
Half Shell  - mignonette, cocktai l  sauce, lemon, horseradish  half dozen.. . 19 |  dozen.. .36
Rockefeller  - bacon, spinach, pernod, parmesan, panko  three.. . 13 |  s ix. . .24

Atlantic and Pacif ic Varieties *Subject to market avai labi l i ty*

 

O Y S T E R S

CAVIAR
American White Sturgeon . . .99   |    Pr ime Ossetra . . . 150   |    12mo Aged Presidente Ossetra . . .315

S E A F O O D  A N D  S H E L L F I S H

SEA SCALLOPS
lobster cakes, parsley,  preserved

lemon butter sauce
.. .24

YELLOWFIN TUNA TARTARE
chive, shal lot,  avocado, ponzu, lemon,

potato chips
.. .  18 gfo

M E A T ,  G A M E  A N D  V E G E T A B L E S

BISON POUTINE
 Oleson Farms bison, wisconsin cheese curds,

french fr ies,  bison gravy, chives, parmesan
.. . 19 gfo

WAGYU CARPACCIO
 black garl ic,  fr isee, long pepper, ol ive oi l ,  fr ied capers

.. . 19 gf

TEMPURA ASPARAGUS
fr ied crispy, smoked tomato coul is ,  parmesan fr ico

.. .  12

S O U P S
MOREL CHANTERELLE BISQUE

chateau d’orignac, cream, white truff le oi l
. . . 16

LOBSTER AND SHRIMP BISQUE
 brandy, creme fraiche, chive

.. .  14 gf

SMOKED WHITEFISH PÂTÉ
capers,  cornichons, pickled red onion, house crackers

.. . 15 gfo

JUMBO SHRIMP COCKTAIL
six,  cocktai l  sauce, lemon, fresh horseradish

.. . 18 gf

S A L A D S
BURATTA SALAD

pickled beets,  balsamic glaze, basi l  pesto,
heir loom tomato, arugula

.. . 16 gf

BOATHOUSE
organic f ield greens, fresh mozzarel la,  tomato, pine

nuts,  cucumber, radish, lemon vinaigrette
.. .8 gf

SEASONAL SALAD
aged goat cheese, strawberries,  candied pecans

.. . 1 1  gf

gf - Gluten Free  |   gfo - Gluten Free Option
*Cooked to order. Consumption of certain undercooked proteins may increase your r isk of foodborne i l lness.

 

FOIE GRAS
 pan seared, apple puree, orange, quince, 

toasted brioche
.. . 18

HOUSE RAVIOLI
 made in house with fresh market ingredients,  see

server for detai ls
. . .  21



IMPERIAL WAGYU “AMERICAN STYLE KOBE BEEF” SNAKE RIVER FARMS, IDAHO 
6 oz queen.. .59 |  10 oz king.. .75

 
House - potato dauphinoise, parsnip puree, black garl ic,  gri l led asparagus, tomato jam .. .gf

Classic -  twice baked potato, demi glace, broccolini ,  sautéed mushroom & onion . . .gf
Aupoivre -  new potato, baby carrot,  turnip, green beans, brandy morel cream sauce

 
NEW ZEALAND LAMB RACK

Gril led, farro, roasted caul if lower, zhoug, sundried tomato aiol i ,  carrot
half rack.. .38 |  ful l  rack.. .46 gfo

 

KING CRAB FETTUCCINE
 Uni butter,  snow crab claws, snap peas, asparagus, lemon, parsley

.. .52
 

HALIBUT 
Pan seared, paris ian gnocchi,  wi ld mushroom, broccolini ,  white wine butter sauce

.. .45 gfo
 

LAKE MICHIGAN WHITEFISH
 Sundried tomato, art ichoke, basmati r ice, crab, haricot vert ,  lemon-caper beurre blanc

.. .36 gfo
 

VEGETARIAN KING TRUMPET "SCALLOPS"
Trumpet mushrooms, f ine herb-basmati r ice, roasted carrot,  snap pea puree, roasted vegetable

demi  
. . .32 gf

E N T R É E S

D I N N E R  F O R  T W O

gf - Gluten Free  |   gfo - Gluten Free Option
*Cooked to order. Consumption of certain undercooked proteins may increase your r isk of foodborne i l lness.

 

SURF & TURF
Two 5oz f i lets,  two 7oz lobster tai ls ,  potato dauphinoise, asparagus, tomato jam, 

saffron beurre blanc, two boathouse salads 
. . . 159 gf

CHATEAUBRIAND
20oz center cut wagyu tenderloin,  twice baked potato, asparagus, creamed spinach, morel mushrooms, 

black truff le demi glace, two boathouse salad
.. . 179 gf

TOMAHAWK AND KING CRAB
32oz wagyu tomahawk chop, 6oz king crab legs, rosemary potatoes, lemon-parmesan broccolini ,  

clarif ied butter,  truff les,  two boathouse salads
.. .250 gf

S I D E S
poutine fr ies  |   roasted asparagus  |   parmesan r isotto  |   creamed spinach

roasted mushroom  |  brussel sprouts  |   twice baked potato
.. . 10


