
BOATYARD RESTAURANT

Raw Bar*

Oysters rotating selection from local farms 3 each
Cocktail Shrimp giants, with cocktail sauce 4.5 each

Soups & Appetizers
Clam Chowder cup 9, bowl 12
French Onion Soup in a crock with melted swiss,  
house croutons 11
Spinach & Artichoke Dip creamy blend of spinach, 
marinated artichokes, garlic and parmesan,  
with house potato chips 15 
Nick’s Sweet Potato Fries basil, maple-bacon jam,  
blue cheese crumbles 13 
Fried Calamari crispy chouriço, fried peppers,  
piri piri aioli 18
Bistro Mussels garlic miso butter, parsley,  
white wine, grilled focaccia 18
Thai Shrimp pan-seared shrimp, coconut curry,  
leeks, peppers, thai basil, crispy wontons 18
Lobster Rangoons lobster, cream cheese and  
scallion filled wontons, with mango-chili sauce 17
Chicken Tenders buttermilk, mango-buffalo or  
gold fever 16 
Chicken Tinga Nachos guajillo, crema, guacamolio,  
jack cheese, jalapeño, pickled onions, refried beans 17

Salads
Maple Squash Bowl diced chicken, goat cheese,  
roasted squash, craisins, candied pecans, mixed greens, 
maple-cider vinaigrette 22

Salmon Crunch* grilled salmon, baby kale, almonds, 
farro, sun-dried cranberries, pickled red onions,  
crispy wontons, citrus-dijon dressing 26

Sesame Chicken pulled teriyaki chicken, cabbage, 
romaine, scallions, oranges, snow peas, cilantro,  
almonds, wontons, sesame ginger dressing 22

Cobb grilled chicken, avocado, bacon, egg, corn,  
onions, romaine, blue cheese, morita ranch 22

Greek grilled souvlaki chicken skewer, cucumber,  
cherry tomatoes, kalamata olives, red onion, feta,  
mixed greens, red wine vinaigrette, toasted pita 21

Caesar romaine, house croutons, pecorino, 
everything spice, creamy lemon dressing 11

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

12.2.25*This item may be cooked to order. Consuming undercooked food may increase risk of foodborne illness, especially if you have any health issues. 
Before placing your order please inform your server if a person in your party has a food allergy.

Desserts
Peanut Butter Thing Cheesecake peanut butter  
and chocolate with an oreo crust, topped with  
chocolate ganache and caramel 12
Cookies & Cream Brownie warmed brownie,  
vanilla ice cream, crushed oreos, whipped cream, 
chocolate sauce 12 

Cinnabon Bread Pudding sweet bread soaked in 
vanilla custard with swirls of cinnamon and brown 
sugar, served warm with vanilla ice cream 12 
Crème Brûlée vanilla bean custard, raspberries 10 
Carrot Cake cream cheese frosting, pecans,  
caramel sauce 11

Land
Spicy Chicken Rigatoni hot italian chicken sausage, 
garlic-pecorino sauce, roasted tomatoes, broccoli rabe 23

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, with rice pilaf, tzatziki, pickled onions,  
cucumber tomato salad, toasted pita 24

Hawaiian Steak Tips* pineapple and soy marinated, 
mashed potatoes, baby carrots 30
Braised Short Ribs red wine gravy, mashed potatoes,  
roasted baby carrots 32 

Steak Frites* grilled brandt farms ny strip, garlic butter, 
asparagus, truffle fries 40 

Sea
Sole Meunière pan-fried, with lemon caper butter, 
mashed potatoes and asparagus 28

Cranberry Glazed Grilled Salmon* roasted carrots,  
broccoli rabe, toasted almonds, garlic buttered cous cous 29

Baked Haddock lemon-sherry broth, buttered bread crumbs, 
roasted vegetables, fingerling potatoes 27

Fish & Chips beer battered or lightly fried haddock,  
with fries, coleslaw, tartar 25

Scallop Carbonara pan-seared scallops, bacon,  
blistered tomatoes, pecorino, cream sauce, pappardelle 36

