BOATHOUSE
R ES T R A NT

A U

OYSTERS

Half Shell - mignonette, cocktail sauce, lemon, horseradish half dozen...24 | dozen...45 gf

Rockefeller - bacon, spinach, parmesan, pernod, garlic, panko  three...14 | six...24
Atlantic and Pacific Varieties *Subject to market availability*

CAVIAR

American White Sturgeon ...99 | Prime Ossetra ...150

SEAFOOD AND VEGETABLES

GRILLED OCTOPUS

red wine poached, chorizo, garbanzo bean, tomato,
wild greens, lemon
.. 24 of

JUMBO SHRIMP COCKTAIL
six, cocktail sauce, lemon, fresh horseradish
.. 18 gf

MEAT AND

WAGYU CARPACCIO

black garlic, field greens, 24mo parmesan, long pepper,
olive oil, pickled shishito
.. 21gf

FOIE GRAS
blue hubbard, sable crumble, pickled mustard seed, apple, brioche
... 28 gfo

YELLOWFIN TUNA TARTARE

chive, shallot, avocado, ponzu, lemon,
potato chips
... 24 gf

TEMPURA ASPARAGUS
fried crispy, smoked tomato coulis
.. 13

GAME

WAGYU MEATBALLS
heirloom tomato, lemon, arugula, pickled fennel
.16

ROASTED CABBAGE CAESAR
parmesan frico, black caraway, pomegranate
.12 gf

SOUPS

MOREL CHANTERELLE BISQUE

chateau d’orignac, cream, white truffle oil

LOBSTER AND SHRIMP BISQUE

maine lobster, gulf shrimp, creme fraiche, chive

.18 .16 gf
SALADS
SUMMER BURRATA
heirloom tomato, pickled beets, basil pesto,
arugula, pine nuts, balsamic reduction
.18 gf
GREEK WEDGE

organic field greens, bulgarian feta, pickled vegetables, grape
tomato, oregano red wine vinaigrette, crimson lentils
.. 949f

cherry tomato, avocado, crispy bacon, creamy blue cheese

dressing, pickled red onion
1A gl

gf - Gluten Free | gfo - Gluten Free Option

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



ENTREES

AMERICAN WAGYU, SNAKE RIVER FARMS, IDAHO
6 oz filet...68 | 8 oz manhattan strip...75

House - potato dauphinoise, parsnip puree, black garlic, grilled asparagus, BH 15 steak sauce ...gf
Classic - twice baked potato, demi glace, broccolini, sautéed mushroom & onion ...gf

WAGYU HANGER OSCAR
8oz grilled, snow crab, duck fat potato, grilled asparagus, bearnaise
.65 gf

NORTH ROAD SALMON
caramelized sauce soubise, parsnip gnocchi, roasted brussels sprouts, pancetta, poached pear
.54 gfo

MICHIGAN WALLEYE
pan seared, brown butter, farro, roasted squash, herb pistou, fried sage, toasted hazelnut
...56 gfo

INDIAN CURRY ROTI
garam masala roasted vegetables, roti bread, basmati rice, coconut curry broth, cilantro, scallion
...36 gfo

NEW ZEALAND RACK OF LAMB
roasted cauliflower, red pepper muhammara, green beans, marinated feta, wild mushroom aioli
.48 gfo

DINNER FOR TWO

SURF & TURF
two 50z filets, two 8oz lobster tails, potato dauphinoise, asparagus, tomato jam,
saffron beurre blanc, includes two greek or wedge salads
179 gf

CHATEAUBRIAND
200z center cut wagyu tenderloin, twice baked potato, asparagus, creamed spinach, morel mushroom cream,
black truffle demi glace, includes two greek or wedge salads
199 of

gf - Gluten Free | gfo - Gluten Free Option

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



