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.

offshore soups
Floating Island

Onion soup topped with crostini, melted provolone,
Swiss, and Parmesan cheeses. 9.00
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Soup Du Jour

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

Creamy French Brie wrapped in phyllo, served warm with fresh
berries and toasted almonds, drizzled with local honey. 14.50

mainsail
entrées
Spinach & Artichoke
Dip
all hands on deck

famili

A creamy cheesy blend of spinach and artichoke hearts,
baked and served with a warm garlic baguette. 13.50

Asian Ahi Crisp

Marinated sushi grade tuna, seared rare atop crispy fried wontons laced with soy and
wasabi sauce. Served with mango chutney and toasted sesame seeds. 15.50

all hands on deck
seaworthy
Calamari salads
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Served over spring greens with a fresh lemon parsley anchovy dipping sauce. 15.00

Shrimp Louie

Breaded and fried shrimp topped with Louie sauce, pimentos, red
onion, and sesame seeds, served on a bed of greens. 15.50

seaworthy salads
Fried Pickles

Hand-breaded pickle spears served with a creamy dill dipping sauce. 9.00

Prince Edward Island Mussels
A full pound of mussels, sautéed in a Fra Diavolo white wine broth. 15.00

Crab Cakes

Hand-pattied, sautéed golden and served with a creamy lemon dill sauce. 15.50
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famil

Shrimp Pasta

Gulf shrimp sautéed and tossed with linguine in a light garlic herb cream sauce. 20.50

Stuffed Salmon

all hands on deck

Baked wild salmon stuffed with crabmeat and finished with a
lemon dill white butter sauce, served over orzo. 26.50

Shrimp & Scallop Medley

Gulf shrimp and sea scallops sautéed in classic white wine garlic sauce,
tossed with chopped tomatoes and linguine. 23.50

Baked Haddock
seaworthy
salads

An herb butter crumb topped Icelandic haddock served over
lemon orzo with seasonal vegetables. 21.50
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Seafood Pasta

Scallops, shrimp and mussels in a creamy
white wine herb sauce tossed with linguine. 23.50

Siciliano

Shrimp, scallops and PEI mussels sautéed in a spicy tomato garlic broth,
tossed with mushrooms, green onions, and linguine. 23.50
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Fried Haddock
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Golden fried, beer-battered haddock, served with french fries and coleslaw. 18.50

Chicken Puttanesca

Marinated and grilled chicken, smothered in an olive, caper, onion and tomato
herb white wine sauce, served over orzo with seasonal vegetables. 19.50

anchors
aweigh
Straw & Hay

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. 20.50

little

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. 25.50

mainsail
entrées
Prime Rib
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Oven roasted prime rib with select potato and
seasonal vegetables with au jus on the side. 14 oz 25.50

all hands on deck
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

Boathouse Fish Sandwich
seaworthy salads

American Classic Burger

Always fresh, seasoned patty, topped with
melted American cheese, lettuce, tomato
and onion, on a toasted roll. 12.50

That Fire Thang

Always fresh, seasoned 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! 13.50

Grilled Chicken

Grilled chicken breast with spinach,
caramelized onions, provolone cheese
and garlic aioli, served on ciabatta. 13.00

Golden fried, beer-battered haddock, served with
homemade tartar sauce on a toasted roll
with lettuce and tomato. IT’S BIG! 16.00

The Mediterranean

Fresh mozzarella, vine ripe tomatoes, roasted
red peppers, spinach and Kalamata olive
tapenade on ciabatta. 13.00

Crabby Patty

Crabcake topped with onion straws, lettuce,
tomato and remoulade on a toasted roll. 17.50
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seaworthy salads
Chicken 5.50

Make Any Salad a Meal

Shrimp 7.00

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
Island or creamy blue cheese dressing. 9.50

Mandarin

Berries, mandarin oranges and blue cheese
crumbles on a bed of baby spinach, drizzled
with honey mustard poppy seed dressing and
sprinkled with slivered almonds. 15.00

House

Spring greens, cucumbers, tomatoes, onions, carrots,
croutons and your choice of dressing. 6.50

Vermont

Spring greens topped with goat cheese crumbles,
berries, candied walnuts, carrots, tomatoes and red
onion, finished with a berry vinaigrette. 15.50

Caesar

Crisp romaine lettuce tossed with a traditional Caesar
dressing, tossed with Parmesan and garlic croutons.
Anchovies available upon request. 11.00 | Half 7.50

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. 14.00

Greek

Dressing: Balsamic Vinaigrette,
Ranch, Creamy Blue 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. 13.00

oups

harbor snacks
Just Tenders

Chicken, battered and fried.
Served with dipping sauce. 10.00

eigh

Colossal Clam Strips
Fried golden with house made
tartar sauce. 13.00

Potato Fries
little matey’sSweet
menu

Mozzarella Sticks

With whipped Cajun butter. 8.00

With side of marinara. 8.50

Basket of French Fries

oups
rées
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deck

6.00

harbor snacks
familiar favorites
Served with dipping sauce. 9.00

little matey’s menu
on tap

Choose a main course, a side and a drink! 9.50
Barnacle Burger
Barnacle Burger with Cheese
Pirates Pasta served with Marinara or Butter
Shiver Me Chicken Tenders

Dangerous Desserts
Add 3.50
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

deck

Chipotle Chips

Boathouse potato chips with
chipotle dipping sauce. 6.00

Guinness Battered Onion Rings

Main Course

rées
alads

Flat Iron Steak 10.00

on tap

Milk
Chocolate Milk
Lemonade
Iced Tea
Soda
Refills 1.00

rées

familiar favorites

littleBudweiser
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Bud Light
Bud Light Lemonade

deck

Labatt Blue

Labatt Blue Light
familiar
favorites
all hands
on
deck
Labatt Nordic NA

Coors Light
Miller Light

familiar Heineken
favorites
Corona

Michelob Ultra

Red Bridge (Gluten Free)

on tap

Michelob Ultra Gold
Michelob Ultra Lime
Molson Canadian
Pabst

Smirnoff Ice
Mac Jack Empire Red

onWhite
tapClaw

craft beer

alads
seaworthyonsalads
tap

craft beer

Yuengling

Blue Moon

Allagash White

Otter Creek Free Flow IPA

Sam Adams Seasonal

craft1812beer

Wachusett Blueberry Ale

Stella

Guinness

Blue Point The IPA

Leinenkugel’s Summer Shandy

Garland City Beer Works
Golden Road Mango Cart
Collective Arts Life in the Clouds

Ithaca Apricot Wheat
Left Hand Milk Stout

Southern Tier 8 Days a Week

Ommegang Nirvana IPA

ASK ABOUT

Franziskaner Hefeweizen

ASHLEY’S TAP CHOICES
Available for a limited time!

Founders All Day IPA
Southern Tier 2X IPA
Bell’s Oberon
Sloop Juice Bomb
Garland City Beer Works

A special thank you to all of the Frontline
and Essential Workers. We appreciate all
you have done to keep us safe and healthy!

