
Starters

FRIED CALAMARI: BALSAMIC GLAZE DRIZZLE, BANANA PEPPERS, MARINARA 15

COCONUT FRIED SHRIMP: COCONUT GLAZE, SWEET CHILI 14

CRAB CAKE POPPERS: HOUSE MADE MINI CRAB CAKES, OLD BAY AIOLI 14

GIANT PRETZEL: BEER CHEESE 13

STEAK & CHEESE EGG ROLLS: ONIONS, PEPPERS, RANCH DIPPING SAUCE 14

TENDERS: GARLIC PARM | SWEET CHILI | BBQ | BUFFALO MKT

BUFFALO CHICKEN DIP: TORTILLA CHIPS 13

FRIED MOZZARELLA: BALSAMIC GLAZE DRIZZLE, MARINARA 10

FRIED BRUSSELS SPROUTS: HOT HONEY, SHAVED PARMESAN, RED PEPPER AIOLI 14

AHI TUNA: CILANTRO SLAW, SRIRACHA AIOLI, SUSHI SAUCE 13

MUSSELS: SPICY WHITE BROTH, GRILLED BREAD 15

SPINACH & ARTICHOKE DIP: TORTILLA CHIPS 13

STUFFED MUSHROOM CAPS: SEAFOOD STUFFING, MELTED BUTTER 13

CHEESEBURGER FLATBREAD: GROUND BEEF, CHEDDAR, PICKLES, KETCHUP, MUSTARD 14

BRUSCHETTA FLATBREAD: FRESH MOZZARELLA, TOMATO, BASIL, OLIVE OIL, GARLIC, BALSAMIC DRIZZLE 12

			           ADD: CHICKEN +5

Soup & Salad

Sandwiches

BOATHOUSE CLAM CHOWDER: CUP 6.5 | BOWL 8

SOUP OF THE DAY: CUP 6 | BOWL 7.5

BOATHOUSE SALAD: MIXED GREENS, CUCUMBER, TOMATO, ONION 9   

APPLE PECAN SALAD: MIXED GREENS, CELERY, DICED APPLES, CANDIED PECANS,

			   SHREDDED CARROTS, FETA CHEESE 13  

CAESAR SALAD: ROMAINE, PARMESAN CHEESE, CROUTONS, CAESAR DRESSING 10

COBB SALAD: MIXED GREENS, BACON, DICED TOMATOES, HARD BOILED EGG, 

		  GORGONZOLA CRUMBLES 13  

ADD TO YOUR SALAD: CHICKEN 6 | SHRIMP 7 | SALMON 8 | STEAK TIPS* 9 | AHI TUNA* 10

DRESSING: BALSAMIC VINAIGRETTE | CAESAR | RANCH | LEMON POPPYSEED | CREAMY ITALIAN

	      BLUE CHEESE | HONEY MUSTARD | RASPBERRY VINAIGRETTE

SERVED WITH YOUR CHOICE OF FRENCH FRIES & COLESLAW

SUBSTITUTE TATER TOTS OR SWEET POTATO FRIES + 2

GLUTEN FREE BREAD AVAILABLE UPON REQUEST + 2

BOATHOUSE CHEESEBURGER: AMERICAN CHEESE, LETTUCE, TOMATO, ONIONS, PICKLES 16

				    ADD: BACON +1

BOATHOUSE BLACK BEAN BURGER: LETTUCE, TOMATO, ONIONS, PICKLES 16

SLAMMIN’ SALMON: PAN SEARED BLACKENED SALMON, GUACAMOLE, PICKLED ONION,

		            CILANTRO LIME AIOLI, LETTUCE, TOASTED SOURDOUGH 15

FRIED COD SANDWICH: LETTUCE, TOMATO, BRIOCHE BUN, SIDE OF TARTAR SAUCE 15

GRILLED CHICKEN SANDWICH: BACON, CHEDDAR, MAYO, LETTUCE, TOMATO, BRIOCHE BUN 13

TURKEY SANDWICH: CRANBERRY MAYO, SLICED APPLES, CHEDDAR, TOASTED SOURDOUGH 13

BOATHOUSE TACOS: CRISPY OR BLACKENED COD, CILANTRO SLAW, SRIRACHA AIOLI,

		           CORN TORTILLAS, PICKLED ONIONS 15

		           ADD: GUACAMOLE +2

 INDICATES ITEMS THAT ARE GLUTEN FREE. 
SELECT ITEMS ON OUR MENU CAN BE MADE GLUTEN FREE UPON REQUEST.

