
SOUP DU JOUR
Chef daily selection 6.95

GARDEN SALAD
Spring mix, cherry tomatoes, red onion, tricolor organic  

carrot, cucumber, balsamic vinaigrette 7.95

SPINACH & GOAT CHEESE SALAD
Tender baby spinach, chopped walnuts, tri-color organic  

carrots, crumbled goat cheese, white balsamic 9.95

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 SEAFOOD CHOWDER 
Creamy chowder with scallops, shrimp, clams, celery, 

carrots, Spanish onions and sweet sherry cream sauce 9.95

BURRATA SALAD
Burrata cheese, tomatoes, basil, extra virgin olive oil 

and balsamic reduction on a bed of mixed greens 9.95
 

CAESAR
Crisp romaine lettuce, buttery croutons,  

shaved parmesan, and anchovies 9.95

CLASSIC WEDGE
Wedge of crisp iceberg lettuce topped with homemade  

blue cheese dressing, apple wood smoked bacon, cherry  
tomatoes, and sweet red onion 9.95

starters
BRUSCHETTA

Crostini topped with marinated tomatoes,  
fresh basil, garlic, and a balsamic reduction 7.95 

 
MOZZARELLA STICKS

Battered mozzarella and pomodoro sauce 7.95
 

COLOSSAL CRAB COCKTAIL 
Sweet lump crabmeat served on a bed of  

arugula with cocktail sauce 14.95 

SMOKED SALMON CROSTINI 
Toasted French baguette topped with herbed  

ricotta, and rich smoked salmon 8.95

LUMP CRAB CAKE 
Golden fried lump crab cake with smashed avocado  

and tangy siriacha lime sauce 9.95

CLAMS (available after 4 p.m.)
Oreganata - white wine, garlic, oregano and butter 10.95 

Angry - hot cherry peppers, garlic, white wine and butter 10.95
Steamers - served with warm drawn butter 10.95

BOATHOUSE BANGIN’ SHRIMP 
Crispy cornmeal dusted shrimp, tossed in our spicy 
Boathouse sauce, served on a bed of arugula 11.95 

FRIED CALAMARI
Rings and tentacles, arugula, sweet pineapple chili glaze 10.95

 CRISPY CHICK PEAS
Served with lime and smoked salt 5.95

 SALMON POKE
Fresh raw salmon tossed with scallions siriacha and soy 
served over sesame ginger marinated cucumbers 13.95 

ASPARAGUS PUFFS
Flakey puff pastry wrapped asparagus spears drizzled with 

sundried tomato pesto snd balsamic glaze 8.95

BUFFALO WINGS
Served with celery and bleu cheese - choice of:

traditional buffalo style (mild, medium, or hot), chipotle  
barbecue, sweet chili, bbq, garlic parmesan, or hot sriracha 11.95

MEATBALL TRIO (available after 4 p.m.)
Three in-house made beef, pork and veal 

meatballs served with warm garlic bread 9.95

thin and crispy, gluten free, traditional dough available 2.00 extra
MARGHERITA

Pomodoro, fresh mozzarella, fresh basil 10.95
 

CRAB SCAMPI 
Herbed garlic butter, shredded mozzarella, jumbo  

lump crab meat and sweety drop peppers 14.95 

MEAT LOVERS 
Applewood smoked bacon, sausage, pepperoni, 

pomodoro and mozzerella 15.95

CAJUN SHRIMP PIZZA
Pomodoro sauce, mozzarella cheese, spicy Cajun  

dusted shrimp, scallions, cherry peppers 13.95

WHITE PIZZA 
Herbed ricotta, mozzarella, spinach and feta 11.95 

  
CHICKEN & BACON RANCH 

Herbed garlic butter, mozzarella cheese, grilled marinated 
chicken breast, crumbled Applewood smoked bacon,  

zesty ranch sauce 13.95

pizza

A gratuity of 18% will be charged for parties over 6.
We ask for your patience, all meals are cooked to order. Sit back, relax and enjoy our beautiful view. Thank you and enjoy! 

soups & salads
salad enhancements: grilled chicken 6. grilled shrimp 8. salmon 10.

