BY MERCER OAKS CATERING | 5pm - 9pm

MAIN COURSE

Pasta Primavera $18
zucchini, yellow squash, peppers, onions, grape
tomato, garlic, olive oil

Vodka Rigatoni $18

STARTERS

Chorizo Arancini $12 heavy cream, plum tomatoes, parmesan
chorizo, parmesan, rice Add Grilled Chicken +$4 / Add Grilled Shrimp +$6
Coconut Shrimp $12 Chicken Parm $22
(6) with sweet chili sauce traditional or vodka sauce,

served over pasta

Fried Calamari $16

Boathouse Burger $16
traditional marinara OR cherry pepper glaze

80z angus beef, cheddar cheese, bacon,
shoestring onions, lettuce, tomato, with
french fries

Cheesesteak Eggrolls $10
with siracha ketchup

Crabcake Sandwich $18

house made crab cake, bistro sauce, lettuce,
tomato, with french fries

Loaded Nachos $13
house made chips, cheese blend, tomatoes,
onions, jalapenos, salsa, sour cream

Add Chicken +$3 | Add Steak +$5 Shrimp Scampi $23
. linguini with fresh shrimp in a lemon white
Barvarian Pretzel $12 & P
wine sauce

beer cheese

Chicken Tenders $12 Grilled Salmon $25
(5) original | buffalo | bbq seasonal salsa, dill sauce OR teriyaki

rice, seasonal vegetable
Clams Casino $16
pepper onion breadcrumbs,
tabasco, lemon butter sauce

Steak Frites $29
beef tenderloin, bistro sauce, herbs, french fries

SALADS
$13 / add chicken +$S4 / add grilled shrimp +$6

Strawberry Arugula Classic Caesar Poached Pear

arugula, dried cranberries, feta chopped romaine, parmesan field greens, poached pears,

cheese, pecans, honey white cheese, house made croutons, goat cheese, candied walnuts,

balsamic caesar dressing house made balsamic
SIDES

Side Garden Salad $6 Side Truffle Fries $8
Side Roasted Potatoes $7 Side Onion Rings $7
Side Seasonal Vegetable $6 Side Sweet Potato Fries $7

THURSDAY DINNER ON THE DECK

Thank you for dining with us! We anticipate Dinner on The Deck to be in high demand. With that in
mind, we kindly ask that dining time be limited to 90 minutes. We appreciate your understanding, and
we look forward to serving you.



