
 

 

 
 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

S P E C I A L  E V E N T S  

LAKE EFFECT HAPPY HOUR | 4-6pm daily 

Warm up lakeside with a little coastal chill and dive into  

$2 Oyster Happy Hour. Oyster selection varies weekly. Minimum 

order of half dozen. Served with cocktail sauce, tobacco, lemons. 

 

LIGHTS ON THE LAKE | November 12-January 25 

 Your holiday hang out – festive décor and more. 

 

WEEKLY TRIVIA | 6:30pm Thursdays, Think with a drink! 

 

WEEKEND BOATHOUSE BLOODY MARY BAR | 11am-2pm 

SUNDAY STUDY BREAK | 11am-4pm Sundays 
Slide out of your weekend and into the week! Show your 

WiscCard: Six-pack of boathouse sliders, half pound of cheese 
curds, half gallon of beer = half off @ $30 

 

 

W I N T E R  2 0 2 5  

 

L A K E  M E N D O T A  

M A D I S O N ,  W I  

 

S T A R T E R S  

HOUSE MADE CHIPS + SALSA RANCHERA | 7 

 

BUFFALO CHICKEN DIP | shredded buffalo chicken, parmesan,  

pimento peppers, tortilla chips 13 GF 

 

CRISPY BRUSSELS SPROUTS | bacon lardons, maple glaze,  

parmesan cheese sauce 13 GF 

 

COCONUT SHRIMP | orange marmalade sauce 15 

 

HARBOR RINGS | seasoned crispy onion rings, sweet water aioli 9 

FRIED CLOCK SHADOW CHEESE CURDS | chili-ranch sauce 14 

BAVARIAN PRETZEL BITES | sea salt, house beer cheese dip 12 

PIER PRESSURE FRIES | crispy fries, cajun garlic seasoning 

served with herb mayo, chipotle mayo, buttermilk ranch 12  

CHICKEN WINGS | pick 2: nashville hot sauce, boathouse bbq, ranch or blue 

cheese dressing  6 pcs/14  |  12 pcs/25 | add carrots & celery +2 

S O U P S  +  S A L A D S  

GREAT LAKES WHITEFISH CHOWDER | creamy chowder with fresh whitefish, 

yukon potatoes, fresh herbs  11 cup, 16 bowl 

COCONUT SQUASH BISQUE | toasted pepitas 11 cup, 16 bowl GF | VEGAN 

BOATHOUSE CHOP | chopped romaine, sweet corn, avocado, feta, fresh lemon 

vinaigrette GF 15 add chopped bacon +2 

HARVEST KALE | grilled chicken, organic tuscan kale, roasted butternut squash, 

goat cheese, candied walnuts, pear, maple-balsamic vinaigrette 17 

HOUSE | mixed greens, tomatoes, cucumber, honey balsamic vinaigrette GF  11 

TRADITIONAL CAESAR | crisp romaine, brioche croutons 13 

| add chicken +7, add salmon* fillet +11 | 

 

 

 

 

S A N D W I C H E S  

STELLA’S CHICKEN BLT | herb chicken, nueske’s bacon, arugula, tomato,  

herb mayo, stella's cheese bun 18 

THE CODFATHER | potosi beer battered cod, coleslaw, cheddar cheese, remoulade, 

brioche bun 16 

TURKEY CRANBERRY MELT| roasted turkey, brie, bacon, cranberry relish,  

grilled multi grain 16 

PULLED PORK | bbq pork, white cheddar, crispy shallots, coleslaw, pickle, brioche bun 18 

CAJUN SHRIMP PO’BOY | crispy cajun shrimp, shredded lettuce, tomato, remoulade, 

toasted hoagie 18 

 

MEATBALL SUB | beef + pork meatballs, house made marinara, grilled peppers, onions, 

fresh mozzarella, hoagie 17 

B U R G E R S  

BOATHOUSE BURGER* | cheddar, lettuce, tomato, shaved red onion, pickle,                       

spicy garlic aioli, brioche bun 16 

 

WISCO BURGER* | seared cheese curds, onion-bacon jam,  

arugula, garlic aioli, pretzel bun 18 

BBQ BACON BURGER* | nueske’s bacon, swiss cheese, crispy shallots, house bbq sauce, 

brioche bun 18 

 

substitute black bean patty +2                                                                                                       

substitute gluten free bun +2 

**all burgers cooked to medium** 

| all burgers & sandwiches served w/kettle chips |  

| substitute side salad or fries +2 | caesar salad +4| 

 

 

M A I N S  +  B O W L S  

FISH + CHIPS | potosi beer battered cod, fries, house tartar, rye bread, slaw,  

fresh lemon 21 

 

SMOKED BRISKET TACOS (3) | slow braised beef brisket, pickled red cabbage slaw, 

chipotle bbq, corn tortillas 19 GF  

BEER + PRETZEL MAC | cavatappi pasta, brown ale bechamel, chives,  

pretzel crumble, mustard seed butter 17 

BOATHOUSE POWER BOWL | seared salmon*, roasted sweet potatoes, quinoa, 

fresh greens, chipotle lime vinaigrette GF 19 

 FRIDAY NIGHTS ONLY - WALLEYE FISH FRY | lake superior walleye, beer battered, 

coleslaw, tartar, fries, grilled rye bread 24 

** Order family-style for the table 21pp** 

D E S S E R T  

CINNAMON STRUESEL APPLE CRISP | served warm a la mode, caramel sauce 9 

 

