
       APPETIZERS
Chips & Dips
Fresh guacamole   $10
Lock #4 salsa   $6
Crab dip   $12
Pico queso  $10   
Frickles 
Crispy fried pickles, creamy horseradish.   $9

Wings
Medium, garlic parmesan, or mango habanero.
Served with blue cheese & celery.   $12

Loaded BoatHouse Nachos 
Nacho beef, black beans, queso, pico de gallo, 
guacamole, sour cream, lettuce.   $12
(sub chicken + $2)
Peel & Eat Shrimp
Half lb.    $13 Whole lb.     $24 
Sesame Tuna
Wasabi, white ginger, yuzu soy. Sesame
ginger mixed greens.   $15

Boat Chips
Rustic buffalo chips, blue cheese, green onion.   $7

Wake Board
Artisan meats & cheeses, chia crostinis, red pops, 
bacon jam, horseradish cream, 
grain mustard.   $15

   DINNER SALADS 
Salmon Asparagus 
Field greens, cherry tomatoes, feta cheese, 
lemon-thyme vinaigrette.   $12.5

Chicken Cobb
Tomato, eggs, happy bacon, almonds, avocado, 
blue cheese, honey mustard.   $12

Brussels Sprout Salad
Grilled chicken, romaine, tomato, bacon, 
parmesan, dijon vinaigrette.   $12

Steak Salad
Field greens, tomatoes, red onions, blue cheese,
balsamic vinaigrette.   $12
 
 
           SOUPS
             cup  $3.5  |  bowl  $5.5  
Black Bean Tortilla
Pico de gallo, guacamole, sour cream.

Loaded Baked Potato
Cheddar jack, bacon bits, scallions.

Soup of the Day
Scratch-made in-house. Delicious!

           BURGERS   
Served with fries. 
Sub soup or house salad + $2.
Sub chicken or portabella for any burger + $1.
Sub IMPOSSIBLE burger for any burger + $3. 

The Pontoon Pete
Sear grilled, American cheese, lettuce,  Pete’s 
secret sauce.   $12    

Blues Burger 
Roasted tomato, onion, portabella, bacon, 
blue cheese, shredded lettuce.   $12      

BBQ Cheddar
Smoked bacon, bbq sauce, cheddar cheese.   $12 

BoatHouse Deluxe
Served deluxe with American cheese.   $12

Angry Eddie
Sear grilled, pepperjack cheese, caramelized onion,
horseradish dijon, crunchy pickle.   $12  

          DINNERS 
Steam Pot
Shrimp, andoullie, red potatoes, cob corn, 
onion, fresh thyme, garlic, lemon, Old Bay.   $19
      Two folks  $35          Four folks  $68

Grilled Salmon 
Lemon, fresh thyme, salt & pepper asparagus, 
quinoa.   $20   

Power Bowl
Grilled chicken, quinoa, avocado, black beans, 
sweet corn, diced peppers, fresh basil drizzle.   $18 
     Sub steak   $21     Sub salmon   $23

Steak & Potatoes
Flank steak served with salt & pepper
asparagus, horseradish cream & french fries
or mashed potatoes.   $18

      NOT BURGERS
Served with fries. 
Sub soup or BoatHouse Chop Chop salad + $2. 
Fish Sandwich 
Battered or grilled, shredded lettuce & 
tarter sauce.   $10  (grilled salmon + $3)

Breaded Pork Tenderloin
Served deluxe.   $10

BoatHouse Beefsteak 
Shaved prime rib, banana peppers, bell peppers, 
onion, provolone, toasted baguette.   $11

Pulled Pork
Straight up.   $9
Top with cole slaw, avocado.   $11

Turkey Fresco
Avocado, shaved lettuce, tomato, onion, mayo,
fresh basil vinaigrette.   $10

BIG Johnson
1/4 lb. sausage dog, sport peppers,       relish, onion, 
pickle, tomato, bacon jam.              $9 
 

