
Appetizers
Calamari $12
tender strips deep fried,
tartar sauce, cocktail sauce 

GF Prawn Cocktail $12
with house made cocktail sauce

Roasted Garlic & Almond
Crusted Brie $15 
almond crusted brie, roasted garlic, blueberry 
lavender jam seasonal fruit, crostini

GF Fresh Ceviche  $11
whitefish & shrimp, traditional lime marinade,
fresh house made tortilla chips

New England Clam Chowder
cup $6 |  bowl $8

Mixed Greens & Gorgonzola
half $7 | full $11
mixed greens, candied walnuts, watermelon, 
gorgonzola, balsamic vinaigrette

Lunch Entrees
Mahi Mahi Fish & Chips $15
deep fried breaded mahi mahi, french fries, 
tartar sauce, cocktail sauce 

GF Carnitas or Mahi Mahi Tacos $14
grilled mahi mahi or pulled pork carnitas, corn 
tortillas, shredded cabbage, pico de gallo, 
jalapeño ranch, black beans
add avocado + $3

Macadamia Encrusted Mahi Mahi $16
pan grilled mahi mahi, roasted coconut & 
macadamia crust, rosemary butter, mixed 
greens

1/2 Pound Angus Burger $13
100% angus beef, spring mix, tomato, onion, garlic 
aioli, seasoned fries  add cheese + $1
add bacon + $2 | add avocado + $3

Chipotle Chicken Sandwich $14
fried chicken, ciabatta roll, spring mix, chipotle 
aioli, tomato, onion, avocado, jack cheese, 
seasoned fries

Seafood Melt $13
shrimp & crab meat salad, sourdough, jack 
cheese, seasoned fries

GF Seared Ahi & Soba Noodle Salad $21
seared rare blackened ahi tuna, mixed greens, soba 
noodles cabbage, bell peppers, asian dressing

Whenever possible, we source the freshest fish, meats and produce from local farmers and vendors with an emphasis on sustainability
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

GF = can be made gluten free. Please make staff aware of any food allergies. | Gratuity not included.
All items subject to availability.  |  Split plate charge $4.

$1.50 PER PERSON DESSERT SERVICE FEE WILL BE ASSESSED TO ANY DESSERT BROUGHT BY GUESTS.

BRUNCH
MENU

fresh salmon with a honey 
glaze & red onion cucumber 

salad, island rice and seasonal 
vegtables  

9am - 3pm
our regular brunch specials 

do not apply on holidays

Brunch Sides
Side of Toast $2
GF Side of Corn Tortillas $2
GF Side of 4 Bacon Strips $5
GF Side of 2 Eggs $4
GF Side of 4 Sausage Links $5
GF Side of Homefries $4 

Breakfast Entrees
GF Shrimp & Crab Omelette $15
three egg omelette filled with bay shrimp, rock crab 
and mixed cheese, topped with hollandaise sauce,
served with home fried potatoes
add avocado + $3

Eggs Benedict $15
toasted English muffin topped with Canadian
bacon, poached eggs and hollandaise sauce,
served with home fried potatoes

Veggie Benedict $15
toasted English muffin topped with fresh 
sauteed spinach tomatoes, poached eggs 
and hollandaise sauce, served with home 
fried potatoes

GF Denver Omelette $13
three egg omelette filled with country ham, 
onions green bell pepper and mixed cheese,
served with home fried potatoes

Loco Moco $12
two scoops of white rice, angus hamburger 
patty, brown onion gravy, green onions & 
topped with two eggs

GF Boathouse Mess $13
three eggs scrambled with white onion, 
broccoli, red & green bell peppers and home 
fries, topped with mixed cheese and green 
onions, served with a side of salsa
add avocado + $3 | add chicken + $4

GF Mushroom & Spinach Omelette $12
three eggs, mushrooms, fresh spinach, green 
onions and mixed cheese, served with home 
fried potatoes

Macadamia Nut Banana Pancakes $10
3 pancakes, sliced banana, macadamia nuts
whipped butter and syrup

GF Acai Bowl $10
acai, layer of granola, bananas and
fresh berries, drizzle of honey 

French Toast $12
thick Texas toast, topped with seasonal fruit 
whipped butter & syrup

GF 3 Eggs & Bacon $11
three eggs served with two strips of bacon, 
served with home fried potatoes

Chilaquiles $13
tortilla chips with spicy salsa cruda, two eggs, cotija 
cheese, sour cream and a side of black beans
add avocado + $3

GF Huevos Rancheros $12
two eggs over medium & served over corn 
tortillas, black beans, topped with cheese, 
tomatoes, green onions, salsa & sour cream
served with home fried potatoes
add avocado + $3

French Toast Party $15
two each of the following: Boathouse french 
toast, eggs, bacon strips & sausage links, 
served with whipped butter & syrup

Brunch Special
$8 Free Flowing
Champagne or 

Mimosa with 
purchase of entree

*not valid holidays