PLEASE ASK YOUR SERVER FOR MORE INFORMATION!

looking for a place to 
host your next
special event?

THE BOATHOUSE IS THE PERFECT BACKDROP 
FOR YOUR SHOWER,  HOLIDAY PARTY,
REHEARSAL DINNER, CORPORATE EVENT, 
BIRTHDAY, OR OTHER SPECIAL OCCASION.
CONTACT OUR TEAM TODAY: 413.536.2342
BOATHOUSEDINING.COM/CELEBRATE

connect with us!
     @BOATHOUSEDINING



From The Sea

CIDER GLAZED SALMON: BUTTERNUT SQUASH, CARAMELIZED ONIONS, SHREDDED CARROTS, SHAVED BRUSSELS SPROUT MEDLEY 26 

PARMESAN CRUSTED COD FLORENTINE: GARLIC MASHED POTATOES, CHEF’S VEGETABLE 26

SEARED SEA SCALLOPS: GREEN PEA RISOTTO, PINEAPPLE SALSA, CHIPOTLE CREMA MKT 

BAKED STUFFED SHRIMP: SEAFOOD STUFFING, RICE, MELTED BUTTER, CHEF’S VEGETABLE 26

FISH & CHIPS: FRENCH FRIES, COLESLAW, TARTAR 23

FRIED CLAM STRIPS: FRENCH FRIES, COLESLAW, TARTAR 20

From The Land

SHORT RIB SHEPHERD’S PIE: GARLIC MASHED POTATOES, CORN, CARROTS, PEAS 28  

PANKO CRUSTED CHICKEN: CREAMY WHITE GRAVY, GARLIC MASHED POTATOES, CHEF’S VEGETABLE 22

GRILLED STEAK TIPS*: GARLIC MARINATED STEAK, HERB ROASTED POTATOES, CHEF’S VEGETABLE 27  

BRAISED SHORT RIB: RED WINE DEMI, GARLIC MASHED POTATOES, CHEF’S VEGETABLE 27  

NY STRIP*: GORGONZOLA CREAM SAUCE, HERB ROASTED POTATOES, CHEF’S VEGETABLE 29  

Pasta

CHICKEN PARMESAN: BREADED CHICKEN, FRESH MOZZARELLA, MARINARA, PENNE 21

SHRIMP SCAMPI: SHRIMP, CHERRY TOMATOES, RED PEPPER FLAKES, WHITE WINE, BUTTER, GARLIC, LINGUINI 25

ALFREDO: CREAMY ALFREDO SAUCE, PENNE 17

	 ADD: BROCCOLI +1, GRILLED CHICKEN +6, SHRIMP +7

SKILLET MAC & CHEESE: CHEDDAR CHEESE SAUCE, TOASTED BREAD CRUMBS, PENNE 16

	 ADD: SHORT RIB +7, GRILLED CHICKEN +6, CRISPY BUFFALO CHICKEN +6, BACON +3, STEAK TIPS +9

SEAFOOD FRA DIAVOLO: MUSSELS, SCALLOPS, SHRIMP, COD, LINGUINI, SPICY RED SAUCE, GARLIC BREAD 28

Weekend Special
AVAILABLE FRIDAY & SATURDAY AFTER 3PM

PRIME RIB: 12oz, AU JUS, BAKED POTATO & CHEF’S VEGETABLE 34 

PARTIES OF 6 OR MORE MAY HAVE 20% GRATUITY ADDED
SEPARATE CHECKS ARE NOT ALLOWED FOR PARTIES OF 6 OR MORE, MULTIPLE CARDS MAY BE ACCEPTED

Please inform your server of any food allergies or dietary restrictions before placing your order.
* This symbol identifies menu items prepared to your liking that may be undercooked or raw or contain undercooked or raw ingredients.

Thoroughly cooking meats, poultry, seafood, shellfish, and eggs reduces the risk of food-borne illness.
Menu Items & Prices Subject To Change. © 2023 Bean Restaurant Group 10/23 MA11 TBH

boathousedining.com