         BETTY BOP 
The Blue Betty 
Citrus Vodka, Blue Curacao, 
fresh-squeezed lemonade, simple.  $7 
Swan Dive 
New Amsterdam Orange Vodka,
Fiorente Elderflower, fresh 
grapefruit.  $7

              SIDES
Bud’s Brussels sprouts, french fries, cole slaw, 
salt & pepper asparagus, mashed potatoes

BoatHouse Chop Chop Dinner Salad
BoatHouse vinaigrette, red peppers, green onion,
parmesan, mozzarella, crumbled bacon.  $6 

“This one’s
for you Betty!”

     -Big Johnson

Fountain & More
Fresh-squeezed lemonade, fresh-brewed tea, sweet tea, 
Sprite, Barq’s Root Beer, Coke, Diet Coke, Pibb xtra, 
Fanta Orange, POWERADE Mountain Berry Blast 

“Only the guy who isn’t rowing
has time to rock the boat.” 

- BoatHouse Betty

           PIE PANS
Ribs 
Fries & cole slaw.   $20      

Fried Chicken Strips
Fries & cole slaw.   $13

Fish & Chips
Fries & cole slaw.   $14

Fish Tacos
Fresh lime, cabbage slaw, pico de gallo,
guacamole, fries.   $13

      FLATBREADS
BBQ Chicken
BBQ sauce, red onions, pepperoncini.   $11.50

Pepperoni
Mozzarella, oregano.   $10.50

Margherita
Feta, parmesan, roasted tomato, fresh basil.   $11

Sweet Lou’s Meaty Mushroom
Bacon, Italian sausage, pepperoni, 
tomato sauce.   $12

What a great way to tell friends & loved ones to go
jump in the lake. Just ask your server to purchase!

*Consuming undercooked meat, eggs or seafood may increase your risk of foodborne illness.
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Glazed doughnut
meets vanilla ice cream.  $6

Vanilla Bean  |  OREO  |  Salted Toffee
Fruity Pebbles  |  Chocolate Chip

Our mini Sundae with vanilla or
chocolate soft serve ice cream.   $4 

Sundae for two.   $6
Sundae toppings: OREO, Salted Toffee, 

Fruity Pebbles or Chocolate Chips.   
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- BoatHouse Betty

BoatHouse Gift Cards

fresh-squeezed lemonade, simple.  $7

New Amsterdam Orange Vodka,

BoatHouse vinaigrette, red peppers, green onion,
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BOATHOUSE
SIGNIFICANTS

Patio Parties
Our lower patio is a great spot to get together for special 
events, team gathering or family get togethers. Use of 
our patio and customized menus are available for parties 
up to 60.

Official HQ & Meeting Place of Cicero, IN 
Our place is your place! Feel free to use the BoatHouse
exclusively for your special event or business gathering. 
Available 8 am to 3 pm Monday through Thursday. 
Customized food and beverage menus available,

School Teachers 
We're dedicated to the learning, teaching and ongoing 
development of each other. We are honored to serve 
those that teach others. All school teachers receive 
20 % off their meal when dining in at the BoatHouse. 
All that we ask is a current picture school ID with 
every redemption.

Thursday Special:
Burger, Beer & a Paddle 
The ultimate team sport, dragon boats are 46-foot long
vessels propelled by a coordinated crew of 22: 20 paddlers,
a drummer who keeps the pace, and a steerer who guides
the craft. Join us on Thursdays this summer for a burger,
a beer and a paddling seat on our 46 foot Dragon Boat!
Just let us know if you want us to add your name to 
the summer roster.

RED
McManis Cabernet
Blackberry, hints of clove & mocha.  $9/$39

Louis Martini Cabernet  
Black cherry cola, strawberry, 
vanilla.  $8/$36

Brindlewood Pinot Noir
Raspberry, cherry, oak.  $8/$36

Wine purchased by the bottle will be delivered to your table with cork ready to pull. Prefer a formal
wine bottle presentation? Just ask your server and the lead bartender will be happy to oblige!

