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Seafood

Lobster and Spinach Dip

Cream cheese, lobster, & spinach topped with
dheese. [ 1575

Calamari

Tubes and tentacles mixed with hot pepper
rings and lightly seasoned, served with
tangy Thai sauce. / 1250

Escargots

A dozen escargots sautéed in garfic butter,
white wine and chopped mushrooms. Lightly
baked and topped with cheese. Served with
garic toast. / 12.75

THE BOATHOUSE CELEBRATES 20 YEARS!

Local Restaurant Love

In local news, Quinte’s own Boathouse Seafood
Restaurant celcbrates their 20th Anniversary!
Owners Greg and Nancey Annesley said “This
would never have been possible without the
support of the local commumity, our familics,
our dedicated staff, and of course our guests
who have become friends and part of the

Jumbo $hrimp Cm:l:l:ml Boathouse family. Greg reminisced about the
Shrimp Cocktail served with seafood sauce. | last twenty years and the incredible roller
275 coaster ride they have been on.

Coconut Shrimp

Jumbo Shrimp in o coconut breading and d

o S o Salads
Breaded Scallops

T Boathouse Sulugh P
QoD salmon chees y dijor
Bacon Wrapped Scallops dressing. /16 side /11

Pan seared scallops with bacon,

served on a bed of apricot a F'“h heais . e e
Mussels

Fresh P.EL Mussels sautéed in garfic and white
‘wine, marinara or our creamy dreole sauce. / 15
Halibut Nuggets

Halibut pieces battered in our famous beer
batter and served with a sweet and spicy
housemade Bang Bang sauce. /10
Seafood Poutine

Frsh cut fries topped with cheese curd and our
famous Seafood Chowder | 250

Classics

Home Grown Chicken Wings
10 pieces (11b ) / 14,75
Ontario roised

Potato Skins

Stuffed with bacon and cheese. / 1150

Thai Chicken Bites

Breaded chicken tenders tossed in Tangy Thai
salLice. | 150

Boathouselure.ca

Mixed Greens Salad

Artisan mixed greens with tomato,
bz and e arion. | 1,50 Side 650
Classic Caesar Salad

Fresh romain, bacon, croutons and
parmesan cheese tossed with caesar
dressing. /.75 side /750

Fresh Artisan Salad

ditrnus vinaiigrette. [ 1275 side 850

Salad Toppers

Personalize your salad by adding
ene of the following items to any
salad choice.

Grilled Chicken /5

5 oz Lobster Tail / 18
14 Ik Hing Crab | 20
Grilled $almon Fillet / 8
Chilled $hrimp / 5

info@Boathouselure.ca

“Twenty years ago, we started out as just
thislitfle shack. 1 always hoped that our

‘hopes
bigger dreams. We hope to cclebrate another 20
years”. The Boathouse is proud to be part of
the Bellevile Community. They continue

Belleville for letting us be apart of that.”

Boathouse Seafood Chowder

Add 2 fresh biscuits for 1.99

Fresh baked panini loaf | 3.75

Fresh bahed garlic loaf / 4.75

Garlic loaf with cheese / 7.75

Garlic loaf with cheese & bacon [ 9.25

A bashet of 4 savoury, fresh baked
biscuits brushed with herb butter.

613.969.2211
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Celebrating 20 Years!

Battered Fish

Served with 2 sides

o

L4
™
A

Battered Haddoch
MsC

Market Carch

Served with 2 sides

Maple Glazed Salmon
Made with local Maple Syrup | 2875
Fire Grilled Salmon

Lightly grilled to perfection | 25.75
Cajun Blackened Salmon
Pan seared with cojun spice | 26.75
Cajun Blackened Halibut
Pan seared with cojun spice | 27.50
Hedlbemmeun Halibut

Certified Sustainable,
Coast mild white fish. (eoz portion)
1-piece 7.75 Add a second piece / 750
Battered Halibut

Served with

Breuded Jalapeno Shrimp

‘breaded jalapeno shrimp served with
mpcmerrwo. =)
Filo Pastry Breaded Shrimp
Crispy fried and lightly breaced shrimp. / 8.25
Coconut Breaded Shrimp
Large arispy lightly breaded coconut shiimp. / 1875
Breaded Shrimp Tric Platter
Crispy breaded filo shrimp, coconut shrimyp and
jalapeno shimp served with seafood sauce. / 20.75
Breaded Scallops
mswlxemedmhmavedum
seafood sauce. | 19;
Admiral’s I)Iutlzr
Crispy breaded scallops with your choice of filo

shrimp, jokapeno shrimp or coconut breaded

shnrrpsuuedwmmmmuce.ﬁmm

Captain’s Feast

Sammies, Burgers
& TCICOS - served with 1 side

Haddock Fish Sandwich

Beer battered and topped with tartar sauce,
lettuce and tomato on a dabatta bun. /1575
Chlchen Parm Sandwich

