oN the Rocks
MariTime MarTinis

oN the Rocks
BurGers & SandWiches
All served with Boathouse potato chips or coleslaw. Substitute a veggie burger for any sandwich.
Fries 1.00
Sweet Potato Fries 2.50
Onion Rings 2.50
Bacon 1.00

MariTime MarTinis

American Classic Burger

EnTrees

A seasoned 8 oz certified-Angus patty topped with
melted American cheese, lettuce, tomato and
onion, on a toasted roll. 11.00

Blues Burger

A seasoned 8 oz certified-Angus patty
topped with caramelized onions, bacon, and
crumbly blue cheese on a toasted roll. 12.50

oN the Rocks
Chicken & Brie

Grilled chicken breast finished with a raspberry
mango chutney, sliced apples, and brie
on a warm toasted ciabatta. 13.00

Bali Chicken

Grilled BBQ chicken breast topped with pineapple,
bacon, caramelized onions, and provolone cheese
on a toasted roll. 11.50

Tropical Pig

Black forest honey baked ham, brie, spinach,
and mango chutney on ciabatta. 12.75

That Fire Thang

A seasoned 8 oz certified-Angus patty served with
Boathouse fire-salsa, Tabasco-soaked onions,
jalapeños, melted Pepper Jack cheese and chipotle
mayo, served on a toasted roll. IT’S HOT! 12.00

Bacon-Mushroom-Swiss

A seasoned 8 oz certified-Angus patty served with
sautéed mushrooms, bacon, creamy garlic aioli, and
melted Swiss cheese on a toasted roll. 13.00

Grilled Chicken

Grilled chicken breast with spinach, caramelized
onions, provolone cheese, and garlic aioli,
served on ciabatta. 11.50

Turkey BLT

Oven roasted deli turkey, applewood bacon,
lettuce, tomato, and cranberry bacon aioli
on fresh ciabatta. 12.50

The Mediterranean

Fresh mozzarella, vine ripe tomatoes, roasted red
peppers, spinach, and Kalamata olive
tapenade on ciabatta. 11.50

BurGers & SandWiches

Boathouse Fish Sandwich

Golden fried beer battered haddock, served with
homemade tartar sauce on a toasted roll with
lettuce and tomato. IT’S BIG! 14.50

Crabby Patty

Crabcake topped with onion straws, lettuce,
tomato, and remoulade on a toasted roll. 15.50

EnTrees
Shrimp Pasta

Gulf shrimp sautéed and tossed with linguine
in a light garlic herb cream sauce. 19.50

Seafood Siciliano

Shrimp, scallops, chopped clams and PEI mussels
sautéed in a spicy tomato garlic broth, tossed with
mushrooms, green onions and linguini. 22.50

Black Beard Chicken Alfredo
Blackened chicken, grilled and tossed
with linguini in a creamy herb sauce
topped with Parmesan cheese. 18.00

Fried Haddock

Golden fried, beer-battered haddock, served with
french fries and coleslaw. 16.50

MariTime MarTinis
Vodka Selection

Stolichnaya (Russia), Kettle One (Holland), Absolut
(Sweden), Belvedere (Poland), Titos (TX), Chopin
(Poland), Grey Goose (France), Life of Reilley (NY)

The Classic

Gin Selection

Tanqueray (Great Britain), Bombay Sapphire
(London), Beefeaters (London), Boodles (London),
Hendrix (Scotland)

oN the Rocks

Your choice of vodka or gin
with vermouth and olives . 9.50 - 12.00

Cosmopolitan

Sky Citrus, Cointreau, fresh squeezed lime, and a
splash of cranberry. Garnished with a lime. 8.00

The Ruby

Finlandia Grapefruit vodka, Cointreau, and
fresh lime juice with a splash of cranberry in a
sugar-rimmed glass. Garnished with a lime. 8.00

Sackets Sunset

Absolut Mandarin and Finlandia Cranberry vodka
splashed with orange and cranberry juices.
Garnished with an orange. 8.00

Bimini

Parrot Bay Coconut rum splashed with
Chambord and cranberry and pineapple juices.
Served with fresh pineapple. 7.50

Strawberry Fields Forever

Strawberry Bacardi rum with a splash of
Van Gogh Vanilla vodka and pink lemonade
in a vanilla sugar rimmed glass.
Garnished with fresh strawberry. 7.50

Mermaid

Absolut Mandarin vodka splashed with
Blue Curaçao, pineapple juice, and sour.
Garnished with fresh pineapple. 7.50

Peach Melba

Stoli Blueberry vodka splashed with
Peachtree Schnapps and Chambord.
Garnished with fresh berries. 7.50

