
L U N C H  M E N U W I N T E R  1 9 , 2 0T H E  B O A T H O U S E  A T  F O R E S T  P A R K

Italian Chopped salad 

[  a d d  c h i c k e n  $ 3  o r  s h r i m p  $ 4  ]

iceberg, radicchio, salami, provolone, red onion, pepperoni, cherry tomato, 
chick peas and herb vinaigrette • half: $7, whole: $10

BOATHOUSE SALAD
little gem wedge topped with bacon, egg, cherry tomato and 
creamy bleu cheese dressing  • $7

COBB SALAD
greens, smoked turkey, bacon, bleu cheese, tomato, avocado, roasted 
peppers, and deviled egg with green goddess dressing • $12

Caesar Salad 
romaine, croutons, shaved parmesan • half: $7, whole: $10
add chicken: $3    add shrimp: $4

Sugarfire Pulled Pork
smoked pork sandwich topped with tangy slaw • $12

Philly Cheesesteak 
shaved ribeye, peppers, onion, provolone  • $14

Fried Chicken Sandwich
crispy chicken breast, spicy mayo, pickle, brioche  • $11

Boathouse Burger
chargrilled half-pound burger topped with lettuce, tomato, onion, pickle, 
cheese, bacon, mayo • $13

BBQ Salmon Club
smoked salmon, bacon, lettuce, tomato, spicy mayo, wheat bread  • $13

Street Tacos
shrimp, beef, or pork with pico de gallo, cilantro, smoked salsa  • $12

Burger
vegan burger topped your way • $13

Fish & Chips
battered atlantic cod, fries, tartar sauce and lemon • $14

S A L A D S

s e r v e d  w i t h  c h o i c e  o f  f r i e s ,  
s i d e  s a l a d  o r  c u p  o f  s o u pS A N D W I C H E S

A P P E T I Z E R S

T H I S  M E N U  H A S  B E E N

C R a f t e d  F O R  T H E  S E A S O N .

D E S I G N E D  W I T H  C A R E  B Y

C H E F  D A V E  M O L I N A  &  T H E

C U L I N A R Y  T E A M .  E N J O Y.

EXECUTIVE CHEF
CHEF DAVE MOLINA

GENERAL MANAGER
ALICE WATKINS

please, no split checks for parties of eight or more.

SMOKED TRASHED WINGS
smoked jumbo wings sauced and grilled 
ranch, bleu cheese or bbq sauce  • $12

SMOKED BRISKET & PROVEL
TOASTED RAVIOLI
memphis marinara • $12

S O U P S

SOUP OF THE DAY
CUP • $4      BOWL • $6



Br unch W I N T E R  1 9 , 2 0T H E  B O A T H O U S E  A T  F O R E S T  P A R K

please ask your server for current options

please, no split checks for parties of eight or more.

To start. Sides.

Salad.

Brunch Entrées.

Soup of the Day CUP $4 BOWL $6

add shrimp for $4 or grilled chicken for $3
Caesar Salad HALF $7 WHOLE $10

greens, smoked turkey, bacon, bleu cheese, tomato, avocado, roasted peppers, and deviled egg with green goddess dressing
Cobb Salad $12

blueberry mu�n, scone, croissant whipped butter and blueberry jam
Pastry Basket $6

Sausage $4

Bacon $4

Roasted Potatoes $3

Biscuits & Gravy $5

Fresh Fruit $5

greek yogurt, fresh berries, local honey 
Granola $7

jumbo chilled shrimp, spicy tomato, crackers
Shrimp Cocktail $14

chive cream cheese, capers, bagel chips
Smoked Salmon $10

three eggs, roasted potatoes, smoked brisket 
Lakeside Breakfast $13

english mu�ns, poached eggs, smoked ham, hollandaise 
Eggs Benedict $13

brioche bread, chocolate hazelnut spread, bananas, powdered sugar, warm syrup
Nutella Stu�ed French Toast $12

eggs, spinach, roasted peppers, goat cheese
Frittata $12

cheese, bacon, lettuce, tomato, onion, pickle, mayo
Burger $13

Deviled Eggs $5