WHITE
Storypoint Chardonnay
Apple, toasted oak, vanilla.  $8/$36
Chateau St. John Chardonnay  
Butter, butterscotch.  $8/$36
Kendall-Jackson Chardonnay
Tropical fruit, vanilla, honey.  $12/$52
13 Degrees Celsius Sauv Blanc
Bright, citrus, tropical fruits.  $9/$39
Zonin Winemakers Pinot Grigio 
Soft, lightly dry, white fruits.  $9/$39
Kung Fu Girl Reisling
Peach, mandarin orange, mineral.  $9/$39

ROSE & BUBBLES
Chloe Rose
Fresh strawberry, raspberry, 
watermelon.  $9/$39

La Grand Noir Brut   
Bubbles, orange peel, bruised apple.  $8/$36

WINE 

HOUSE WINE
Cabernet/Chardonnay/Moscato  $6

Monday
Craft batch drafts   $5
Tuesday
Craft batch cocktails   $7
Wednesday
House wine glasses   $5
Premium wine glasses   $7
Thursday
Craft batch cocktails   $7
Friday
Frozen Cocktails  $7
Saturday
Sangria   $7
Sunday
Bloody Mary  $7  
 

DRINK
SPECIALS

DRAFT BEER

BEER
BOTTLES & CANS

Bud Light, Coors Light, Miller Lite, 
Busch Latte, Budweiser, Heineken, 
Blue Moon, Angry Orchard, Yuengling, 
Yuengling Light, Michelob Ultra, Corona, 
Corona Light
O’Douls N/A, Heineken N/A 0.0   

     FROZEN

Blue Betty 
Citrus Vodka, Blue Curacao 
fresh-squeezed lemonade, 
simple.  $9 
Swan Dive 
New Amsterdam 
Orange Vodka, 
Fiorente Elderflower, 
fresh grapefruit.  $9

Mighty Mite Old Fashioned
J. Reiger Whiskey, Simple, Wilks & Wilson 
Orange Bitters.  $9  

Nymph 
Our BoatHouse Margarita. Camarena Blanco, 
Pierre Ferrand Dry Curacao, Simple, 
Fresh Lime.  $9   

BoatHouse Manhattan 
Rittenhouse Rye Whiskey, Carpano Antiqua 
Vermouth, Angostura Bitters.  $9   

Cucumber Caprioska 
Prairie Cucumber Vodka, Simple, Lime.  $9

Sea Horse
Plantation Pineapple Rum, Simple, 
Fresh Lime.  $9

Evinrude
Citadelle Gin, Honey Syrup, Fresh 
Lemon.  $9      

          Grapefruit 
                         Watermelon 
                         Pineapple   
                       Black Cherry   $7

Hard Seltzer  |  No sugar  |  Gluten free 

          Grapefruit 
                         Watermelon 
                         Pineapple   
                       Black Cherry   $7

Morse Lake Mule 
New Amsterdam Vodka, Fresh Lime, 
Ginger Beer.  $9   
Paloma
Camarena Blanco Tequila, Fresh Lime, 
Fresh Grapefruit, Soda.  $9   
BoatHouse Betty’s Mai Tai 
Plantation Light & Dark Rum, Pierre Ferrand
Dry Curacao, Lime, Wilks & Wilson Orgeat.  $9
BoatHouse Champagne Cocktail
Le Grande Noir Brut, Fiorente Elderflower, 
Wilks & Wilson Riggs Tavern Bitters.  $9

 

 
   

BoatHouse Cocktails  

We think this place is different and we hope you’ll think it’s different, too. 
The Boathouse Kitchen & Swan Dive values lake life, lake towns and lake 
food served with a humble heart. And we’re so grateful you found us.

Learn more about us at: boathousekitchen.com

#OneLakeOneLove