Espresso-tini

Van Gogh Double Espresso vodka infused
with Dark Creme de Cacao in a raw
sugar-rimmed glass with a twist. 8.50

Lemon Drop

Sky Citrus over lemon muddled with sugar,
splashed with sour and served in a raw
sugar-rimmed glass. 8.00

James Bond

Stolichnaya vodka and Bombay Sapphire gin kissed
with Lillet. Shaken, not stirred, with a twist! 10.00

East Sider

Hendrix gin over muddled cucumber, fresh mint,
lime, and simple syrup. Summer in a glass Drink up, Jim! 12.50

Ultimate Manhattan

Templeton Rye “The Good Stuff”, Al Capone’s
favorite, splashed with Carpano Sweet vermouth
from Italy. Up with a cherry. 12.00

Very Berry

Stoli Blueberry & Skyy Raspberry vodkas,
splashed with Chambord and cranberry.
Garnished with fresh berries. 8.00

Upside Down Pineapple

Life of Reilley Vanilla vodka, splashed with cherry
and pineapple juice, and garnished with a cherry.
Piece of cake! 7.50

Sicilian

Pomegranate vodka, a splash of Pama Liquor,
orange and cranberry juice. Garnished with an
orange slice. Favoloso! 7.50

Appletini

Three Olive Apple vodka, a splash of
Green Apple Liquor and sour. 7.00

Banana Split

Van Gogh Vanilla vodka and banana liquor
splashed with Godiva White Chocolate
liquor in a cocoa puffed glass.
Finished with a cherry! 8.50

MariTime MarTinis

Hershey Kiss

Van Gogh Double Dutch Chocolate vodka with
dark Creme de Cacao and Godiva White Chocolate
liquor. In a cocoa puff glass with a Hershey Kiss.
A great finish! 8.50

Spiaggi

Life of Reilley Vanilla vodka and Frangelico.
Shaken and served in a toasted
hazelnut-rimmed glass. 8.50

oN the Rocks
Mojito

Muddled lime, mint, and simple syrup with Bacardi
Limon. Shaken and topped off with a splash of soda.
A Havana favorite...Salud! 7.00

Mint Julep

Jim Beam Kentucky bourbon, shaken with fresh,
muddled mint and simple syrup. Splashed with
sour and soda...and you’re off! 7.00

Margarita Grande

Hornitos Reposada tequila, Cointreau, fresh
squeezed lime, and sour. Shaken and served in
a sea salt rimmed glass and splashed
with Grand Marnier...Olé! 9.00

Boathouse Bloody Mary

Our house-made mix in a sea salt rimmed glass
with a lemon wheel and pickle spear. 6.50

OffsHore Soups
Floating Island

Onion soup topped with crostini, melted provolone,
Swiss, and Parmesan cheeses. 8.00

HarBo

Soup Du Jour

Please ask your server about our
delicious soup of the day.

aNchors Aweigh

Little m

OffsHore Soups

HarBo

MainSail EntRées

familia

aNchors Aweigh
Baked Brie
all Hands
on Deck

Creamy French Brie wrapped in phyllo, served warm with fresh
berries and toasted almonds, drizzled with local honey. 13.00

Spinach & Artichoke Dip
MainSail
EntRées

A creamy cheesy blend of spinach and artichoke hearts,
baked and served with a warm garlic baguette. 12.00

Shrimp Cocktail
seAwoRthy
Salads

Four jumbo Gulf White Shrimp with a classic cocktail sauce. 13.50

Baked Chevre

all Hands on Deck

Goat cheese wheels served hot in Salsa Rosa with a warm garlic baguette. 12.00

Asian Ahi Crisp

Little m

o

familiar

cra

o

Marinated sushi grade tuna, seared rare atop crispy fried wontons laced with soy and
wasabi sauce. Served with mango chutney and toasted sesame seeds. 14.00

Calamari

Served over spring greens with a fresh lemon parsley anchovy dipping sauce. 13.00

seAwoRthy Salads
Shrimp Louie

Breaded and fried shrimp topped with Louie sauce, pimentos, red
onion, and sesame seeds, served on a bed of greens . 14.00

Fried Pickles

Hand-breaded pickle spears served with a creamy dill dipping sauce. 7.50

Prince Edward Island Mussels

A full pound of mussels, sautéed in a Fra Diavolo white wine broth. 13.50

Crab Cakes

Hand-pattied, sautéed golden and served with a creamy lemon dill sauce. 13.50

cra

MainSail EntRées

familia

Shrimp Pasta

Gulf shrimp sautéed and tossed with linguine in a light garlic herb cream sauce. 19.50

