
 

  

 
 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

L A K E S I D E  L E M O N  C R U S H  

NEW SIGNATURE FRESH LEMONADE SLUSHIES 

 

ADULT $11 

Traditional vodka lemon 

Passionfruit citrus vodka 

Honey lavender gin 

Strawberry lemon rum 

 

N/A $7 

Fresh lemonade 

Strawberry 

Mango lemon 
 

W W W . B O A T H O U S E M A D I S O N . C O M  6 0 8 . 5 3 5 . 8 2 3 2  

 

 

S U M M E R  2 0 2 6  

 

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 | 8 

add guac 6, add pimento corn dip 5 

 

GREAT LAKES SMOKED TROUT DIP | smoked trout, piquillo pepper relish, sea 

salt crackers 17 

 

CRISPY BRUSSELS SPROUTS | bacon lardons, maple glaze,  

parmesan cheese sauce 13 GF 

 

BEER BOILED PEEL & EAT SHRIMP | spotted cow broth, garlic, mustard seed, 

lemon, horseradish cocktail sauce and drawn butter ½ lb 15 or 1 lb 21 

 

SWEET CORN HUSHPUPPIES | smoked paprika 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 A L A D S  

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

vinaigrette GF 15 add chopped bacon +2 

STRAWBERRY & AVOCADO COBB | baby greens, feta, grilled chicken, toasted 

almonds, red onion, strawberry-poppy seed vinaigrette 18 

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

TRADITIONAL CAESAR | crisp romaine, brioche croutons 13 

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

 

 

 

 

H A N D H E L D 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 17 

SMOKED TURKEY CLUB| nueske’s bacon, turkey, bibb lettuce, tomato, avocado,  

herb aioli, toasted madison sourdough 17 

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 

AVOCADO BLT | nueske’s bacon, bib lettuce, tomato, avocado, herb aioli,  

toasted madison sourdough 17 

BOATHOUSE ALT | avocado, bib lettuce, tomato, herb aioli, toasted madison sourdough 14 

FRENCH DIP | shaved prime rib, caramelized onions, provolone, toasted hoagie, au jus 19 

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

spicy garlic aioli, brioche bun 17 

 

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

arugula, garlic aioli, pretzel bun 18 

JOHNSONVILLE BRAT | beer boiled, pickled red cabbage, beer mustard sauce, pretzel bun 14 

BLACK BEAN AVO BURGER | black bean patty, pepper jack, avocado, bibb lettuce, tomato, 

chipotle mayo, brioche bun 17 

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 

 

MAHI MAHI TACOS (3) | citrus marinade, chipotle aioli, house salsa verde, 

napa cabbage, corn tortillas 19 GF  

AHI POKE BOWL | poke marinade, rice noodles, mixed greens, cucumber,  

sesame seaweed salad, avocado, radish, pickled ginger, edamame,  

orange wasabi vinaigrette 21 

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

greens, chipotle lime vinaigrette GF 19 

D E S S E R T  

STRAWBERRY SHORTCAKE | sweet buttermilk biscuit, macerated 

strawberries, vanilla bean ice cream, shortbread crumble, whipped cream 9 

COOKIE SANDWICH | house made chocolate chip cookie,  

vanilla bean ice cream 7 

 

VANILLA BEAN ICE CREAM SCOOP 4 

 

 

 

 

 

 

 

 

 

 

*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 

There will be a 20% gratuity added to parties of eight or more. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

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 
 

WHITE CLAW HARD SELTZER | 6 

black cherry, mango, grapefruit  

CUTWATER CANNED COCKTAILS | 11 

CLAUSTHALER (NA) btl | 5 

LAGUNITAS IPNA (NA) | 5 

 

 

 

DRAFT BEERS 16OZ OR 64OZ PITCHER 

3 SHEEP’S BREWING FRESH COAST | 7 / 26 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 / 26 amber, potosi, wi, 5.5 ABV 

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

NEW GLARUS SPOTTED COW | 8 / 26 farmhouse ale, new glarus, wi, 

4.9 ABV 

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

5.8 ABV 

LEINENKUGEL'S SUMMER SHANDY | 7 / 26 radler, milwaukee, wi  

4.2 ABV 

TITLETOWN BOATHOUSE PILSNER | 7 / 26 pilsner, green bay, wi,  

5.0 ABV 

BLUE MOON | 6 / 22 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  

BOATHOUSE MARGARITA | exotico tequila, cointreau, lime, simple, salt or tajin rim | 11 
 
CUCUMBER BLACKBERRY GIMLET | hendrick's gin, giffard blackberry liqueur, fresh 
cucumber, lemon, simple syrup 12 
  
SANGRIA | house-made red, fresh fruit garnish 9 
  
MENDOTA COLADA | blue chair bay coconut rum, raspberry liqueur, pineapple, lime, 
simple 12 
 
PERFECT MANHATTAN | j henry edgewater select bourbon, sweet vermouth dry vermouth, 
angostura bitters 18 
 
SUNSET SAILOR PUNCH | bacardi silver, myers dark rum, orange, pineapple, lime, 
grenadine, lemon lime soda 12 
 
MANGO HUGO SPRITZ | champagne, elderflower liqueur, mango puree, muddled mint 14 
 
BEACHED MULE | tito’s, pineapple, ginger beer, lime 13 
 
RASPBERRY LEMON MINT'INI | tito's, 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 )   

HIBISCUS BLUEBERRY | rishi hibiscus blueberry tea, passionfruit, lime, honey simple, 
seltzer 7 
 
PINEAPPLE FIZZ | pineapple, ginger beer, lime 7 
 
CUCUMBER LEMONADE | cucumber simple, lemon, lime 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 

SARATOGA STILL WATER | sm 5/ 1 L. 10 

HOT TEA  

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

tumeric ginger(CF) | 4 