SPINACH BACON ROASTED RED PEPPER
Herbed garlic butter, mozzarella, baby spinach, 

applewood smoked bacon, roasted red pepper 13.95 

ASIAN CHICKEN SALAD
Crisp romaine, Mandarin oranges, sweet 

piquante peppers, sesame-grilled chicken 12.95 



ROASTED CHICKEN PANINI 
Slow roasted chicken, sliced ripe tomato, arugula,  

white cheddar cheese, served on rustic panini bread 12.95

BLUE BEEF PANINI 
Sliced rare roast beef, red onion, blue cheese and 

applewood smoked bacon  13.95

VEGGIE WRAP 
Marinated artichokes, roasted red peppers,  

arugula, provolone cheese 11.95 
 

BUILD YOUR OWN BURGER 
Grilled half pound Certified Angus Burger, 

served with lettuce, tomato  and onion 11.95 
premium toppings: cheddar, bacon, American,  

Swiss, provolone, mozzarella, bleu $1 each 
classic toppings: mushrooms, caramelized onions,  

roasted red peppers, cherry peppers .50 each

VEGGIE BURGER 
Grilled served with fresh arugula, tomato and onion 10.95 

GRILLED AVOCADO CHICKEN SANDWICH 
Grilled chicken breast, arugula, tomato, mashed avocado 11.95 

FISH TACOS
Three flour tortillas filled with crispy corn meal dusted haddock,

topped with a cilantro coleslaw 12.95. 

CAPRESE WRAP 
Spring mix lettuce, sliced ripe tomatoes, fresh mozzarella,  

basil pesto, balsamic reduction 10.95 

CRAB CAKE SANDWICH
Golden crispy crab cake, arugula, toasted brioche,  

with cocktail or tartar sauce 12.95

BEER BATTERED FISH SANDWICH 
Beer battered haddock, arugula, toasted brioche,  

with cocktail or tartar sauce 12.95 

EGGPLANT PARM SANDWICH 
Crispy golden eggplant cutlets topped with Pomodoro, basil, 
and parmesan cheese.  Served on a toasted Ciabata roll 11.95 

 
 

Available with gluten-free bread upon request. Served with kettle chips. 
Substitute french fries or side garden or caesar salad 3.00 - Substitute sweet potato fries or onion rings 4.00

handhelds

     
FILET MIGNON 

8oz filet served with potato and vegetable 27.95

SEARED SEA SCALLOPS
Pan seared Sea Scallops, leek polenta, whisky  

bacon pan jus, and vegetable 34.95 

SHRIMP SCAMPI
Tender jumbo shrimp in an herbed garlic white wine  

butter sauce served with rice and vegetable 22.95 

SEAFOOD POT PIE
Shrimp and scallops in a sweet sherry cream sauce,

topped with lump crab meat and flaky puffed pastry 24.95

PENNE ALA VODKA
Traditional Vodka, tomato, cream sauce tossed with  
penne pasta, parmesan cheese and fresh basil. 18.95

Add Chicken 6.  Add Shrimp 8.

PAN SEARED SALMON
Pan seared wild caught salmon filet topped with horseradish  
dill cream sauce.  Served with rice pilaf and vegetable 24.95

CHICKEN PICCATA
Tender pan seared chicken medallions, in a lemon butter caper 

white wine sauce, served with rice and vegetable 22.95

CATCH OF THE DAY
Chef’s choice - market price 

SEAFOOD CIOPPINO
Sauteed mussels, shrimp, scallops, and jumbo lump crab

meat served in a white wine tomato broth 25.95 

BLACK PEPPER FETTUCCINI
Black pepper fettuccini pasta tossed with sautéed garlic,  

white wine, spinach, and Pomodoro sauce 22.95
Add Chicken 6.  Add Shrimp 8.

FISH & CHIPS 
Beer battered haddock from the Georges Banks, off the  

coast of Mass, served with coleslaw and fries 19.95 

VEAL SALTIMBOCCA
Tender sautéed veal medallions with crispy  

prosciutto, in a marsala sage butter sauce served  
with rice pilaf and vegetable 26.95

LINGUINI AND CLAMS
Red - sauteed clams in a cabernet pomodoro sauce 22.95

White - sauteed clams with a leek butter white wine sauce 22.95

1/2 ROASTED CHICKEN
Golden slow roasted chicken topped with thyme demi,  

served with choice of potato and vegetable 23.95

MEATBALL PARM DINNER
Tender, in-house made veal, pork and beef meatballs on  
toasted ciabatta roll, with grated parmesan cheese and  

shredded basil, served with french fries 17.95
 

entrées
Available after 4pm (Sundays after 2pm) Add garden salad for 3.00

518.756.7300 |  80 Shady Harbor Drive, New Baltimore 12124 | boathousegrille.com  

PRIME RIB (Available Friday Nights)
16oz tender slow-roasted prime rib of beef,

served with au jus, potato and vegetable 25.95


