
 

We are committed to providing you with seafood from wild sustain-

able stock. Consuming raw or undercooked meat, fish, or fresh shell 

eggs may increase your risk of food bourne-illness,  

especially if you have certain medical conditions.  

———————————— Specialties ——————————— 
INCLUDES GARLIC BREAD          ADD A SMALL PEAR, CAESAR, GREEK OR RANCH SALAD FOR     3.95 

 

 

 

 

 
 

TILAPIA ROYALE   21.95 

TILAPIA STUFFED WITH CRAB MEAT IMPERIAL, TOPPED WITH SHRIMP AND ASPARAGUS  

SERVED WITH FRESH MADE TILAMOOK CHEDDAR & CHIVE MASHED POTATOES 

Crab stuffed  BAKED SHRIMP   21.95 

SERVED WITH TILAMOOK CHEDDAR & CHIVE MASHED POTATOES  

SESAME TUNA    5 oz   17.95          8 oz   24.95  

SASHIMI GRADE TUNA, SEARED WITH SESAME SEEDS  

SERVED WITH WASABI CREAM, SWEET SOY GINGER SAUCE AND VEGETABLE COUSCOUS 

MISO GLAZED SALMON   22.95 

ORGANIC SCOTTISH SALMON WOOD GRILLED AND BRUSHED WITH OUR SPECIAL MISO, MIRIN,  

SAKE & SOY GLAZE, SERVED ON VEGETABLE COUSCOUS, TOPPED WITH ASIAN SLAW & CRISP WONTONS 

WOOD GRILLED TUNA  24.95  SALMON  19.95    

WE SOURCE ONLY THE FINEST FRESH FISH AVAILABLE PREPARED SIMPLY GRILLED, BRUSHED WITH OLIVE 

OIL, FRESH SQUEEZED LEMON JUICE, SEA SALT AND PEPPER OR  TOPPED WITH FRESH PINEAPPLE SALSA        

SERVED WITH VEGETABLE COUSCOUS 

LOBSTER DINNER   29.50  

SERVED WITH TILAMOOK CHEDDAR & CHIVE MASHED POTATOES  

SHRIMP & SCALLOPS   Cittadino    18.95  
WITH FRESH SPINACH AND OVEN ROASTED TOMATOES OVER FETTUCCINE ALFREDO      

POT OF STEAMED MUSSELS   12.95    with fresh cut fries and Belgian mayo  

CHOICE OF SAUCE:     WINE AND GARLIC BUTTER OR FRESH TOMATO SAUCE     

8 OZ FILET MIGNON    26.50     

SERVED WITH FRESH MADE TILAMOOK CHEDDAR & CHIVE MASHED POTATOES 

RED WINE MARINATED  SIRLOIN STEAK   16.95      WE RECOMMEND YOUR STEAK COOKED MEDIUM  

SERVED WITH TILAMOOK CHEDDAR & CHIVE MASHED POTATOES      

WOOD GRILLED STEAK, TOMATO & GORGONZOLA ALFREDO    16.95   
ON FETTUCCINE WITH SAUTEED MUSHROOMS, BALSAMIC DRIZZLE, OVEN DRIED TOMATOES      
WOOD GRILLED CHICKEN MARSALA   15.95 
CHICKEN BREAST LAYERED WITH FONTINA CHEESE, MUSHROOMS, PROSCIUTTO, AND ASPARAGUS, 

MARSALA DEMI GLACE, SERVED WITH TILAMOOK CHEDDAR & CHIVE MASHED POTATOES      

MOJITO GLAZED GRILLED DUCK BREAST   
BRUSHED WITH A GLAZE REDUCTION OF 12 YEAR OLD AGED RUM,  FRESH MINT AND BROWN SUGAR, 

SEARED TO MEDIUM AND SERVED WITH VEGETABLE COUSCOUS    16.95  

  ñññññññ  Soup,  Salads,  Sandwiches ññññññ   

LOBSTER BISQUE   7.95    
FRESH LOBSTER STOCK FLAVORED WITH A MIREPOIX OF VEGETABLES AND FINISHED WITH CREAM, 

SHERRY, COGNAC, CAYENNE AND SEA SALT, LOBSTER MEAT AND FRESH CHIVE GARNISH  

CAESAR SALAD PARMESAN CRUSTED CROUTONS    7.95  

HOUSEMADE RANCH SALAD   7.95 
ROMAINE, TOMATOES, CUCUMBERS, TILAMOOK CHEDDAR, BACON, CROUTONS, RANCH DRESSING      

SPINACH, PEAR AND GORGONZOLA SALAD    7.95 
WITH TOMATOES, RED ONION, PISTACHIO NUTS, HONEY BALSAMIC VINAIGRETTE     

BOATHOUSE  GREEK SALAD    7.95 
ROMAINE, TOMATOES, KALAMATA OLIVES, FETA, ONIONS, PEPPERONCINI, MUSTARD VINAIGRETTE  

CRISPY CHICKEN COBB  salad platter   10.95 
CRISPY CHICKEN TENDERLOINS, ROMAINE, BACON, TOMATO, CUCUMBER, AVOCADO, GORGONZOLA, 