Giilled

‘and cheese, served with a side of warm marinara
sauce. /1650
Fish Tacos
Three battered

chipatie maye. [ 1575

Spicy Shrimp Tacos
Three cojun shrimp Tacos with
‘Guacamole Saka. [15.75
Chicken Caesar Wrap

P
Chmafmwummnrrpumleﬂlﬁ‘.mm
tomato and mayo. / 16

Prime RbBurger

Topped with lettuce, tomato, orion on a brioche
bun /1550 Add a second Prime Rib patty [ 5
Add Cheese /125 Add Bacon /150
Beyond Meat Vegan Burger
A premium meatless patty. | 1550

bruschetta, bladk olives and

feszmso
Pcm Fried Hnddodl

Served with 2 sides

Inspired while visiting the
French Quarter in New Orleans.
Each fish selection is blackened and
‘topped with cur lightly spiced creamy
creole shrimp sauce.

Salmon New Orleans | 2.5
Halibut New Orleans |75
Haddock New Orleans | 275

Pasta Linguini

Choose from Alfredo or Marinara sauce,
topped with a sprinkle of parm cheese and
served with garlic toast

Seafood Linguini

With sea scallops, shrimp and mussels | 2875

Shrimp Linguini /275

A dassic Louisiana dish dressed with fresh chives,
your cholceof ikl medium or hot wth strimp,
chicken, spicy andouille sousage and rice | 2475

Side Dishes

The fnlhu.unc prices are for side dishes included with the meal.
Additional sides available at additional 1.

Regular Sides Gourmet Sides
o Fries o Caesar Salad add / .75
+ Garlic Mashed Potatoes o Greek Salad add / 3
o Coleslaw + Artisan Salad add [ 4
o Vegetable of the day « Boathouse Salad add / 5
+ Rice » Sweet Potato Fries add / 3
« Garden Salad + Loaded Baked Potato [ 3
o Baked Potato e Poutine add /4
+ Cup of daily soup » Seafood Chowder add [ 3
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The Seafood

Add a Canadian
LOBSTER TAIL
to any dinner for only $18 or
1/2 pound of King Crab

Seafood
Served with 2 sides

Crab

Alaskan King Crab Legs

11b of succulent and sweet aab served with garfic
butter. | 4875

Shrimp

Sautéed Shrimp

Large shiimp sautéed in your favourite sauce.
Traditional garlic butter and white wine sauce or
aeamy aeole. | 27.75

Scallops

Pan Seared $ea Scallops
Jumbo sec scallops sautéed in garlic butter and
white wine. / 36

Canadian Lobster
Tails....Eh!

Twin 50z Lobster Tails

Succulent & tender Canadian tails, butterfiy cut,
served with garlic butter. |45

Chicken

Served with 2 sides

Chicken Parm

Two boneless chichen brecsts lightly grilled,
topped with marinara sauce and four chesse
blends. /24

Breaded Chicken Strips

Lightly brended and seasoned chicken fillets
served with traditional plum sauce. / 875
Creole Chicken

Boneless chicken breasts sautéed in our lightly
spiced qreamy creole sauce. / 23

Reef & Beef
Served with 2 sides
Beef

Angus Reserve Sirloin

Lightly seasoned Saz perfectly aged sirioin, / 2875
Tenderloin

A 40z tenderloin, perfect size for pairing with
sectfood or enjoy on s own. | 26.75

Double steak / 39

Add your Reef

Choose a steak above and add your favourite Reef
choice below.

