
LUMP CRAB CAKE     
Golden fried lump crab cake with smashed avocado 
and tangy sriracha lime sauce. 12.95

PAN SEARED AHI TUNA     
Sesame encrusted Ahi Tuna on a bed of wagame 
with soy sauce and wasabi. 13.95

COLOSSAL CRAB COCKTAIL       
Sweet lump crabmeat served on a bed of arugula 
with cocktail sauce. 14.95

BRUSCHETTA     
Crostini topped with marinated tomatoes, fresh basil, 
garlic and a balsamic reduction. 8.95 

QUESADILLA   
Cheddar jack cheese, peppers and onions in a 
flour tortilla, served with sour cream and salsa. 8.95  
Add chicken or Pulled Pork  3.00 each

TITO’S TIPSY OLIVES    
Medley of pimento, bleu cheese, and jalapeño stuffed olives 
topped with Tito’s Vodka. 15.95 - must be 21 years old

PORTOBELLO BITES     
Crispy fried chopped Portobello mushroom and Parmesan 
cheese bites served with a horseradish cream sauce. 7.95

1/2 DOZEN CHICKEN WINGS      
Choice of Traditional Buffalo Style (Mild, Medium, Hot), 
Chipotle BBQ, Sweet Chili, Garlic Parmesan, Hot Sriracha, 
or Donovan Style (Blend of Buffalo, Chipotle BBQ & Garlic 
Parmesan sauces). Served with celery and bleu cheese. 7.95

SMOKED JALAPEÑO CORN FRITTERS  
In-house smoked jalapeño, jack cheese, sweet corn and 
garlic cream, served with a cilantro lime aioli. 8.95

MEDITERRANEAN GRILLED ARTICHOKES     
Char-grilled marinated long stem artichokes with 
horseradish cream.  9.95
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SOUP DU JOUR 6.95

VEGGIE NOODLE BOWL   
Asian rice noodles, wegame, shaved cabbage, peppadews, 
shredded carrot with sesame, soy and fresh scallion. 9.95

SPINACH AND GOAT CHEESE SALAD   
Tender baby spinach, chopped walnuts, tri-color organic 
carrots, crumbled goat cheese, topped with our 
house white balsamic vinaigrette. 9.95

ASIAN CHICKEN SALAD    
Crisp romaine lettuce, Mandarin oranges, sweet piquante 
peppers, grilled chicken with sesame ginger dressing. 13.95

BOATHOUSE BLACKENED STEAK SALAD     
Spring mix lettuce, sliced blackened steak, Applewood smoked
bacon, crumbled bleu cheese, cherry tomatoes, red onion, 
crunchy croutons. 17.95

Boathouse Calamari       
Lightly breaded and fried tentacles and rings tossed 
in a sweet pineapple chili glaze. 10.95

Crispy cornmeal dusted shrimp, tossed in our spicy 
Boathouse sauce. 11.95

Boathouse Bangin’ Shrimp

Boathouse Chip and Dip Pizza        
Guacamole, cheddar jack cheese, pico de gallo, cilantro lime cream. 11.95

CHICKEN & BACON RANCH       
Herbed garlic butter, shredded mozzarella cheese, grilled marinated 
chicken breast, crumbled applewood smoked bacon, drizzled with 
zesty ranch sauce. 13.95

MEAT LOVERS      
Apple wood smoked bacon, sausage, pepperoni, 
pomodoro and shredded mozzarella. 15.95

MARGHERITA PIZZA
Pomodoro, fresh mozzarella, fresh basil. 10.95

CHICKEN PESTO PIZZA         
Basil pesto, shredded mozzarella cheese, roasted chicken 
and roasted red peppers. 13.95

PROSCIUTTO & CARAMELIZED ONION     
Herbed garlic butter, shredded mozzarella, prosciutto 
and caramelized onions. 13.95

CRAB SCAMPI   
Herbed garlic butter, shredded mozzarella, 
jumbo lump crab meat and peppadews. 14.95

ROASTED VEGETABLE PIZZA       
Herbed ricotta, shredded mozzarella, roasted tomatoes 
and artichokes. 12.95

Boathouse Seafood Chowder
Sherry cream chowder with scallops, shrimp, clams, celery, 
carrots and Spanish onions. 9.95
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Soups & Salads

