~THE BOATHOUSE~

APPETIZERS & SALADS

HANOVER TOMATO CHOWDER
With Old Bay crackers and local crab

BOATHOUSE SALAD
Baby iceberg wedge, tomatoes, cucumber, gorgonzola, cheddar,
Surry bacon, buttermilk ranch dressing

CAESAR

Romaine lettuce spears with a traditional Caesar dressing

SPINACH, PEAR AND GORGONZOLA SALAD
Fresh sliced pears, fresh spinach, tomatoes, gorgonzola, pickled
Vidalia’s, toasted pistachio nuts, balsamic vinaigrette
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CRAB PUPPIES

Our hushpuppies with crab, served with remoulade

JUMBO SHRIMP
1/2 1b. steamed or fried

FRIED OYSTERS

1/2 dozen served with traditional tartar sauce

SEARED AHI TUNA”

Coated in black sesame seeds, with wasabi cream, sweet soy

CALAMARI

Lightly fried, with a spicy aioli, red sauce

MUSSELS

Steamed Prince Edward Island mussels with garlic and white

wine broth or marinara

CRAB & ARTICHOKE DIP

Housemade Pita Bread

SPICY JERKED WINGS

Baked Jamaican jerked wings with house made ranch

ZUCCHINI CHIPS

Battered and fried local zucchini with Real Salt and lemon

A

THIN CRUST
INDIVIDUAL PIZZA
12
WHITE

Garlic, oregano, Caromont
goat cheese, mozzarella,
Romano

MARGHERITA
Tomato sauce, mozzarella,
Parmesan, fresh basil, fresh
tomatoes

PEPPERONI & FRESH
OREGANO

Fresh basil tomato sauce

SPINACH & RICOTTA
Garlic butter, tomato sauce,
mozzarella

SSPM

Sausage, salami, pepperoni,
mushrooms, roasted peppers,
onions, mozzarella

PEAR &
GORGONZOLA

Mozarella, roasted and
charred onions, pistachios

CRAB, BRIE &
GRILLED ASPARAGUS

Crab meat, mozzarella, ricotta,
cured tomatoes, grilled
asparagus

VEGAN PESTO
Red & yellow peppers, olives,
grilled onion, tomatoes,
artichokes

BLUE CRAB AND GRITS
8 Byrd Mill stone ground grit cake, Local
Jumbo lump crab meat, Hanover tomato relish
3 12
HANOVER CAPRESE SALAD
Thick sliced Hanover tomatoes, basil infused
9 house made mozzarella, aged Balsamic, EVOO,
Manakintowne basil
10 ’
20% of proceeds donated to help preserve our waterways.
S %

13 CHAPEL CREEK $ TUNA

OYSTERS* TARTARE*
10 1 Dozen 20 with creamy Wasabi sauce
Half Dozen 12 Four Spoons 12
10
SEAFOOD TOWER¥*
Oysters, steamed shrimp, mussels, crab and
9 lobster roll, smoked salmon & tuna tartare spoons 29
9 Sushi Rolls*
Spicy_Tvma Full 12 Half 7 Salmonﬁswimp
Crunchy Shrimp Crab & Lobster

oL
ENTREES Add half of any salad 4

CHARLESTON SHRIMP & GRITS Six jumbo shrimp on stone ground yellow grits with 19

Surry sausage and cheddar cheese

CRAB STUFFED SHRIMP Jumbo shrimp stuffed with local crab on a bed of Manakintowne 20
micro greens, Arborio rice pilaf

SEARED FRESH SCALLOPS® 22
Wild mushroom asparagus risotto, charred tomato sauce

LOCAL CRAB TOPPED AND ROASTED FISH OF THE DAY 22
Arborio rice pilaf, sweet Vidalia onion sauce

SHRIMP & SCALLOPS PASTA® With sautéed spinach, cured tomatoes, Alfredo sauce and 20
Romano cheese on egg fettuccini

WHOLE MAINE LOBSTER, STEAMED We crack it, you dip it into drawn butter, house 29
mashed - topped with local crab meat add 9

SEARED RARE TUNA Saffron rice, tomatillo sauce, shrimp empanada, ginger-lime sour cream 22
GRILLED PORK CHOP Sage country biscuit, Hanover tomato-green bean salad, sweet corn 19

gravy
STUFFED & ROASTED CHICKEN BREAST Caromont goat cheese stuffed, Manakintowne 18

herb chimichuri, roasted red potatoes

—
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FILET MIGNON* 8 OZ Seasoned with “RealSalt” and freshly ground black pepper, Maitre d’ 26
butter, house mashed - topped with local crab meat, add 9

RIBEYE" 12 OZ Seared and broiled, sprinkled with smoked sea salt, house mashed - topped with local 22
crab meat add 9

BROILED CRAB CAKE SANDWICH Country slaw, fresh cut fries 14
KOBE BURGER" Wagyu beef, cheddar & bacon topped, fresh cut fries 14

’ SSAL CRABCAKE CHESAP )

OLO EAK
C o E
1/2 Ib jumbo lump crabcake gently mixed with only mayonnaise, Pommery Mustard,
N and egg; broiled and served with roasted red potatoes p

TABLE SHARES 6
FRESH CUT FRENCH FRIED POTATOES HANOVER TOMATO, VIDALIA ONION &
GRILLED LOCAL ASPARAGUS LOCAL CUCUMBER SALAD
ROASTED RED POTATOES ARBORIO RICE PILAF
WILD MUSHROOM & ASPARAGUS RISOTTO

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.