TILAMOOK CHEDDAR, CHOPPED EGG, HOUSEMADE RANCH AND HONEY MUSTARD DRESSINGS  

KOBE BEEF BURGER . . . . . . On our butter toasted challah roll    13.95 
KOBE IS A CITY IN JAPAN WHERE THE BREED WAGYU BEEF IS SERVED. WAGYU IS A PURE BREED OF 

CATTLE KNOWN FOR ITS JUICINESS, EXCELLENT FLAVOR AND MUCH HIGHER CONTENT OF  

UNSATURATED FAT. OUR WAGYU BEEF IS RAISED IN AUSTRALIA. OUR BURGER IS TOPPED WITH  

TILAMOOK CHEDDAR, SPECK ITALIAN BACON AND SERVED WITH HANDCUT FRIES AND BELGIAN DIP.       

AHI TUNA BURGER. . . . . . On our butter toasted challah    11.95  
DICED AHI TUNA COMBINED WITH SOY SAUCE, GINGER, GARLIC, ONIONS, DIJON MUSTARD,  

CILANTRO, LEMON JUICE AND MAYONNAISE MADE INTO A BURGER, WOOD GRILLED AND SERVED 

WITH ASIAN SLAW, WASABI SAUCE AND FRESH CUT FRENCH FRIES WITH BELGIAN DIP     

ñññ Appetizers ñññ 
 

flash fried FRESH CALAMARI      
TOMATO SAUCE,  AIOLI    9.85  

SPICY CRAB AND ARTICHOKE DIP  
WITH CROSTINIS    9.85  

CRISPY CHICKEN TENDERLOINS 
SERVED WITH FRESH MADE BOATHOUSE HONEY  

MUSTARD SAUCE, BELGIAN MAYO AND  

FRESH CUT FRENCH FRIES    9.95  

TUNA TARTARE  served in our spoon shooters                                                                       

DICED SASHIMI TUNA , WASABI CREAM, SCALLIONS, 

FRESH GINGER, FRESH GROUND PEPPER    12.95  

crunchy SHRIMP & AVOCADO ROLL   9.95 
SHRIMP, FRESH AVOCADO, SUSHI RICE, NORI,  

CUCUMBER, SCALLION, RED PEPPER, CILANTRO,  

JALAPENO, TOASTED MACADAMIA NUTS, SERVED WITH 

PICKLED GINGER, WASABI PASTE, SWEET SOY DIP  

House Smoked  PEPPERED SALMON    10.95  

RED ONION, CAPERS, TARRAGON AIOLI, CRISP TOASTS 

SEAFOOD TOWERS  please allow 20 minutes 
CHILLED SHRIMP, HOUSE SMOKED SALMON WITH FRESH 

TARRAGON DIP, SPOON SHOOTERS OF TUNA TARTARE, 

OYSTERS ON THE HALF SHELL AND ALL  ACCOMPANIMENTS      

SMALL   25. 95          LARGE    29.50 

jumbo STEAMED SHRIMP   two sauces             

1/2LB   14.95          1LB   25.95  

OYSTERS 1.95 EA  EXOTIC OYSTERS 2.95 EA 

cocktail sauce, fresh horseradish, raspberry mignonette, lemon  

ALL OYSTERS ARE 2 FOR 1 EVERY FRIDAY FROM 3-6 PM 

Italian style  ROASTED VEGETABLES     4.95 

GREEN BEANS, CARROTS, ONIONS, ZUCCHINI  RED PEPPERS 
ROASTED IN OLIVE OIL, WHITE WINE, BUTTER, GARLIC AND HERBS 

Fresh Cut  FRENCH FRIED POTATOES    4.50      

SERVED WITH BELGIAN MAYO 

WE USE THE FINEST INGREDIENTS, INCLUDING REGGIANO PARMIGIANO CHEESE AND POMMEREY MUSTARD. OUR 
RANCH DRESSING IS MADE FROM SCRATCH WITH FRESH PARSLEY, FRESH SCALLIONS,OLIVE OIL, FRESH LEMON JUICE, 

Colossal Crab Cake Pommerey    
FROM THE TABLES OF KINGS SINCE 1632   MOUTARDE DE MEAUX 

 

