
                                                                                                                                                         *20% gratuity will be 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 T E R  2 0 2 3  

 

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  

CHIPS + HOUSE QUESO GF | 8 

COCONUT SHRIMP | orange marmalade sauce 13 

FRIED CLOCK SHADOW CHEESE CURDS | chili-ranch sauce 12 

PARMESAN TRUFFLE FRIES | house-fries, grated  

parmesan, white truffle oil 12 

SWEET POTATO FRIES | Sriracha aioli GF 8 

BUFFALO CHICKEN WINGS | spicy buffalo, ranch dip                

6 pcs/ 13      12 pcs/20 

 

S A L A D + S O U P  

FALL CHOPPED SALAD | romaine, feta, avocado, honey crisp 

apple, walnuts, butternut squash, apple cider vinaigrette GF | 14 

HOUSE SALAD | mixed greens, cherry tomatoes, cucumber, 

honey balsamic vinaigrette GF, 10 

TRADITIONAL CAESAR | crisp romaine, brioche croutons 13 

TOMATO BISQUE| basil oil, croutons GF 6, 9  

 

| add chicken to any salad 6, add salmon* fillet 9 | 

 

 

 

 

 

 

 

 

 

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 

REUBEN | corned beef, sauerkraut, swiss cheese, russian dressing, rye 

bread 18 

FISH SANDWICH | beer battered cod, American cheese, coleslaw, 

remoulade, brioche bun 15 

GRILLED CHEESE| sourdough, cheddar, caramelized onion, tomato 14                                                                                                                               

add bacon +3 | add a cup of tomato soup +3 

 

B U R G E R S  

BOATHOUSE BURGER* | cheddar, lettuce, heirloom tomato, shaved red 

onion, pickle, brioche bun 15   

add bacon +2    

 

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

arugula, garlic aioli, pretzel bun 17 

 

BLACK BEAN BURGER | chipotle aioli, lettuce, red onion, avocado, white 

cheddar, brioche bun  15 

 

| all burgers and sandwiches served w/kettle chips |  

| substitute side salad or fries +2 | truffle fries +4 |   cup of soup +3 |                         

| bowl of soup 6+| Caesar salad +3| 

 

 

 

 

M A I N S  +  B O W L S  

MAHI FISH TACOS | three per order, citrus marinade, chipotle 

aioli, salsa verde, nappa cabbage, corn tortillas GF  18 

FISH & CHIPS | beer battered cod, fries, house tartar, rye 

bread, slaw, fresh lemon 20 

BISON CHILI | jalapeno, cilantro, sour cream, tortilla chips GF | 

Cup 7 Bowl 12  

SALMON | maple bourbon glazed salmon*, wilted kale, quinoa, 

pomegranate, roasted butternut squash, GF 18 

              MAC & CHEESE | cavatappi pasta, Wisconsin cheddar, 

bacon, chives 16 

 

D E S S E R T  

BLUEBERRY BUCKLE | vanilla bean ice cream 8 

 

 

 

 

 

 

 

 

 

 

 

W E E K L Y  S P E C I A L S  

W E D N E S D A Y  W I N G  N I G H T  

C h e f  J o s e ’ s  w e e k l y  w i n g  s p e c i a l .                        

6  w i n g s  f o r  $ 6  $ 5  S p o t t e d  C o w  D r a f t s  

T H U R S D A Y  B U R G E R  N I G H T                

B o a t h o u s e  B u r g e r  &  a n y  d r a f t  b e e r  f o r  $ 2 0       

F R I D A Y  F I S H  F R Y  

  C l a s s i c  f r i e d  c o d | $ 2 0                                    

o r  f e a t u r e d  c a t c h  o f  t h e  d a y  | M P ,                       

F r e n c h  f r i e s ,  c o l e s l a w ,  r e m o u l a d e .   

