20.99 

Poached   20.99 
 

BLACKBOARD SPECIALS 

Chef’s choice specially prepared for you. 

Ask your server for details. 
 

MAKE IT SPECIAL 

Add a Creamy Lobster Sauce – 5.99  

Pineapple Mango Salsa – 3.99 

Creamy Dill Sauce – 2.99 
 

SIDE DISHES 
Regular Sides     Gourmet Sides 
Fries        Caesar Salad  add .69 

Vegetable of the day      Baked Potato  add .69 

Cup of Daily Soup      Seafood Chowder  add 1.99 

Garden Salad       Greek Salad  add 1.99 

Rice        Boathouse Salad  add 3.99 

Garlic Mashed Potatoes     Loaded Baker  with bacon & cheese add 1.99 

Coleslaw       Panini Loaf  add .69 

        Garlic loaf  add 1.99 

        Garlic loaf with cheese  add 3.99 



SEAFOOD 

The following served with 2 sides 

CRAB 
 

Snow Crab – Steamed crab clusters served with garlic butter 
2 lbs – 36.99   1 lb – 24.99   ½ lb – 19.99 

 

Crab Cakes – Homemade crab cakes served  

with a Spicy Bistro sauce  18.99 
 

SHRIMP 
 

Jumbo Black Tiger Shrimp Skillet 
Prepared and sautéed in your favourite choice 19.99 

 

Thai Coconut Curry Sauce 

Garlic and White Wine Sauce 

Garlic Butter and Chipotle Mango Dry Seasoning 
 

Filo Shrimp – Breaded crispy fried shrimp 15.99  double the shrimp  19.99 
 

Shrimp Trio – Shrimp Pasta Bowl, ½ portion Shrimp Skillet with your choice of 

sauce and a grilled shrimp skewer, served with 1 side dish 21.99 
 

SCALLOPS 
 

Pan Seared Sea Scallops  
Sautéed in garlic butter and white wine  21.99 

 

Roasted Red Pepper Scallops   
Pan seared with red pepper and bacon cream sauce  22.99 

 

Breaded Scallops  
Lightly breaded scallops  16.99  double the scallops  23.99 

 

LOBSTER 
 

Lobster Tail   
Succulent and tender, butterflied cut,  

brushed with garlic butter and fire grilled 
Single - 5 oz tail  26.99     Double - 5 oz tails  36.99 

 

SHRIMP & SCALLOP COMBO 
 

Sea Scallops and Jumbo Shrimp - Sautéed in garlic butter and white wine  21.99 
 

Filo Shrimp and Breaded Scallops - Served with seafood sauce  17.99 

                The Boathouse is committed to your health as well as the health of our fisheries and is proud to 

partner with suppliers that are also committed and are members of the following organizations. 

 

 SeaChoice A sustainable seafood program dedicated to healthier oceans.http://www.seachoice.org 

SEAFOOD TRUST certification identifies True North Salmon's premium environmentally managed products and demonstrates our 

commitment to sustainable development, low impact farming and conservation, when producing and processing our seafood. 

http://www.seachoice.org/


 

STEAK 
New York Striploin - A 10 oz hand cut certified Angus striploin lightly seasoned and  

grilled to your liking, served with 2 sides  25.99 

 

Steak Sandwich - A 6 oz striploin served on a garlic brushed panini loaf with red onion, 

tomato and lettuce, served with 1 side 16.99 
 

Rare- Red Troughout      Medium Rare- Red Centre, Pink Throughout       Medium- Pink Centre       Medium Well- Trace of Pink       Well Done- No Pink 

 

        

Top it with sautéed mushrooms or onions for 2.99 

Top it with Beau’s Lug Tread Lager and Swiss mushroom bacon sauce for 3.99 

Top it with a creamy Lobster sauce for 5.99 

   

CHICKEN 
Served with 2 sides 

 

Drunk’n Chicken – A lightly seasoned skinless, boneless chicken breast smothered in 

our Lug Tread Lager and Swiss mushroom bacon sauce  18.99 

 

Land & Sea Chicken - A lightly seasoned skinless, boneless chicken breast topped with 

a creamy lobster sauce  21.99 

 

Caribbean Chicken - A lightly seasoned skinless, boneless chicken breast topped with a 

pineapple mango salsa  18.99 

 

Breaded Chicken – Lightly breaded and seasoned chicken filets served with  

traditional plum sauce  15.99 

PASTA 
Baked 3 Cheese Pasta  

served with 1 side 
 

With Chicken  15.99 

With Shrimp  18.99 

With Crab  18.99 

With Lobster  21.99 

Plain Cheese  13.99 

 

Create your own Combo 
Create your own combos simply by choosing any entrée and adding the following. 