GARDEN SALAD   
Spring mix, cherry tomatoes, red onion, tricolor organic 
carrots and cucumber topped with our house white 
balsamic vinaigrette. 7.95

CLASSIC WEDGE SALAD    
Wedge of crisp iceberg lettuce with apple wood 
smoked bacon, cherry tomatoes and sweet red onion 
topped with bleu cheese dressing. 9.95

CAESAR SALAD   
Crisp romaine lettuce, buttery croutons and shaved 
parmesan with or without anchovies. 9.95

STARTERS

Add Chicken 6  |  Shrimp 9  |  Ahi Tuna 10  |  Salmon 12  |  Steak 10

Please relax and enjoy the beautiful view.  All our meals are prepared to order and we strive to exceed your expectations.  As a waterfront establishment, our outdoor deck fills up 
quickly in the evening hours and there may be a delay when several large orders are placed at once.  We appreciate your patience and welcome your feedback. 

If our team has not met your expectations, please offer us an opportunity to address any issues while you are here.  
A gratuity of 20% will be added to any parties of 6 or more.

Gluten Free Crust or Traditional Crust Available 1.00



80 Shady Harbor Drive, New Baltimore, NY 12124   |   (518) 756-7300   |   boathousegrille.com

Available after 4pm daily | 2pm on Sundays
Gluten Free Pasta Available
Please allow additional cooking time.

CHICKEN OR VEAL MARSALA       
Tender sautéed medallions of Chicken or Veal 
in a mushroom marsala sauce, served over orzo 
pilaf with vegetable of the day. 23.95

Boathouse Prime Rib
Available Friday and Saturday Nights
16 oz. tender slow-roasted prime rib of beef 
served with au jus, vegetable of the day and 
garlic whipped potatoes. 26.95

LOBSTER GOCCHE        
Egg purse pasta filled with sweet lobster meat 
and topped with a white wine sweet pea leek 
cream sauce. 21.95

Boathouse Steamer Pot
Littleneck clams, jumbo shrimp, Andouille 
sausage, sweet corn, red bliss potatoes served 
with drawn butter. 23.95

PENNE A LA VODKA       
Traditional vodka tomato cream sauce tossed 
with penne pasta, parmesan cheese and 
fresh basil. 18.95  Add Chicken 6  |  Shrimp 9

LINGUINI AND CLAMS      
Fresh little neck clams served over linguine 
pasta. Your choice red or white wine sauce. 23.95

Catch of the Day
Chef’s choice – Market Price

12OZ SIRLOIN STEAK     
12 oz. sirloin steak served with vegetable 
of the day and garlic whipped potatoes. 23.95

SHRIMP SCAMPI       
Tender jumbo shrimp in an herbed garlic 
white wine butter sauce served with orzo 
medley and vegetable of the day. 22.95

Seafood Pot Pie
Shrimp and scallops in a sweet sherry cream 
sauce, topped with lump crab meat and flaky 
puffed pastry. 25.95

CHICKEN AND WAFFLES    
Tender fried chicken and Belgian waffle
served with maple syrup.14.95

CHICKEN PICCATA       
Tender pan seared chicken medallions, in a 
lemon butter caper white wine sauce, served 
over orzo pilaf with vegetable of the day. 22.95

FILET MIGNON        
8 oz. filet served with vegetable of the day 
and garlic whipped potatoes. 28.95

SEAFOOD CIOPPINO     
Sauteed mussels, shrimp, scallops and 
jumbo lump crab meat served over linguine
 in a white wine tomato broth. 25.95

Chef’s Choice Ravioli        
Chef’s selection of ravioli and 
accompanying sauce. - Market Price

POTATO GNOCCI FLORENTINE       
Fluffy potato dumplings, tossed with garlic 
sautéed baby spinach, white wine tomato sauce, 
topped with lemon ricotta. 19.95
Add Chicken 6  |  Shrimp 9

ENTREES

Boathouse Fish & Chips
Beer battered haddock from the Georges Banks, 
off the coast of Mass, served with coleslaw and 
French fries. 19.95

FISH YOUR WAY     
Haddock 21.95  |  Ahi Tuna 22.95  |  Salmon 24.95
Preparation: Broiled, Pan Seared, Blackened
Lemon Pepper served over orzo pilaf with vegetable 
of the day. 

