~THE BOATHOUSE~

APPETIZERS & SALADS

7 \S
SWEET RED PEPPER SOUP 7 TBAK & FRIzs
with Cap’n Tom’s Fresh local crabmeat Bistro Tender Steak, Bearnaise Sauce
BOATHOUSE SALAD 8 House made French fries
Baby iceberg wedge, tomatoes, cucumber, Maytag blue cheese, 17
cheddar, Surry bacon, buttermilk ranch dressing @%@E‘LS [F: @ i
GRILLED CAESAR 8 W By
Grilled Romaine lettuce with a traditional Caesar dressing Generous bowl of Prince Edward Island Mussels
CLASSIC GREEK SALAD 8 Green curry, garlic & white wine, or saffron broth
Lettuce, feta cheese, onion, tomato, kalamata olives, House mad; 7F rench fries
pepperoncini and Greek vinaigrette

2 %
CRAB PUPPIES 12
Our hushpuppies with crab, served with remoulade
JUMBO SHRIMP, FRIED OR STEAMED (1/21B) 12
With cocktail sauce, fresh horseradish CHAPEL CREEK TUNA
SEARED AHI TUNA* 13 OYSTERS* TARTARE®
Coated in black sesame seeds, with wasabi cream, sweet soy 1 Dozen 20 with creamy Wasabi sauce
CALAMARI 10 Half Dozen 12 Four Spoons 12
Laightly fried, with a spicy aioli, red sauce SEAFOOD TOWER®
JERK CHICKEN WINGS 8 .
White peach dipping sauce Oysters, steamed shrimp, mussels, crab and

lobster roll, cured salmon & two tuna tartare spoons 29
CRAB & ARTICHOKE DIP 9
Housemade Pita Bread SMSI‘\i RO"S*
PLATTER O TOADS 13 Spicy Tuna Full 12 'Half 7 Salmon & Sl/\v*imp
The famed Sugartoad blowfish.  Follow The Directions! Cv‘w/\cl/\_ Shyim Crab gj,obs tep
“sweet as sugar, ugly as a toad” Y P
ENTREES Add half of any salad 4

Red & yellow peppers, olives,
grilled onion, sun dried
tomatoes, mushrooms,
vegan cheese

GRILLED ASPARAGUS
ARBORIO RICE PILAF

FRESH CUT FRENCH FRIES

TABLE SHARES 6
LOADED MASHED POTATOES

SOFT SHELL CRABS -FIRST OF THE SEASON Two Jumbo softshells lightly sauteed in 28
J ghtly
butter, served with house slaw and fries
THIN CRUST FRESH GROUPER TOPPED WITH LOCAL CRAB* Served with Arborio rice pilaf 24
INDIVIDUAL PIZZA CHARLESTON SHRIMP & GRITS Six jumbo shrimp on stone ground yellow grits with 19
12 Surry sausage and cheddar cheese
CRAB STUFFED SHRIMP Jumbo shrimp stuffed with local crab meat on a bed of fried spinach, 20
WHITE Arborio rice pilaf
Garlic, oregano, ricotta, SEARED FRESH SCALLOPS® 20
mozzarella, Romano cheese with Sun Dried Tomato Butter and served on a bed of wild mushroom and asparagus risotto
MARGHERITA BLACKENED FRESH SALMON® With a sweet yellow pepper sauce, Arborio rice pilaf 22
Tomato sauce, mozzarella, GRILLED FRESH TUNA"  With capers and tomatoes in brown butter, Arborio rice pilaf 28
Parmesan, fresh basit SHRIMP & SCALLOPS PASTA® Egg fettuccine with sautéed spinach, cured tomatoes and Romano 20
PEPPERONI & FRESH WHOLE MAINE LOBSTER, STEAMED Served with drawn buiter and house mashed 29
OREGANO - topped with local crab meat add 9
Fresh basil tomato sauce - —
PORK “FILET MIGNON" Laced with Surryano Ham, grilled and served with Virginia Apple glaze 19
SPIN.ACH & RICOTTA sauce, sauteed shiitake mushrooms, house mashed
Garlic butter, tomato sauce,
mozzarella DUCK BREAST AND LEG CONFIT Seared duck breast with sun dried wild cherry sauce, ona 20
bed of spicy cabbage, goat cheese mashed
SALUMI . GRILLED CHICKEN BREAST  Served with a Surry sausage and rock shrimp sauce and 17
Sausage, salami, pepperoni, house mashed
mushrooms, roasted peppers, - -
onions and mozzarela NY STRIP STEAK® 12 OZ Seared and broiled, topped with confit shallots, house mashed 22
DUCK CONFIT - topped with local crab meat add 9
B”?;hg ﬂlliid 178025: creme AHI TUNA BURGER Diced ahi tuna recommended seared rare, fresh cut fries 14
Jraiche and touch of sage KOBE BURGER" Wagyu beef; cheddar € bacon topped, fresh cut fries 14
BRIE & GRILLED y -
ASPARAGUS CRABCAKE CH ESAPEAKE
_ Surry bacon, mozzarella, Two 1/4 b jumbo lump crabcakes gently mixed with mayonnaise, Pommery Mustard,
ricotta, cured tomatoes, grilled ; - 78
asparagus N and egg; broiled and served with our house made mashed potatoes O
VEGAN

WILD MUSHROOM & ASPARAGUS RISOTTO

FRESH BRUSSELS SPROUTS

Consuming raw or undercooked meats, poultry, seafood, shellfish or fresh shell eggs may increase your risk of food borne illness, especially if you
have certain medical conditions. *May be cooked rare to well done and/or contain raw or undercooked ingredients.