Stuffed Salmon

Baked wild salmon stuffed with crab meat and finished with a lemon dill white butter sauce,
served over orzo. 24.50

all Hands on Deck
Shrimp & Scallop Medley

o

Gulf shrimp and sea scallops sautéed in classic white wine garlic sauce, tossed
with chopped tomatoes and linguini. 21.50

Baked Haddock

An herb butter crumb topped Icelandic haddock served over lemon orzo with seasonal vegetables. 18.00

seAwoRthy Salads
The Neptune

cra

Oven roasted Icelandic haddock smothered with shrimp, scallops, chopped clams and PEI
mussels in a lightly spiced white wine herb tomato broth over orzo with seasonal vegetables. 27.00

Seafood Pasta

Scallops, shrimp, chopped clams and mussels in a creamy white wine herb sauce tossed with linguini. 22.50

Siciliano

Shrimp, scallops, chopped clams and PEI mussels sautéed in a spicy
tomato garlic broth, tossed with mushrooms, green onions, and linguini. 22.50

Fried Haddock
OffsHore
Soups

Golden fried beer battered haddock, served with french fries and coleslaw. 16.50

HarBo

Pasta Vongole

Chopped clams in a light cream garlic herb white wine sauce, tossed with linguine. 16.00

Chicken Puttanesca

Marinated and grilled chicken, smothered in an olive, caper, onion and tomato herb
white wine sauce, served over orzo with seasonal vegetables. 18.00

aNchors Aweigh
Straw & Hay

Little m

A blend of semolina and spinach fettuccine, tossed in a creamy herb sauce with prosciutto,
fresh peas and grilled chicken, all topped with grated Parmesan. 19.50

Steak Chimichurri

Grilled 8 oz flat iron steak topped with a chopped parsley, garlic, olive oil, jalapeño
and lemon sauce with sweet potato fries and vegetable. 24.50

MainSail EntRées
Prime Rib

familia

Oven roasted Prime Rib served with mashed potatoes and seasonal vegetables with au jus on the side.
10oz Queen Cut 22.50 / 18oz King Cut 29.50

all Hands on Deck

o

All served with homemade potato chips or coleslaw. Substitute a veggie burger for any sandwich.
Fries 1.00
Sweet Potato Fries 2.50
Onion Rings 2.50
Bacon 1.00

seAwoRthy Boathouse
Salads Fish Sandwich

American Classic Burger

A seasoned 8 oz certified-Angus patty, topped with
melted American cheese, lettuce, tomato and onion,
on a toasted roll. 11.00

That Fire Thang

A seasoned 8 oz certified-Angus patty served with
Boathouse fire-salsa, Tabasco-soaked onions,
jalapeños, melted pepper jack cheese and chipotle
mayo, served on a toasted roll. IT’S HOT! 12.00

Grilled Chicken

Grilled chicken breast with spinach, caramelized
onions, provolone cheese and garlic aioli,
served on ciabatta. 11.50

Golden fried beer battered haddock, served with
homemade tartar sauce on a toasted roll
with lettuce and tomato. IT’S BIG! 14.50

The Mediterranean

Fresh mozzarella, vine ripe tomatoes, roasted red
peppers, spinach and Kalamata olive
tapenade on ciabatta. 11.50

Crabby Patty

Crabcake topped with onion straws, lettuce,
tomato and remoulade on a toasted roll. 15.50

cra

seAwoRthy Salads
Chicken 4.50

Make Any Salad a Meal

Shrimp 6.00

Blackened Salmon 8.00

The Wedge

A quarter wedge of crisp Iceberg lettuce topped with
applewood bacon, tomatoes, cucumber, carrots, red
onion and egg. Drizzled with your choice of Thousand
Islands or creamy bleu cheese dressing. 8.50

Mandarin

Berries, mandarin oranges and bleu cheese
crumbles on a bed of baby spinach, drizzled
with honey mustard poppy seed dressing and
sprinkled with slivered almonds. 14.00

House

Spring greens, cucumbers, tomatoes, onions, carrots,
croutons and your choice of dressing. 5.00

Flat Iron Steak 10.00

Vermont

Spring greens topped with goat cheese crumbles,
berries, candied walnuts, carrots, tomatoes and red
onion, finished with a berry vinaigrette. 14.50

Caesar

Crisp romaine lettuce tossed with a traditional Caesar
dressing, tossed with Parmesan cheese and garlic
croutons. Anchovies available upon request. 10.00

Cobb

Romaine lettuce with oven roasted turkey, black forest
ham, applewood bacon, provolone and Swiss cheese,
tomatoes, red onion, cucumber, carrots and egg
with your choice of dressing. 13.50

