
 

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 September 21, 2023 

October 1st through 15th  

 

BRUNCH 

$35 - Three Course Prix Fixe Menu  
(Sundays) 

First Course 
SOUP DU JOUR 

BOATHOUSE SALAD 
shaved parmesan, brioche croutons, yolk-free dressing,  

white anchovies 

Second Course 
CANDIED ALMOND FRENCH TOAST 
candied almonds and oats, brioche bread, maple syrup, fresh berries & 
grand marnier crème anglaise  

RIVERSIDE BENEDICT 
poached eggs over english muffins with spinach, smoked bacon  & 
hollandaise, served with home fries  

COWBOY BURGER* 
brioche bun, bacon-tomato jam, fried egg, cheddar, shoestring fries  

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

Third Course 

APPLE STRUDEL 
caramel sauce & tahitian vanilla bean ice cream 

CHOCOLATE “KIT KAT” 
with fresh whipped cream 

COLD FUSION SORBET 

 

 
raw bar 

OYSTERS  
ON THE HALF SHELL GF 

Our own Sherwood Island oysters! 
champagne mignonette & cocktail sauce  

½ dozen 14  │  each 2.75 

LITTLENECK CLAMS GF 
on the half-shell with  

cocktail sauce 

½ dozen 12  │  each 2.50 

SHRIMP COCKTAIL GF 
cocktail sauce 

½ dozen 25  │  each 4.75 

platters 
ARTISAN CHEESES  │ 19 

great hill blue, drunken goat,  
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 

 
 



 

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. 
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October 1st through 15th  

 

LUNCH 

$25 - Two Course Prix Fixe Menu  
(Wednesday-Saturday) 

Choose appetizer or dessert & an entrée 

First Course 
SOUP DU JOUR 

BOATHOUSE SALAD 
shaved parmesan, brioche croutons, yolk-free dressing,  

white anchovies 

Second Course 

OMELETTE OF THE DAY 

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

PRIME BURGER* 
brioche bun, black pepper aioli, lettuce, tomato & onion, shoestring fries 

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

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

Third Course 

APPLE STRUDEL 
caramel sauce & tahitian vanilla bean ice cream 

CHOCOLATE “KIT KAT” 
with fresh whipped cream 

 

 
raw bar 

OYSTERS  
ON THE HALF SHELL GF 

Our own Sherwood Island oysters! 
champagne mignonette & cocktail sauce  

½ dozen 14  │  each 2.75 

LITTLENECK CLAMS GF 
on the half-shell with  

cocktail sauce 

½ dozen 12  │  each 2.50 

SHRIMP COCKTAIL GF 
cocktail sauce 

½ dozen 25  │  each 4.75 

platters 
ARTISAN CHEESES  │ 19 

great hill blue, drunken goat,  
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 

 
 



 

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. 
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October 1st through 15th  

 

DINNER 

$45 - Three Course Prix Fixe Menu  
(Wednesday-Friday) 

First Course 
SOUP DU JOUR 

BOATHOUSE SALAD 
shaved parmesan, brioche croutons, yolk-free dressing,  

white anchovies 

Second Course 

CHICKEN SCARPARIELLO 
onion, pepper, balsamic, hot cherry peppers, and roasted potatoes 

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

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

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

Third Course 

APPLE STRUDEL 
caramel sauce & tahitian vanilla bean ice cream 

CHOCOLATE “KIT KAT” 
with fresh whipped cream 

COLD FUSION SORBET 
 

 

 
raw bar 

OYSTERS  
ON THE HALF SHELL GF 

Our own Sherwood Island oysters! 
champagne mignonette & cocktail sauce  

½ dozen 14  │  each 2.75 

LITTLENECK CLAMS GF 
on the half-shell with  

cocktail sauce 

½ dozen 12  │  each 2.50 

SHRIMP COCKTAIL GF 
cocktail sauce 

½ dozen 25  │  each 4.75 

platters 
ARTISAN CHEESES  │ 19 

great hill blue, drunken goat,  
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 
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