Maximum 3 per entrée. 

     5 oz Lobster Tail 11.99                 Single Shrimp Skewer 2.99 

            3 – Pan Seared Jumbo Garlic Shrimp 6.99       3 - Pan Seared Scallops  6.99 

2 – Mini Crab Cakes  4.99                 ½ lb Snow Crab  8.99 

                        3 – Filo Shrimp 3.99           3 – Breaded Scallops 4.99 



SOUP 
 

     Daily Soup          Boathouse Chowder 

Chefs daily creation   Our Famous New England Style chowder 

  app 3.99   bowl  6.99   with white fish, salmon and shrimp 
          app 5.99    bowl  8.99 

 

BREADS 
Fresh baked Panini loaves, choose white or whole wheat 

Fresh baked loaf 3.99 

Garlic loaf 4.99 

Garlic loaf with cheese 6.99 

Garlic loaf with cheese and bacon 7.99 
 

SALADS 
Chilled Asian Salad 

Asian egg noodles with seasonal veg tossed in an Asian ginger sauce, served with 

your choice of shrimp, chicken or extra veg.  15.99 

Boathouse Salad 

Mixed greens with shrimp, crab and salmon topped with cheese and  

Honey Dijon Dressing. 
app size  6.99    meal size  15.99 

Greek Salad   
app 5.99    meal 12.99 

Garden Salad  
app 3.99    meal 8.99 

Caesar Salad 
 app 4.99    meal 10.99 

 

Add chicken or shrimp to your salad for 3.99  

PUB GRUB 

Served with 1 side 

Seafood Wrap  Chunks of crab and shrimp with lettuce, onions, tomato and mayo 13.99 
 

 

Big Eric Sandwich  Battered Halibut with cheese, lettuce and tarter sauce 15.99 
 

 

Seafood Quesadilla  Shrimp, salmon and crab with tomato, onion and cheese 13.99 
 

Chicken Caesar Wrap  Chicken with lettuce, onion, bacon bits and caesar dressing 11.99 
 

 

Club Wrap  Chicken, bacon, lettuce and tomato, drizzled with mayo 11.99 
 

 

Chicken Quesadilla  Chicken with tomato, onion and cheese 12.99 
 
 

Maritime Fish Pie  Hearty chunks of white fish with garlic and leeks in a rich cream sauce 

topped with parmesan cheese crusted mashed potatoes 15.99 
 

 

Homemade Burgers   Plain 10.99   With cheese 11.99    With cheese and bacon 12.99 
 

Fish Burger  Homemade seasoned white fish patty topped with tarter sauce, lettuce and tomato  10.99 
 

Veggie Burger Topped with lettuce, tomato, onion and roasted garlic red pepper aioli 10.99 



 
 

Every Weekend 

LOBSTER FEST 
Live lobster every weekend  

Limited supply, pre-order yours today 
 

NIGHTLY SPECIALS 
 

Monday Night - All you can eat Fish 12.99 
 

Tuesday Night - All you can eat Mussels 14.99  
 

Wednesday Night - Snow Crab Special  
 

Saturday Night – Live entertainment in the lounge 
Some restrictions may apply, ask your server for details 



SPECIAL DINNERS  
 

All served with fresh baked Panini loaf, soup or house salad and 2 sides. 
 

 

Seafood platter for two 
 
 

2 lobster tails + Shrimp Skillet  

+ 4 pan seared scallops + 1 lb snow crab 
79.99 

 

Surf & Turf platter for two 

 

2 lobster tails + Shrimp Skillet + 4 pan seared scallops  

+ 1  10 oz New York Striploin 
85.99 

 

Lobster Platter for two 
When available 

 

2 whole lobsters + Shrimp Skillet + 4 pan seared scallops 
89.99 

 

The Boathouse Platter for Two 
 

1 lobster tail + Shrimp Skillet + 4 pan seared scallops + 1 lb snow crab + 1 pound of 

mussels + one serving of fish choice 
95.99  

 

 

Add a 10 oz New York Striploin Steak to any platter for $12.99 

 
 