CROSTINI TRIO      
Bruschetta – Crostini topped with marinated 
tomatoes, fresh basil, garlic and a balsamic 
reduction 
Prosciutto Crostini – Toasted French baguette 
topped with herbed ricotta and thinly sliced 
prosciutto. 
Smoked Salmon Crostini – Toasted French 
baguette topped with herbed ricotta, Norwegian 
Smoked Salmon and fresh scallion. 16.95

STARTERS & SIDES
shareable

Serves 3-4. Available after 4pm

CLAMS 13.95 
Steamers – served with warm drawn butter
Oreganata – white wine, garlic, oregano, butter
Angry – Hot cherry peppers, garlic, white wine, butter

BRUSSELS SPROUTS      
Nutty fried Brussels sprouts, parmesan and 
toasted walnuts served with a lemon aioli. 8.95

LOADED GARLIC WHIPPED POTATOES  
with lots of butter, bacon and scallions. 8.95

GROWN UP MAC AND CHEESE 10.95
Add bacon 3  |  pulled pork 4  |  chicken 6  

CHARCUTERIE PLATE  
Chef’s selection of local cheese, mixed olives, 
cured meat. 16.95

GRILLED VEGETABLE PLATTER  
Marinated grilled artichokes, balsamic portabello 
cap and blistered vine-ripe tomatoes. 14.95

CHILLED SEAFOOD TRIO  
Jumbo lump crab cocktail, smoked salmon & shrimp 
cocktail served with cocktail sauce. 26.95

ROASTED JALAPEÑO CREAM CORN 8.95

TACOS YOUR WAY      
Three white corn or flour tortillas topped with 
cilantro coleslaw filled with your choice of:
crispy corn meal dusted haddock, roasted chicken 
or in-house smoked pulled pork. 12.95

BBQ PULLED PORK SANDWICH         
In-house smoked pulled pork, sweet and tangy 
BBQ sauce and cool coleslaw served on a brioche 
bun. 12.95

CHICKEN CORDON BLEU SANDWICH        
Marinated grilled chicken breast, sliced ham, 
Swiss cheese, honey mustard, fresh arugula on 
a brioche bun. 13.95

CAPRESE WRAP        
Spring mix lettuce, sliced ripe tomatoes,
fresh mozzarella, basil pesto and balsamic
reduction. 10.95

CHICKEN AND AVOCADO WRAP        
Roasted chicken, fresh mozzarella, smashed
avocado, baby spinach, marinated tomatoes 
and balsamic glaze.12.95

BEYOND BEEF BURGER        
Unique meatless burger that looks, cooks, and 
tastes like a fresh beef burger. Served on a potato 
bun with fresh arugula, tomato and onion. 11.95

Build Your Own Burger
Grilled half pound Certified Angus Burger 
with lettuce, tomato and onion. 12.95
Premium Toppings: Bacon, American, Cheddar, 
Swiss, provolone, mozzarella, bleu cheese 1.00
Classic Toppings: Mushrooms, Caramelized 
Onions, Roasted Red Peppers, Cherry Peppers .50

Handhelds BEER BATTERED FISH SANDWICH       
Beer battered haddock and arugula on a brioche 
bun served with coleslaw and cocktail or  tartar 
sauce. 12.95

OPEN FACED STEAK SANDWICH  
Tender grilled steak on toasted ciabatta with 
arugula, roasted red peppers and horseradish 
cream sauce. 15.95

CRAB CAKE SANDWICH   
Jumbo lump crab cake, peppery arugula, topped 
with a Seminole Florida mustard crab sauce. 13.95

VEGGIE SANDWICH    
Marinated Portobello mushroom, roasted red 
peppers, fresh mozzarella, baby spinach, basil 
pesto, topped with a balsamic glaze. 11.95

ROAST BEEF WRAP      
Rare roast beef, Swiss cheese, lettuce, tomato, 
red onion and horseradish mayo. 12.95

All handhelds are served with kettle chips and pickle.  
Substitute: Side Salad 3 | Fries 3 | Onion Rings 4 | 
Sweet Potato Fries 4
Gluten-Free bread and rolls available on request. 
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