FRESH JUMBO LUMP CRAB MEAT GENTLY LACED WITH POMMEREY  

MUSTARD IMPERIAL. BROILED WITH BUTTER AND SERVED WITH POMMEREY SAUCE AND  

FRESH MADE TILAMOOK CHEDDAR & CHIVE MASHED POTATOES    29.50 

————————— Table Shares ñññññññðñ 

Parmigiano  ASPARAGUS    4.95       

Made to order  CREAMED SPINACH   4.95 

FRESH SPINACH SAUTEED WITH GARLIC AND COMBINED WITH 
CREAM, MOZZARELLA AND ROMANO CHEESE  

AND FOR DESSERT HAVE OUR INFAMOUS   PIZZOOKIE    7.99 
MADE FROM SCRATCH CHOCOLATE CHIP COOKIE DOUGH BAKED IN OUR PIZZA OVEN TO A PERFECT MEDIUM RARE, 

TOPPED WITH HAAGEN-DAZS VANILLA ICE CREAM, FRESH WHIPPED CREAM AND CHOCOLATE SYRUP       
 

four berry   COBBLER 
STRAWBERRIES, BLUEBERRIES, BLACKBERRIES, RASPBERRIES AND CINNAMON TOPPED WITH OUR OVEN BAKED 

SUGAR COOKIE AND HAAGEN-DAZS ICE CREAM     6.99 

 

Italian  BROCCOLI RAAB     4.95       

A MEDIUM FLAVORED GREEN, BROCCOLI RAAB IS WIDELY GROWN IN ITALY. IT HAS EDIBLE STEMS AND SMALL BUD CLUSTERS.  
IN ROMAN TIMES THIS ôSPROUTING BROCCOLIô WAS A VERY POPULAR DELICACY. WE SAUTE THE BROCCOLI RAAB IN OLIVE OIL WITH 

GARLIC, CHILI PEPPERS, PINE NUTS, OVEN DRIED TOMATOES AND SPRINKLE WITH  PARMIGIANO REGGIANO. DELISIOSO ! 

ADD A SMALL PEAR, CAESAR, GREEK OR RANCH SALAD FOR     3.95 
 

gwan-cha-lee”  GUANCIALE & SAGE    
EXCEPTIONAL ITALIAN BACON, FRESH MOZZARELLA, 

TALEGGIO, FRESH SAGE AND GARLIC BUTTER    9.95 

BISTECCA 
GARLIC BUTTER, SHAVED STEAK, PEPPERS, ROASTED 

ONIONS, MOZZARELLA, PROVOLONE    11.95 

ADD FRESH MUSHROOMS    2.00 

WHITE 
GARLIC BUTTER, OREGANO, MOZZARELLA, ROMANO 

CHEESE    10.95         ADD TOMATO SAUCE    2.00    

MARGHERITA 
TOMATO SAUCE, FRESH MOZZARELLA  PARMIGIANO 

REGGIANO, FRESH BASIL    11.95 

CRAB & FRESH HERB CHEESE 
FRESH BASIL, MOZZARELLA, TALEGGIO, OVEN DRIED 

TOMATOES, PARMIGIANO REGGIANO    14.95 

PEAR & GORGONZOLA 
FRESH PEARS, MOZZARELLA, GORGONZOLA,  

ROASTED ONIONS, TOASTED PISTACHIOS    10.95 

VEG alla GRIGLIA  
HERB CHEESE, TOMATO SAUCE, MOZZARELLA,  

MUSHROOMS, TALEGGIO, WOOD GRILLED EGGPLANT 

AND ASPARAGUS, OVEN DRIED TOMATOES, ROASTED 

ONIONS, PARMIGIANO REGGIANO, FRESH BASIL    12.95  

SONNY ’S 
TOMATO SAUCE, MOZZARELLA,  FENNEL SAUSAGE, 

SPECK BACON, SALAMI, GUANCIALE   12.95 

ROMAGNA 
SLICED CHICKEN BREAST, PROSCIUTTO, ASPARAGUS 

GARLIC BUTTER, FRESH MOZZARELLA, ROMANO 

CHEESE, OVEN DRIED TOMATOES    12.95  

SAUSAGE, PEPPERONI & MUSHROOMS   
TOMATO SAUCE, MOZZARELLA    12.95 

PEPPERONI & FRESH OREGANO    11.95 

TOMATO, MOZZ & GOAT CHEESE   9.95 

WITH SLICED PEPPEROCINI 

CHICKEN BARBEQUE 
WITH SMOKY SPECK BACON, MOZZARELLA, BARBEQUE 

SAUCE, ROASTED ONION, CILANTRO    12.95 

EXTRA  TOPPINGS   2.00 each  

 

 PIZZERIA  

NAPOLETANA  
10 inch    fresh dough   made daily    finest ingredients  

ROCKFISH ARE RUNNING !  
PAN FRIED VIRGINIA ROCKFISH 

CREAMY SOUTHERN STYLE GRITS, SAUTEED SPINACH, FRIED 

CHESAPEAKE OYSTERS AND SWEET RED PEPPER RELISH  18.95  

EAT LOCAL, EAT FRESH  
 