Kids Menu 
Kids 12 and under 

Meal includes bottomless pop or 1 white or chocolate milk or juice and ice cream 

Substitute your drink for a smoothie for 2.29 extra 
 

Served with 1 side 
 

Battered Basa 7.99 

Battered Halibut 9.99 

Breaded Filo Shrimp 7.99 

Breaded Chicken Strips 7.99 

Panini Loaf grilled cheese 6.99 

Baked Cheese Pasta - 7.99 add choice of meat for 2.99 

 

Beverages 
Bottomless Pop – 2.69, Bottomless Coffee - 2.39, Regular Tea – 2.39, 

 Specialty Tea – 2.99, Juice and Milk – small 2.29  large 2.99, Non Alcohol Smoothies – 4.99 



   LUNCH SPECIALS11am-3pm 
Fish 

Served with 1 side 

Halibut – Beer Battered – 1 piece 15.99 2 piece 21.99 
 

Basa – Beer Battered – 1 piece 10.99   2 piece 15.99 
 

Pan Fried Basa – Floured and lightly seasoned with lemon pepper 1 piece 11.99  2 piece 16.99 
 

Blackboard Special 
Ask your server for details 

 

Seafood 

Served with 1 side 

Scallops - Lightly breaded 14.99 

Shrimp – Filo breaded 11.99 

Breaded Shrimp and Scallop combo 15.99 
 

Chicken 
Served with 1 side 

Breaded chicken strips served with plum sauce 11.99 
 

Salads 
 

Chilled Asian Salad 

Noodles with seasonal veg tossed in an Asian ginger sauce,  

served with your choice of shrimp, chicken or extra veg.  12.99 

Boathouse Salad 

Mixed greens with shrimp, crab and salmon topped with  

cheese and a Honey Dijon dressing. 
app size  6.99    meal size  12.99 

Greek Salad     Garden Salad   Caesar Salad 
app 5.99    meal 10.99  app 3.99    meal 7.99  app 4.99    meal 8.99 

  

Add chicken or shrimp to your salad for 3.99  
 

 

Pub Grub 
Served with 1 side 

Seafood Wrap  Chunks of crab and shrimp with lettuce, onions, tomato and mayo  11.99 
 

Big Eric Sandwich  Battered Halibut with lettuce and tarter sauce  13.99 
 

Seafood Quesadilla  Shrimp, salmon and crab with tomato, onion and cheese  11.99 
 

Chicken Caesar Wrap  Chicken with lettuce, onion, bacon bits and caesar dressing  9.99 
 

Club Wrap  Chicken, bacon, lettuce and tomato, drizzled with mayo  9.99 
 

Chicken Quesadilla  Chicken with tomato, onion and cheese  10.99 
 

Maritime Fish Pie  Hearty chunks of white fish with garlic and leeks in a rich cream sauce 

topped with parmesan cheese crusted mashed potatoes  13.99 
 

Steak on a bun A 6oz strip grilled to your liking on a garlic butter brushed panini loaf  12.99 
 

Homemade Burgers   Plain  9.99   With cheese  10.99    With cheese and bacon  11.99 
 

Fish Burger  Homemade seasoned white fish patty topped with tarter sauce, lettuce and tomato  8.99 
 

Veggie Burger  Topped with lettuce, onions, tomato, and roasted garlic red pepper aioli  9.99 

 

Reg Sides 
Fries 

Veg of the day 

Cup of daily soup 

Garden Salad 

Rice 

Garlic Mashed Potato 

Coleslaw 

Gourmet Sides 
Caesar Salad add .69 

Baked Potato add .69 

Seafood Chowder add 

1.99 

Greek Salad add 1.99 

Boathouse Salad add 3.99 

Loaded Baker add 1.99 

Panini Loaf add .69 

Garlic Loaf add 1.99 

Garlic Loaf with cheese 

add 3.99 

Create your own Combo  
Create your own combos simply  

by choosing any entrée and 

adding the following. 

Maximum 3 per entrée. 
 

5 oz Lobster Tail 11.99 

Single Shrimp Skewer 2.99 

3 – Pan Seared Garlic Shrimp 6.99        

3 - Pan Seared Scallops  6.99 

2 – mini Crab Cakes  4.99                 

 ½ lb Snow Crab  8.99 

  3 – Filo Shrimp 3.99           

       3 – Breaded Scallops 4.99 

 