Burgers & Sandwiches with fries or greens 

Loft Burger* house tri-blend, l, t, o, cheese,  
griddled seeded brioche roll 18.5 slab bacon 3

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

Fried Haddock lightly battered, coleslaw, lettuce,  
griddled seeded brioche roll, tartar 20 

Salmon Burger pan-seared, with tzatziki, arugula  
and tomato, on griddled seeded brioche roll 20

Chicken Caesar Wrap regular or buffalo fried chicken, 
romaine, pecorino, everything spice, pickled red onions, 
creamy lemon dressing, toasted bread crumbs 18 

Hot Honey Fried Chicken panko crusted, pickles,  
lemon aioli, griddled seeded brioche roll 19

Lobster Rolls coleslaw, lettuce, griddled brioche bun  
Traditional celery, chive, lemon, mayo 35 
Brown Butter warmed in brown butter 35



Wine
WHITE	 6oz	 9oz	 btl
SPARKLING & CHAMPAGNE  
prosecco, zonin, italy	 10	 15	 38
sparkling rosé, gratien & meyer, france	 13	 19	 50
sparkling wine, westport rivers rjr brut cuvée, 2019, westport, ma	 48 
champagne, nicolas feuillatte, nv, france			   66
champagne, veuve clicquot, nv, france			   98

ROSÉ
rosé, beyra, portugal	 10	 15	 38
rosé, roseblood, 2024, provence, france			   48 
rosé, arnot-roberts, 2024, lake county, ca			   52

CRISP
alvarhino, foral, portugal	 9	 13	 34 
pinot grigio, benvolio, italy	 10	 15	 38 
sauvignon blanc, twin islands, nz	 12	 18	 46 
pinot grigio, jermann, 2023, friuli, italy			   48 
sauvignon blanc, whitehaven, 2023, nz (half btl)			   30 
sauvignon blanc, catalina sounds, 2022, nz			   52 
vermentino, pax mahle, 2022, clements hills, ca			   50 
sancerre, domaine delaporte, 2023, france			   60 
chablis, la chablissiene le finage, 2023, burgundy, france			   50

COMPLEX
chardonnay, domaine dupré mâcon-villages, france	 11	 16	 42 
chardonnay, chalk hill, ca	 12	 18	 46 
chardonnay, la crema, 2023, sonoma coast, ca (half btl)			   28 
sauvignon blanc, freemark abbey, 2023, napa valley, ca			   50 
sauvignon blanc, merry edwards, 2022, russian river, ca			   76 
sauvignon blanc, orin swift blank stare, 2023, russian river valley, ca	 50 
chardonnay, jordan, 2021, russian river, ca			   58 
chardonnay, rombauer, 2024, carneros, ca			   68 
chardonnay, hyde de villaine, 2019, napa valley, ca			   98

RED 
LIGHT
pinot noir, wente bailey hill, ca	 11	 16	 42
pinot noir, borealis, oregon	 12	 18	 46
gamay, chateau de la chaize flurie, 2022, beaujolais, france		  50
pinot noir, siduri, 2021, russian river valley, ca			   60
pinot noir, raen royal st robert, 2021, sonoma coast, ca			   88

LUSH
syrah, domaine francois villard, france	 11	 16	 42
malbec, domaine bousquet gaia, mendoza, ar	 12	 18	 46 
barolo, paolo scavino, 2020, piedmont, italy			   66
grenache, bonny doon le cigare volant, 2023, central coast, ca		  40
grenache/syrah, e. guigal côtes du rhône, 2020, france			   44
syrah, triennes saint-august, 2019, provence, france			   48
red blend, orin swift 8 years in the desert, 2022, ca			   70
merlot, mollydooker the scooter, 2021, mclaren vale, australia		  48