VANILLA BEAN ICE CREAM SCOOP | 4 

 

 

 

 

 

 

 

 

 

 

*20% gratuity added for parties of 6 or more. 
*Whether dining out or preparing foods at home, consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your chance of foodbourne illness 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

W I N E  

HOUSE WINE  9/32 

choose chardonnay, pinot noir, merlot, champagne 

PROSECCO. LUNETTA 

veneto, italy, 12/44 

PINOT GRIGIO, TERRA ALPINA 

alto adige, Italy, 11/40 

SAUVIGNON BLANC, OYSTER BAY 

new zealand, 11/40 

CHARDONNAY, CAMBRIA KATHERINES 

santa maria valley, california, 12/44 

ROSÉ, ELOUAN 

oregon, 11/40 

CABERNET SAUVIGNON, INDIAN WELLS 

columbia valley, 10/40 

B O T T L E S  &  C A N S   

CORONA btl | 6 

KONA BREWING BIG WAVE | 7 

golden ale btl 

MILLER LITE btl | 5 

BUD LIGHT btl | 5 

PBR TALL BOY | 4 

TOPPLING GOLIATH PSEUDO SUE | 9 

pale ale, 16 oz can 

CLAUSTHALER (NA) btl | 5 

LAGUNITAS IPNA (NA) | 5 
 

WHITE CLAW HARD SELTZER | 6 

black cherry, mango, grapefruit  

CUTWATER CANNED COCKTAILS | 11 

 

 

DRAFT BEERS 16OZ OR 64OZ PITCHER 

ASK ABOUT OUR BEER OF THE WEEK! 

3 SHEEP’S BREWING FRESH COAST | 7 / 24 pale ale, sheboygan, wi, 

5.3 ABV 

KARBEN 4 FANTASY FACTORY 8 / 28 ipa, madison, wi, 6.3 ABV 

WAR PIGS FOGGY GEEZER | 8 / 28 hazy ipa, munster, in 7.3 ABV 

GENTRY’S DRY CIDER | 8 / 28 hard cider, sheboygan, wi, 6.0 ABV 

POTOSI CAVE ALE | 7 / 24 amber, potosi, wi, 5.5 ABV 

YOUNGBLOOD | 9 / 32 seasonal sour, madison, wi, 4.2 ABV 

NEW GLARUS SPOTTED COW | 8 / 24 farmhouse ale, new glarus, wi, 

4.9 ABV 

LAKEFRONT EASTSIDE DARK | 8 / 28 dark lager, milwaukee, wi,  

5.8 ABV 

BELL’S LAGER FOR THE LAKES | 7 / 24 lager, comstock, mi, 4.8 ABV 

TITLETOWN BOATHOUSE PILSNER | 7 / 24 pilsner, green bay, wi,  

5.0 ABV 

BLUE MOON | 6 / 20 belgian white, montreal, ca, 5.4 ABV 

S P E C I A L T Y  C O C K T A I L S  

CRANBERRY HOT TODDY | beren's brandy, fresh cranberry, honey simple, lemon, 
rosemary sprig 11 
  
CUCUMBER BLACKBERRY GIMLET | hendrick's gin, giffard blackberry liqueur, fresh 
cucumber, lemon, simple syrup 12 
  
SANGRIA | house-made red, fresh fruit garnish 9 
  
CAFE AMARETTO | Edgewater blend coffee, amaretto, beren's brandy, whipped cream, 
cinnamon dusting 11 
  
GOLD RUSH | j henry small batch bourbon, honey simple, lemon, twist 14 
  
SMORE HOT COCOA | warm cocoa, creme de cacao, marshmallow syrup, chocolate 
graham cracker rim, toasted marshmallows 12 
  
FIRESIDER | warm apple cider, fireball, cinnamon stick 9 
  
RASPBERRY LEMON MINT'INI | tito's vodka, raspberry liqueur, lemon, simple syrup 12 
  
STRAWBERRY MOJITO | bacardi silver, strawberry puree, mint simple, lime, seltzer 12 
   
SKINNY GIMLET | cucumber mint ketel one, lime, simple syrup, seltzer 13 
 

 

B O A T H O U S E  C O O L E R S  ( N / A )   

PEPPERMINT COCOA | hot cocoa, peppermint syrup, whipped cream 5 
  
APPLE CIDER MULE | chilled apple cider, ginger beer, tonic, cinnamon stick 6 
  
HIBISCUS BLUEBERRY | rishi hibiscus blueberry tea, passionfruit, lime, honey simple, 
seltzer 7 

B E V E R A G E S   

SPRECHER ROOT BEER OR SPRECHER ORANGE DREAM| 4 

COKE, DIET COKE, CHERRY COKE, ORANGE FANTA, SPRITE, LEMONADE, 

ICED TEA | 3 

SAN PELLEGRINO SPARKLING | sm 5/ 1 L. 10 

ACQUA PANNA STILL WATER | sm 5/ 1 L. 10 

HOT TEA  

earl grey, jasmine, english breakfast, blueberry hibiscus(CF),                

tumeric ginger(CF) | 4 

HOT COCOA | 4 *add a shot of peppermint schnapps $5 

HOT CIDER | 4 *add a shot of brandy $5 

 

 


