BOATHOUSE

Monday - Friday

3pm -7 pm

Available only in bar dining area
(No split checks during HH,
exludes holidays, special events,
promolions & discounts)

Drink Specials

BEER ON TAP 4
WELL COCKTAIL 7
HOUSE RED OR WHITE 6
“CHEAP SHOTS” 7
Weekly selection of

premium whiskey

Cocklails

French Kiss 9
Bombay Gin, lime juice, simple
syrup, topped with house
champagne

Newlon’s Apple 10
Casa Nobles Tequila, Triple-

sec, lemon juice, Liquid
Alchemist apple spice syrup

& cinnamon dust

Geisha Goddess 10
Malibu & Meyer’s Rum, hibiscus
nectar flower, mint, lime juice
Tropical Hooter 10
Captain Morgan & Malibu rum,
Midori melon ligueur, pineapple

& cranberry juice

Sugar Man 10

Jameson whiskey, lime juice,
triple-sec, ginger beer

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase y.::rur 1:.;%:;-4

Happy Hour Biles

o £ Ww * Jalapeno Poppers | 9
’ s L Spicy crab, cream cheese,
sriracha, unagi sauce

Shrimp Martini | 10

Tempura shrimp, Thai aioli

Crispy Crab Wontons | 10

Crab salad, onion, cream cheese,
sweet & sour plum sauce

Truffle Fries | 8

Sea salt, white truffle oil

Fried Potstickers | 8
Pork & veggie dumplings

*Tacolicious | 4/ ea pc

Wonton shells filled with spicy crab,
tuna, avocado, Thai aolili sauce e

Edamame

Blackened with chili, [ime, sea
salt | 7
-Or- P
steamed | 6 SSuged )’
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Japanese Fries | 9
Potato, sweet corn,
edamame sticks,
dragon sauce

Sushi Rolls
California Roll | 6

Crab salad, avocado, cucumber

Mexican Roll | 12

Spicy crab, cucumber, ebi shrimp,
avocado, and jalepeno sauce

California Crunch |

Spicy crab, avocado, cucumber,
tempura crunch, unagi sauce

Crispy Cream Roll |

Crab salad, avocado, cream f"i Wy
cheese, deep fried, green {
onion & unagi sauce P
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