
 

*Consuming raw or undercooked meat (such as rare/medium-rare), poultry, seafood, shellfish, or eggs  
may increase your risk of foodborne illness, especially if you have certain medical conditions. 

BOATHOUSE RESTAURANT AT SAUGATUCK ROWING CLUB, 521 RIVERSIDE AVENUE, WESTPORT, CT 06880 
 203.227.3399   │  BOATHOUSE@SAUGATUCKROWING.COM July 2, 2023 

appetizers 

FRENCH ONION SOUP  │ 12 
melted gruyère and herb-buttered crostini  

BURRATA & CROSTINI  │ 17 
tomato jam, pesto crostini, prosciutto spec, balsamic reduction 

MUSSELS MEUNIÈRE  │ 18 
P.E.I. mussels, garlic, white wine, butter, crostini 

MAINE LOBSTER MAC ‘N CHEESE │ 19 
orecchiette pasta, three cheese cream, parmesan-brioche gratin  

BOATHOUSE CRAB CAKES  │ 19 
saugatuck slaw & lemon-dill remoulade 

CHICKEN LIVER PÂTÉ  │ 17 
pickled red onions, fig jam, crostini 

salads 

ROMAINE WEDGE CAESAR* │ 18 
shaved parmesan, brioche croutons, yolk-free dressing,  

white anchovies 

BABY KALE SALAD  GF  │ 17 
granny smith apples, candied pecans, robiola cheese, maple ginger 
vinaigrette 

QUINOA SALAD  GF  │ 18 
shaved brussels sprouts, red onion, cucumber, cherry tomatoes, 
avocado, lemon-fennel dressing 

entrees 

BOATHOUSE LOBSTER ROLL  │ mp 
torpedo roll with warm buttered maine lobster, saugatuck slaw and 
shoestring fries  

PRIME BURGER*  │ 22 
brioche bun, black pepper aioli, L.T.O., shoestring fries 

ADD: cheddar, swiss, mozzarella, gorgonzola, bacon  $2  

GRILLED CHICKEN PANINI  │ 22 
basil aioli, roasted peppers, mozzarella, arugula, shoestring fries  

MANGO GLAZED SALMON* GF  │ 35 
chilled rice-noodle salad, shaved carrots, brussels sprouts, and cucumber 
with a tahini dressing  

SPAGHETTI ALLA CHITTARA  │ 32 
sautéed lobster and shrimp, tomato arrabietta sauce, black garlic 

STEAK FRITES*  │ 52 
grilled NY strip, charred tomato salsa, shoestring fries  

QUINOA STIR-FRY  GF  │ 27 
gingered baby bok choy, charred tofu, grilled mango, ponzu glaze 

Lunch 
 

raw bar 

OYSTERS  
ON THE HALF SHELL 

Our own Sherwood Island oysters! 
champagne mignonette & cocktail sauce 

½ dozen 14  │  each 2.75 

LITTLENECK CLAMS 
on the half-shell with  

cocktail sauce 

½ dozen 12  │  each 2.50 

SHRIMP COCKTAIL 
cocktail sauce 

½ dozen 25  │  each 4.75 

platters 
ARTISAN CHEESES  │ 19 

great hill blue, chianti pecorino,  
and spanish manchego with  

crostini and fig jam 

CHARCUTERIE  │ 18 
prosciutto di parma, picante  
dried chorizo, sweet coppa,  
grain mustard and crostini 

sides 
Grilled Jumbo Asparagus  │ 9 

Sautéed Spinach & Garlic  │ 9 

Sautéed Mushroom Marsala  │ 9 

Crispy Brussels Sprouts  │ 9 
with honey and smoked bacon 

Herb-Roasted Potatoes  │ 9 

Truffle Fries  │ 9 

add a protein 
Chicken  │ 9 

Shrimp  │ 15 

Steak*  │ 12 

Salmon*  │ 12 

 
 


