BOAT HOUSE

Boathouse Seafood Specials

4701 Chilled seafood platter of crayfish, prawns, crab legs, mussels, $198
clams, scallops,whelk, smoked salmon rolls, shrimp gazpacho
with cocktail sauce and lemon

4702 Chilled Alaskan crab legs with cilantro citron vinegar $235
4703 Chilled cocktail prawn with lemon wedge $168
4704 Bucket of fresh seafood - choose your sauce, served with garlic bread
sm/lIg
Black mussels $160/208
Prawns $178/248
Clams $152 / 188
Assorted prawns, clams and black mussels $178 / 215

sauces: lobster broth e green curry with coconut milk ¢ herb gumbo
e white wine garlic cream sauce

Appetizers
4705 Appetizer for two - Scallop with brie rarebit, crostinis, smoked salmon $218

and lobster rolls, foie gras terrines and prawn fritters

4706 Pan-seared foie gras with honey yam puree and brioche toast $148
4707 Crostini with basil, mozzarella, tomato and Parma ham $82
4708 Trio of scallop with brie rarebit, gazpacho and lentil chutney $128
4709 Porcini mushroom tart with portobello salad and goat cheese $128
4710 Garlic bread with eggplant dip, green olive pesto and romesco $68
4711 Smoked salmon and baby lobster rolls with fennel and apple salad $98

Soups & Salads

4715 Chilled gazpacho soup with Alaskan king crab $78
4716 Boston clam chowder $70
4717 Pumpkin and orange soup with amaretti crumbs $64
4718 Soup of the day $60
4719 Seared tuna salad with apple, crispy bacon and cucumber $108

4720 The ultimate salad - vegetables, assorted greens and fruits in dressing $110
rosemary balsamic

4721 Tomato and buffalo mozzarella salad with arugula and fresh basil $98

4722 Caesar salad with herb croutons, bacon and parmesan cheese $98

4723 Greek salad - tomatoes, cucumber, capsicums, onion, olives $90
and feta cheese

*All salads can be served with side dish: achiote tuna / prawn fritters add $48

smoked salmon / grilled chicken / chilled prawn add $42

Main Courses

4725 Steamed Alaskan king crab legs with garlic butter $238
4726 Roasted duck breast with ravioli of duck leg confit $228
4727 Roasted lamb loin with sweet potato and mint chutney $238
4728 Surf and turf - U.S. beef fillet and half grilled Boston lobster $348
4729 Seared cod fish with spiced lentil chuthey and capsicum cream $208
4730 African chicken with herb potatoes and vegetables $198
4731 U.S. rib eye steak with béarnaise sauce, potatoes and vegetables $258
4732 Porcini mushroom risotto and smoked eggplant $158
with chicken add $28
with salmon fillet add $38
with tiger prawn add $48
4733 King prawn jambalaya with tomato and chorizo $188
4735 Tandoori swordfish with mint chutney $238

4736 BBQ baby back pork ribs with Guinness and hickory sauce $218



Pastas

4740 Fusilli arrabita with semi dried tomatoes and smoked mozzarella $126
with chicken add $28
with salmon fillet add $38
with tiger prawn add $48

4741 Salmon and crayfish ravioli with baby spinach and light lobster cream $168

4742 Spaghetti with pancetta, olives, tomatoes and feta $158

4743 Penne pasta with tiger prawns, broccoli and basil $168

Desserts

4745 Death by Chocolate - a warm, chocolate truffle filled cake $78
with vanilla ice cream

4747 Tiramisu with blueberry honeycomb and kahlua sabayon $62

4748 Lemon cheesecake with lemon curd sherbet $62

4749 Apple confit with apple sherbet and black cherry filo $62

4750 Mango paviova with coconut ice cream and praline sauce $62

4752 Cheese platter for two with crackers, celery and grapes $175

Sandwiches

4775
4776
4777
4778
4779
4780
4781
4782

Grilled steak sandwich with sautéed onion and mushroom $138
Beef burger with cheddar cheese and bacon $138
Chicken and porcini mushroom panini $98
Tuna fish and cheese melt in kaiser panini $98
Salmon saltimbocca on foccacia with tomato and cream cheese $98
Jerk dickens Caesar wrap - Jamaican style chicken in a tortilla wrap $98
Pastrami Rueben with sauerkraut and Swiss cheese $110
vegetarian wrap of teriyaki mushrooms, antipasti vegetables $98

and asiago cheese

Mains & Pastas

4784

Fish and chips - beer battered sole fillets with tartar sauce and lemon $138