Creole $hrimp

Tender i ged in our lightly spi
creamy areole sauce. | 650

Jumbeo Garlic Shrimp

Our premium jurmibo shrimp scutéed in garlic and
white wine or reamy creole sauce. 1
Lobster Tail

A 50z Lobster Tail with gariic butter. / 18

Sea Scallops

Pan seared scallops sautded in gariic and

white wine. /13

Alaskan King Crab

At Ib of Alashan King Crab with gariic butter. | 20
Rare- Red Throughout

Mediium Rare- Red Centre, Pink Through out

Steak Toppers

Creamy Creole Sauce

Made with real cream and cajun spices with
just the right amount of heat. | 4

Sautéed Mushrooms /4

Sautéed Onions | 3

Gravy | 3

Seafioec Combes

A lobster tail and a 12 |b of king crab, serv

Lobster and Kin

Crab

with garlic butter / 48.75

Sea Scallops & Jumbo Shrim
Sea scallops and shrimp sautéed in garlic butter and white wine / 34.75

Lobster Tail with Jumbo Shrimp & Scallops

|| Alobster tail, jumbo shrimp & sea scallops sautéed in garlic butter & white wine / 44.75

Shrimp and Lobster

A lobster tail with sautéed shrimp in garlic butter and white wine / 39.75

Bectheuse Seciioec] Feast for Two

Lobster, Scallops, $hrimp, King Crab, Fish & Mussels
Lightly grilled salmon, garlic & white wine sautéed shrimp & scallops,
2 lobster tails, 1/2 Ib king crab & 11b mussels. Served with 4 side dishes,
garlic butter & fresh baked panini loaf. / 125

Boathouselure.ca info@Boathouselure.ca 613.969.2211



INEW lower prices to help you and your family through these difficult times.
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This Menu only auailable for Take-out and Delivery f Full Menu also available.

Battered Hcddncl:

Family Pack comes with 4 pieces of fisn, 1
large fry and your choice of 1 large colesiaw
or garden or caesar salad,

Battered Halibut

4p|ELEWFunWFI:dilSﬁ
Family Pack comes with 4 pieces of fish,
1large fry and your choice of 1 lange colesiow
or garden or caesar scilad.

Breaded Seafood

Served with fries and colesiow

Breaded lalapeno Shrimp | 250
Breaded Filo Shrimp / 8.

Breaded Coconut Shrimp /14

Breaded Scallops | 7

Breaded Chicken

Fries and Poutine
Friessm 5/1g9

Doutine sm 9/1g1a

Sweet Potato Fries sm 6/ ig 10
Grawsm1/ig3

Greens

Subsitute your fries for a small salod
House salad add 175
Coesar salad add 2.75

Creeh Salad 375

On it's own

Sm House Salad 6/ Lge @

Sm Caesar Sclad 650 / Lge 10

Sm Greek Salad 7.50 / Lge I

Platters

Served with fries and coleslaw

Breaded Shrim, o Platter
Crispy breaded filo shrimp, coconut shrimp
and jalapeno shrimp served with seafood
sauce. [ 18
Admiral's Platter
Crispy breaded sallops with your hoce of
Shdmﬁ;] apeno S shrimp ‘or Coconut
Breaded Shrimp served
seafood sauce. / 18
Captain’s Feast
A feast it is! Crispy breaded scallops, your
choice of filo Shrimp, jalapeno shrimp or
coconut breaded shrimp and your choice of
‘Dbattered fish, served seafood sauce.
Battered Haddock / 22
Battered Halibut / 26

HMinnow Henu

Kids 10 and under

Meal indudes 1 side dish, bottomless pop or 1 white

or chocolate mills or juice,

Halibut Fish Nuggets / 8,50
Breaded $hrimp / 8.50
Chicken Strips / 8.50
Linguini Noodles with
Alfredo or Marinara

Sauce / 8,50

Add shrimp or chicken / 4
Add lce Cream /2

Qalete#moun

Side Dishes
Fries Rice
Coleslaw Cup of Soup

Garden Carrot and Celery
‘Caesar Salad Stichs with ranch
Vegetable of the day  dipping sauce

Al extr,

Additional Items
side Fries / 4 Regular size [ 7
side Poutine / 9 Regular size /14

side Sweet Potato Fries / & Regular size 10

Gravy /3
Rice / 3
Garlic Mashed / 5

Loaded Baker with bacon & cheese / 6

Coleslaw [ 2.50
Vegetable of the day / 4
Babked Potato / 4

Beverages
Bottomless Pop / 3,45
Ice Tea / 3.69
Bottomless Coffee / 3.39
Regular Tea / 3.39
Specialty Tea [ 3.79

Juice and Milk - Small / 2.99 Large | 4.49

uselure.ca

ibject to change at any tim

32 South F

charges may apply)

t St. Belleville, ON

Boathouse

Desserts

Lemon Meringue Pie / 6

Brownie Explosion | 6.25

Apple Blossom a la
mode [ 6.50

Sweet & Salty Chocolate
Truffle (Gluten Free) /

613.969.2211
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