Greek

Dressing: Balsamic Vinaigrette,
Ranch, Creamy Bleu Cheese,
Thousand Island, Honey
Mustard Poppy Seed, Greek,
Berry Vinaigrette

Romaine lettuce, Kalamata olives, bell peppers,
cucumbers, carrots, tomatoes and red onions with
Greek dressing and pepperoncinis, topped
with crumbled feta cheese. 11.50

HarBor sNacks

Soups

Aweigh

craf

Just Tenders

Chicken, battered and fried.
Served with dipping sauce. 8.75

Colossal Clam Strips
Fried golden with house made
tartar sauce. 12.00

Potato Fries
Little maTey’sSweet
Menu

Mozzarella Sticks

With whipped Cajun butter. 7.00

With side of marinara. 7.50

Basket of French Fries
5.00

Chipotle Chips

Boathouse potato chips with
chipotle dipping sauce. 5.00

Soups
ntRées

Guinness Battered Onion Rings

Aweigh
on Deck

Little maTey’s Menu
on tap

ntRées
Salads

on Deck

HarBor sNacks
familiar favorites
Served with dipping sauce. 8.50

Choose a main course, a side and somethin’ to wet yer whistle! 6.95

Main Course

Barnacle Burger
Barnacle Burger with Cheese
Davey Jones’ World Famous Fried Shrimp
Pirates Pasta served with Marinara or Butter
Shiver Me Chicken Tenders

Dangerous Desserts
Add 2.50
Seafoam Ice Cream Sundae
Rusty Root Beer Float

familiar favorites
craft beer Drinks

Side Dish

Smashed Island Applesauce
Golden Dubloon Potato Chips
Land Lubbin’ French Fries

on tap

Milk
Chocolate Milk
Lemonade
Iced Tea
Soda
Refills 1.00

ntRées
familiar favorites
Heineken
Little EntRées
maTey’s Menu
MainSail
familiar
favorites
Corona
Budweiser
Coors Light
Bud Light
Bud Light Lime
Bud Light Orange
Labatt Blue
Labatt Blue Light
Labatt Nordic N/A

Miller Light
Genny Light
Michelob Ultra
Gosling’s Ginger Beer
Molson Canadian
Pabst 16 Oz Can

on Deck
on tap
familiar
all Hands
on favorites
Deck
3.50

Red Bridge (Gluten Free)
Smirnoff Ice
Angry Orchard Rose
Mac Jack Empire Red Cider

Mighty Swell Spritzer:
Mango, Watermelon, Peach,
or Grapefruit

on tap
4.50

Salads
seAwoRthyonSalads
tap

craft beer

Yuengling Lager 4.00
Shock Top 4.00
Sam Adams (Seasonal) 4.50
War of 1812 Ale 5.00
Stella Artois 5.00
Ommegang Nirvana IPA 5.00
Southern Tier IPA 5.00
Abita Purple Haze Wheat 5.00
Troegs Sunshine Pilsner 5.00
Middle Ages Pale Ale 5.00
Fat Tire Ale 5.50

craft beer

Ashley’s Tap Choice

(Market)

Ask about Ashley’s tap choice,
available for a limited time!

Our History Keeps Us Anchored
The Sackets Boathouse Restaurant and Bar is
housed in an old boathouse originally built in the
1940s. In its early years the business stored and
moored boats as a marina operation. In 1985, the
restaurant was built and has since been a local
favorite and tourist destination. The dining room
spans the water where boats were once moored,
while the deck has been expanded. Sit and enjoy
one of our delicious menu options or sip on
one of our signature martinis all while enjoying
breathtaking views of the beautiful harbor leading
to Black River Bay and on to Lake Ontario.

The Boathouse Restaurant & Bar is a great
place for your special events...weddings,
rehearsal dinners, luncheons and more!
Please ask about our luncheon
& dinner party event menus.

craft beer
Brooklyn Summer 4.50
Leinenkugel Summer Shandy 4.50
Blue Moon 4.50
Sam’s 76 4.50
Otter Creek Free Flow 4.50
Lost Coast Tangerine 5.00
Bell’s Two Hearted Ale 5.00
Great Lakes Edmund Fitzgerald 5.00
Sam’s Porch Rocker 5.00
Ommegang Fruition 5.00
Bell’s Oberon Wheat 5.00
Wachusett Blueberry 5.00
Lagunitas IPA 5.00
Voodoo Imperial IPA 5.00
Middle Ages Swallow Witt 5.00
Stony Creek Cranky 5.00
SC Stony Joe 5.00
Dogfish Head 60 Min. IPA 5.50
Dogfish Head SeaQuench 5.50
Guinness 6.00
Dogfish Head Flesh & Blood 6.00
Founders Breakfast Stout 7.00

