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Starters
Spinach Artichoke Dip Spinach Artichoke Ragout, Tricolor Tortilla Chips 12
Chef Oysters Red Wine Mignonette, Remoulade, Shaved Horseradish 15 half | 25 full
Shrimp Cocktail Jumbo Shrimp, Vodka Cocktail Sauce, Lemon Garnish 16
Crab Cake 60z Jumbo Lump Crab Cake, Zesty Remoulade 15

Soup and Salad
New England Clam Chowder Littleneck Clams, Smoked Bacon Lardons 7
Boat House Salad Strawberries, Candied Walnuts, Gorgonzola, Vanilla Bean Balsamic 7
Garden Salad Field Greens, Heirloom Tomatoes, Shaved Red Onion, Carrot Curls 6

Land and Sea
Prime Rib 100z Prime Rib, Baked Russet Potato, Garlic Broccoli, Au Jus, Horseradish Cream 33
Lobster Mac n Cheese Gruyere Mornay Sauce, Roasted Forest Mushrooms, Claw and Knuckle Meat 30
Mushroom Ravioli Jumbo Ravioli Stuffed With Chopped Porcini Mushrooms, Roasted Red Pepper Sauce 26
Baked Sea Bass 80z Striped Bass, English Pea Risotto, Warm Marinated Tricolor Pepper Salad 38
Chicken Parmesan Garlic Parmesan Crust, Cheddar Mac n Cheese,
Grilled Asparagus, Lemon Butter Sauce 26
8 oz Filet Herb Crusted Center Cut Tenderloin Filet, Asiago Potato Gratin,
Roasted Asparagus, Demi Glace 37
Add Lobster Tail 15

Desserts

Tiramisu Coffee Infused Lady Finger Cookie, Fluffy Coffee Mouse, Chocolate Coated Espresso Beans 8
Lemon Bars Zesty Lemon Curd, Graham Crust, Sweet Whipped Cream 8
Créme Brulee Vanilla Egg Custard, Toasted Sugar, Berry Trio 8

Four-Course Prixe Fixe

Starter Choose one
Soup or Salad

() Entrée Choose one o
Prime Rib | Baked Sea Bass

Dessert Choose one

60

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne iliness, especially if you have certain medical conditions.

679 W Spring St, Columbus, OH 43215
614-469-0000 | www.boathouserestaurantoh.com
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Cucumber Gin Cooler Hendrick's Gin, St. Germain, Lime, Lemon Drop Martini Absolut Citron Vodka, Lemon, Triple Sec,
-h' Sprite, muddled Cucumber and Mint 11 chilled 12
Spiced Whiskey Sour Bulleit Rye, Dry Vermouth, Lemon, Burning Mandarin Sweet & Spicy! Absolut Mandrin Vodka,
Agave 11 Lemon, Orange and Cranberry Juices, muddled Serrano, on the
Strawberry Mule Tito's Handmade Vodka, muddled rocks or straight up 11
! Strawberries, Lime, Ginger Beer 11 .
> - WINE *
S
SPARKLING/CHAMPAGNE glass bottle PINOT NOIR glass bottle E
# William Wycliff Brut, California 26 Francis Ford Coppola Votre Sante, Sonoma 9 34 1
{ Korbel Split, Brut, California 9 MacMurray Ranch, Central Coast, California 12 46
Zonin Split, Prosecco Brut, Veneto, Italy 8 Sanford 'Flor de Campo’, Santa Barbara County 56
La Marca Prosecco, Italy 32
Chandon Brut 'Classic’, California 54 MERLOT 4
Canyon Road, California 7 26
PINOT GRIGIO St. Francis Vineyards, Sonoma 10 38
*v Ecco Domani, delle Venezie, Italy 8 30 Ghost Pines, Sonoma & Napa Valley 46 ¥
- King Estate 'Signature’ Pinot Gris, Oregon 12 46
CABERNET
SAUVIGNON BLANC Canyon Road, California 7 26
Canyon Road, California 7 26 Louis Martini, California 9 34
Coppola Diamond Collection Murphy-Goode, California 10 38
Yellow Label, Sonoma 9 34 Avalon, Napa Valley 12 46
Ferrari Carano Fume Blanc, Sonoma County 46 Justin, Paso Robles, California 58
CHARDONNAY OTHER RED VARIETALS
Canyon Road, California 7 26 Dry Creek Vineyards Heritage Zinfandel, Sonoma 10 38
William Hill Winery, Central Coast, California 8.50 32 Apothic Wines ‘Winemaker's Blend’, California 10 38
Kendall Jackson Vintner's Reserve’, California 9.50 36 Coppola Claret ‘Black Label Diamond
La Crema, Monterey, California 12 46 Collection’, California 42
Sonoma Cutrer, Russian River Sonoma 56 Massimo Malbec, Mendoza, Argentina 850 32
HandCraft Petite Sirah, California 9 34
OTHER WHITE VARIETALS
Beringer White Zinfandel, California 7.50 28
Chateau Ste. Michelle Riesling, Washington 8 30
Mirassou Moscato, California 8 30
Sokol Blosser 'Evolution” White Blend, Oregon 10 38
—~-JBEER
CRAFT BOTTLES DOMESTIC IMPORT DRAFT
Abita Wrought Iron IPA 6 Blue Moon 5.50 Corona 5.50 C.B.C. Pale Ale 6
Dark Horse Raspberry Ale 6 Budweiser 4.50 Dos Equis 5.50 Bell's Oberon Wheat Ale 6
Founder's Scotch Ale 8 Bud Light 4.50 Guinness 5.50 North High Brewing Honey
New Holland Dragon 10 Coors Light 4.50 Heineken 5.50 Wheat Lager 6
Orval Trappist Ale 12 Fat Tire 5.50 Stella Artois 5.50 Brew Kettle Black Rajah IPA 6
Three Philosopher Belgian 9 Miller Lite 4.50
Sam Adams 4.50 NON-ALCOHOLIC
Michelob Ultra 4.50 @ ODouls 4
Pabst Blue Ribbon 4.50 (@ Kaliber 5
Yuengling Lager 4.50
!
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of food borne iliness, especially if you have certain medical conditions.

614-469-0000 | www.boathouserestaurantoh.com