BOLD
cabernet sauvignon, skyfall vineyard, washington	 11	 16	 42
cabernet sauvignon, earthquake, lodi, ca	 12	 18	 46 
cabernet sauvignon, austin hope, paso robles, ca	 19	 29	 74
merlot, duckhorn, 2021, napa valley, ca			   70
tempranillo, muga reserva, 2020, rioja, spain			   60
cabernet sauvignon, hess maverick ranch, 2021, paso rolbes, ca	 46
cabernet sauvignon, leviathan, 2022, ca			   60 
cabernet sauvignon, clos du val, 2021, napa valley, ca			   76 
cabernet sauvignon, jordan, 2019, alexander valley, ca			   86
cabernet sauvignon, silver oak, 2019, alexander valley, ca			  110
cabernet sauvignon, caymus, 2021, napa valley, ca			   110
cabernet sauvignon, mt. brave, 2018, napa valley, ca			   140

YES! YOU CAN TAKE IT WITH YOU, THE WINE BOTTLE, THAT IS.

Cocktails
MARGARITAS
Loft pueblo viejo tequila, agave, citrus, with a salt rim 12, pitcher 40
Bravo Zulu ghost spicy tequila, guava, curaçao, lime, with a tajín rim 12
Grapefruit Mint astral blanco tequila, grapefruit, mint, lime,  
with a salt rim 14 
Hinckley herradura reposado tequila, combier, lime, agave,  
with a salt rim 13

FAVORITES
Lavender Mule bully boy vodka, lavender, lime, ginger beer 11
Painkiller planteray dark rum, coconut, pineapple, orange, 12
Maple Old Fashioned jack daniel‘s single barrel select, maple syrup, 
orange bitters, flamed orange twist 14

SANGRIA & SPRITZES 
On the Spritz aperol, raspberry, grapefruit, prosecco 12 
Pom Spritz pomegranate, aperol, lime, prosecco 12 
Red Sangria shiraz, apple brandy, orange, maple, citrus 11, pitcher 38

MARTINIS
Concordia Cosmo triple 8 orange vodka, aperol, cranberry,  
lime, served up 13
Caramel Apple ketel one vodka, apple, caramel, lemon, served up 13
Pegu Club ford‘s gin, orange curaçao, lime, served up 13

Beers 
DRAFTS 16 or 20oz
Servedwell Mast Landing seaside pils 8, 10  
Sam Adams seasonal 8, 10  
Trillium seasonal 9, 11  
Maine Beer Company Lunch ipa 12, 15
Guinness irish stout 8, 10
Bartender’s Choice

Lemonade traditional, guava, peach, 
blackberry 4
Lavender Lemonade lemonade, lavender, 
soda water, mint, on the rocks 5
Iced Tea freshly brewed 4
Arnold Palmer iced tea & lemonade 4

Coffee & Tea 
Jim’s Organic Coffee 4 
Tazo Tea 4 
Nespresso Espresso 4 
Nespresso Cappuccino 5.5 

Fountain Soda coke, diet coke,  
sprite, ginger ale 4
Maine Root Bottled Soda root beer 5 
Bottled Water
Saratoga Sparkling small 5, large 8 
Saratoga Still small 5, large 8 

Beverages

Drinking... Not Drinking
Nojito lime, mint, club soda, on the rocks 6

Piña Con Nada pineapple, coconut, orange, lime, on the rocks 6

Designated Margarita lime, lemon, orange, agave, club soda,  
on the rocks 6

BOTTLES & CANS 
Budweiser 6 
Bud Light 6 
Miller Lite 6 
Coors Light 6 
Michelob Ultra 6 

Narragansett 5 
Stella Artois 7 
Corona 7 
Athletic Run Wild ipa n/a 7
Athletic Upside Dawn golden ale n/a 7

CRAFT BOTTLES & CANS
Cisco Shark Tracker light lager 8 
Buzzards Bay Golden Flounder pale wheat ale, tallboy 8 
Allagash White belgian style witbier 8
Orval belgian trappist ale 10 
Fiddlehead second fiddle, double ipa, tallboy 10 
Downeast hard cider 8 
Nantucket Craft vodka soda – cran or blue 8


