
Half Shell  - mignonette, cocktai l  sauce, lemon, horseradish  half dozen.. . 19 |  dozen.. .36 gf
Rockefeller - pancetta, pernod, spinach, 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    |   gfo 

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

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

WAGYU CARPACCIO
 black garl ic,  f ield greens, 24mo parmesan, long

pepper, ol ive oi l ,  pickled shishito
.. .21 gf

TEMPURA ASPARAGUS
fr ied crispy, smoked tomato coul is

. . .  13

S O U P S

MOREL CHANTERELLE BISQUE
chateau d’orignac, cream, white truff le oi l

. . . 18

LOBSTER AND SHRIMP BISQUE
 creme fraiche, chive, saffron, brandy 

. . .  16 gf

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

.. . 18 gf

S A L A D S

GREEK
organic f ield greens, Bulgarian feta, pickled
vegetables, grape tomato, oregano red wine

vinaigrette, cr imson lenti ls
. . .9 gf

WEDGE 
cherry tomato, avocado, cr ispy bacon, creamy blue

cheese dressing, pickled red onion
.. . 14 gf

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, shel lf ish,  or eggs may increase your r isk of foodborne i l lness

SHAVER BEEF RAVIOLI
Michigan wagyu beef, hand dipped r icotta,

madeira brodo, mushrooms, scal l ion  
. . .24

GRILLED OCTOPUS
red wine poached, chorizo, garbanzo bean, tomato, kale, lemon 

... 24  gf

SPRING BURRATA
strawberry,  basi l ,  arugula, balsamic

reduction, pine nuts,  snap peas . . . 18 gf
 

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

potato chips
.. .  24 gf

FOIE GRAS
seared, brioche, quince-apple puree, chive oil

... 22

DUCK LEG CONFIT
scallion basmati, baby bok choy, golden curry sauce

raspberry gastrique
...22 gf



  

8oz lobster tai l  . . .40  |      gr i l led asparagus, bearnaise . . . 12

SURF & TURF
two 5oz f i lets,  two 8oz lobster tai ls ,  potato dauphinoise, asparagus, tomato jam, 

saffron beurre blanc, includes two greek or wedge salads 
. . . 159 gf

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

black truff le demi glace, includes two greek or wedge salads
.. . 199 gf

AMERICAN WAGYU, SNAKE RIVER FARMS, IDAHO 
6 oz queen.. .65 | 10 oz king.. .85

House - potato dauphinoise, parsnip puree, black garl ic,  gri l led asparagus, BH 15 steak sauce . . .gf
Classic -  twice baked potato, demi glace, broccolini ,  sautéed mushroom & onion . . .gf

Oscar -  snow crab, gri l led asparagus, duck fat potato, sauce bearnaise  . . .gf

NORTH ROAD SALMON
 saffron basmati ,  sage cream, mushroom puree, brussels sprouts,  applewood bacon, lemon    

. . .48  gf

ATLANTIC HALIBUT
 parmesan r isotto, broccolini ,  forest mushrooms, lemon-butter sauce

 . . .54 gf   

CHICKPEA CAKES
roasted red pepper coconut curry,  marcona almond, roasted forest mushroom, ci lantro  

. . .32 

CHEF’S SHAVER WAGYU CUT
ful l  blood japanese wagyu raised in Michigan exclusively for the Boathouse

ask server for detai ls
. . .market price

VENISON TOURNEDO
 sweet potato gnocchi,  chestnut cream, peppered spinach, roasted brussels sprouts,  venison demi-glace

.. .58  gfo

SEA SCALLOPS 
cauli l ini ,  baby bok choy, lobster cakes, preserved lemon beurre blanc

.. .58  

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
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats,  poultry,  seafood, shel lf ish,  or eggs may increase your r isk of foodborne i l lness

S I D E S