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  

 

http://www.boathousemadison.com/


                                                                                                                                                         *20% gratuity will be 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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

D R A F T  B E E R S               
1 6 O Z  O R  6 4 O Z  P I T C H E R  

3 SHEEP’S BREWING FRESH COAST | 7 / 24 

pale ale, sheboygan, WI, 5.3 ABV 

GREAT DANE GERMAN PILSNER | 7 / 24          

pilsner, madison, WI, 5.3 ABV  

KARBEN 4 FANTASY FACTORY  8 /28 

IPA, madison, WI, 6.3 ABV 

NEW GLARUS STAGHORN | 7 / 24 

marzen, new glarus, WI, 6.25 ABV 

SEATTLE CIDER PUMPKIN SPICE | 8 / 28 

hard cider, seattle, WA, 6.9 ABV 

BLUE MOON | 6 / 22 

wheat ale, CO, 5.4 ABV 

WISCONSIN BREWING COMPANY BADGER CLUB | 7 / 

24 

amber, madison, WI, 5.5 ABV 

YOUNGBLOOD | 9 / 32 

seasonal sour, madison, WI, 4.2 ABV 

NEW GLARUS SPOTTED COW | 7 / 24 

farmhouse ale, new glarus, WI, 4.9 ABV 

CENTRAL WATER’S MUDPUPPY PORTER | 8 / 28 

american porter, amherst, WI, 5.8 ABV 

POTOSI TANGERINE IPA | 7 |  24 
IPA, Potosi, WI, 6.5 ABV 

TYRANENA ROCKY’S REVENGE | 7 |  24 
american brown ale, lake mills, WI, 5.7 ABV 

 

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 

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

RASPBERRY MULE 

tito’s vodka, giffard frambroise, fresh lime, ginger beer 12 

CUCUMBER BLACKBERRY GIMLET 

hendrick’s gin, giffard blackberry liqueur,  

fresh cucumber, simple syrup, fresh lemon juice 12 

 

PUMPKIN OLD FASHIONED  

Beer barrel bourbon, orange bitters, pumpkin spice syrup, muddled orange, 

cinnamon stick garnish  13 

SANGRIA 

house-made red, fresh fruit garnish 9 

BOURBON CIDER  

Cider, Beer barrel bourbon, fresh lemon juice, fresh ginger 11  

PEPPERMINT WHITE RUSSIAN                                                                                   

Titos, Peppermint schnapps, Kahlua, Heavy cream, topped with whipped 

cream and crushed candy cane  12 

CHOCOLATE MARTINI                                                                                              

Baileys Chocolate liqueur, grey goose, baileys irish cream chocolate syrup 13 

 

 

 

 

W I N E  

HOUSE WINE  9/32 

choose chardonnay, pinot noir, merlot 

PROSECCO. LUNETTA 

veneto, italy, 12/44 

PINOT GRIS, A TO Z 

oregon, 10/38 

SAUVIGNON BLANC, FRENZY 

 marlborough, new zealand, 10/38 

CHARDONNAY, CAMBRIA KATHERINES 

santa maria valley, california, 12/44 

ROSÉ, ELOUAN 

 oregon, 10/36 

CABERNET SAUVIGNON, INDIAN WELLS 

columbia valley, 10/40 

B E V E R A G E S   

SPRECHER ROOT BEER | 4 

SPRECHER ORANGE CREAM | 4 

COKE, DIET COKE, CHERRY COKE, ORANGE FANTA, SPRITE | 3 

LEMONADE or ICED TEA| 3 

SAN PELLEGRINO SPARKLING | sm 5/ 1 L. 10 

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

HOT TEA  

earl grey or tangerine ginger (caffeine free) | 4 

 

 

B O A T H O U S E  D R I N K  M E N U  W I N T E R  2 0 2 3  

 

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

HIBISCUS BLUEBERRY 

rishi hibiscus blueberry tea, fresh lime juice, passion fruit juice,  

honey, sparkling water 6 

CRANBERRY MINT  

Cranberry juice, soda water, mint simple syrup, fresh mint and 

cranberry garnish 6 

Cherry ginger                                                                                            

Cherry juice, fresh lime juice, Orgeat, ginger beer 6 

PEPPERMINT TREAT (served hot)                                           

Peppermint syrup, cocoa, whipped cream, Crushed candy cane 5 

 

 


