
BOATYARD RESTAURANT

Raw Bar*

Oysters rotating selection from local farms 3 each
Cocktail Shrimp giants, cocktail sauce 5.5 each

Soups & Appetizers
Clam Chowder cup 10, bowl 12

French Onion Soup in a crock with melted swiss 12 

Burrata maple brook burrata, fig jam, apples,  
balsamic dressed greens, grilled focaccia 16

Chicken Tenders buttermilk, mango-buffalo or  
gold fever 16

Nick’s Sweet Potato Fries maple-bacon jam,  
blue cheese crumbles 13

Oysters Rockefeller baked oysters with melted leeks, 
spinach cream, parmesan-herb breadcrumbs 18 

Crab Cakes pan-fried, remoulade, dressed greens 20

Fried Calamari chouriço, hot peppers, piri piri aioli 18

Bistro Mussels garlic miso butter, parsley, white wine, 
grilled focaccia 18

Lobster Rangoons lobster, cream cheese and  
scallion filled wontons, mango-chili sauce 19

Thai Shrimp pan-seared shrimp, coconut curry,  
leeks, peppers, thai basil, crispy wontons 20

Salads
Salmon Crunch* grilled salmon, almonds, farro,  
sun-dried cranberries, carrots, pickled onions, baby kale,  
crispy wontons, citrus-dijon dressing 28

Harvest Bowl grilled chopped chicken, roasted squash, 
goat cheese, apricots, candied walnuts, apples,  
mixed greens, maple vinaigrette 22 

Teriyaki Chicken crispy teriyaki chicken, scallions, 
mandarin oranges, wontons, peppers, cabbage, romaine, 
cilantro, peanuts, sesame soy dressing 22

Cobb grilled chicken, avocado, bacon, egg, corn,  
pickled onions, romaine, blue cheese, morita ranch 24

Greek grilled souvlaki chicken skewer, cucumber,  
cherry tomatoes, kalamata olives, pickled onions, feta,  
mixed greens, red wine vinaigrette, toasted pita 22

Caesar romaine, house croutons, pecorino, 
everything spice, creamy lemon dressing 12

Add grilled chicken 8, souvlaki chicken skewer 8,  
shrimp 12, salmon* 12, steak tips* 14, lobster 20

10.6.26
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,  

especially if you have certain medical conditions. Before placing your order please inform your server if a person in your party has a food allergy.

Desserts
Blueberry Lemon Bread Pudding vanilla custard  
soaked brioche, citrus, blueberries, served warm with  
vanilla ice cream 12
Cookies & Cream Brownie warmed brownie,  
vanilla ice cream, crushed oreos, whipped cream, 
chocolate sauce 12 

Apple Cobbler warmed, with brown sugar oats, 
walnuts, cinnamon apples, caramel, vanilla ice cream 12
Crème Brûlée vanilla bean custard, raspberries 12 
Carrot Cake cream cheese frosting, pecans,  
caramel sauce 12 (gluten free)

Entrées
Bistro Chicken pan-roasted statler chicken,  
sautéed mushrooms, kale, whipped potatoes,  
chicken gravy 26 
Chicken Piccata panko crusted and pan-fried,  
over bucatini with white wine cream sauce, capers, 
parsley, lemon, pecorino 24 
Chicken Souvlaki lemon-yogurt marinated  
grilled skewers, rice pilaf, tzatziki, pickled onions,  
cucumber tomato salad, toasted pita 24
Spicy Rigatoni hot italian sausage, roasted tomatoes, 
sautéed spinach, creamy garlic sauce 23
Hawaiian Steak Tips* pineapple and soy marinated, 
mashed potatoes, baby carrots 30
Braised Short Ribs red wine gravy, baby carrots,  
butternut squash, green beans, mashed potatoes 34
Steak Frites* grilled brandt farms ny strip, peppercorn 
cream sauce, grilled asparagus, parmesan truffle fries 40

Seafood
Sole Meunière pan-fried, lemon caper butter,  
mashed potatoes, grilled asparagus 30
Harissa Glazed Salmon* cranberry almond cous cous, 
roasted vegetables, yogurt-tahini sauce 30
Baked Cod lemon-sherry broth, buttered breadcrumbs, 
roasted vegetables, fingerling potatoes 30
Fish & Chips beer battered or lightly fried, fries,  
coleslaw, tartar 28
Pan-Seared Scallops bacon jam, sun-dried tomato risotto, 
fennel salad 38

Burgers & Sandwiches with fries or greens 

Loft Burger* house tri-blend, l, t, o, cheese,  
griddled seeded brioche roll 19.5 slab bacon 3

French Dip Burger* house tri-blend, swiss cheese, 
caramelized onions, horseradish aioli, au jus, on ciabatta 20

Chicken Caesar Wrap regular or buffalo fried chicken, 
romaine, pecorino, everything spice, pickled red onions, 
toasted breadcrumbs creamy lemon dressing 20 

Hot Honey Fried Chicken panko crusted, pickles,  
lemon aioli, griddled seeded brioche roll 18

Baja Fish Tacos cabbage slaw, pineapple pico,  
chipotle crema, flour tortillas 20

Lobster Rolls coleslaw, lettuce, griddled brioche bun  
Traditional celery, chive, lemon, mayo 36 
Brown Butter warmed in brown butter 36




