Crab Tini

Colossal Lump Crabmeat in our house vinaigrette

served with remoulade in a chilled
martini glass

$9.95
Shrimp Cocktail

Eight Chilled fresh large shrimp served on ice

with cocktail sauce & fresh lemon
$9.95

Grilled Chicken Quesadilla
Fresh chicken breast marinated in seasoned
lime juice & charbroiled to order with mild
green chilies & sweet onions then grilled
between two flour tortillas with Queso Fresco

cheese. Served with Pico de gallo, sour cream

& guacamole.
$9.95

Tres Nachos

Tri-colored tortilla chips smothered in Jack &
cheddar cheeses, served with Jalapeno slices &

fresh salsa $6.49 Supreme $8.95
with Texas chili or grilled chicken & green
chilies add $3.95
“SUPREME” adds black olives, chopped
tomatoes, lettuce, pico de gallo, sour cream,
black beans, roasted corn & guacamole

Kung Pao Calamari
Homemade Kung Pao Calamari stir fried with
peanuts, scallions, crushed dried chilies, diced
carrots, celery, water chestnuts, soy
ginger brown sauce and, of course, rice

$9.95

Pan Fried Maryland Crab Cakes
Homemade with JUMBO LUMP CRAB and
that’s about it, served with Cajun style
remoulade & fresh lemon wedges
$10.95

Buffalo Wings
Ten Jumbo wings prepared the traditional
way, served with blue cheese dressing, carrots
& celery. Choice of honey barbeque, garlic,
parmesan, mild, medium, hot, or silly hot
$8.95

Fresh Rhode Island Little Neck Steamers
Served with real clarified butter
$8.95

Calamari Marinara
A 1/2 pound of fresh calamari tossed in our
special blend of lightly seasoned flours.
Served with homemade marinara
$8.95

ALL SALADS SERVED IN A CRISPY SUNDRIED TOMATO AND BASIL TORTILLA BOWL
Add fried chicken tenders to any salad §2.95
Sliced grilled chicken breast $3.95
6 large grilled shrimp $5.95

Boardwalk “House” Salad
Fresh greens in season, candied cranberries,
toasted walnuts, chopped fresh tomatoes,
garlic croutons & Balsamic vinaigrette
Lg: $§8.95 Side: $5.95

Classic Caesar Salad
Made with fresh crisp romaine lettuce,
homemade Caesar dressing topped with garlic
croutons & shaved Pecorino Romano.
Lg: $8.95 Side: £5.95

Strawberry Pecan Salad
Fresh mixed greens topped with sliced fresh strawberries, candied pecans, blue cheese,
extra thick smoked bacon, red onions and balsamic dressing
Lg: $10.95 Side: §6.95

Boardwalk Burger
8 ounces of lean chuck, ground fresh daily
from Jacob & Toney in Warrensburg or a
1/3 pound Veggie “Garden Burger”, served
with lettuce, tomato, sweet onion on a bakery
fresh Kaiser roll, choice of cheese & your
favorite condiments §8.95
Or have it gourmet your way, with your
favorite choice of toppings: Bacon, avocado,
grilled portabellas or battered French angel
hair sweet onions. Add §1

Sautéed peppers or onions, sliced jalapenos,
roasted red peppers or black olives. Add $.50

Build the Ultimate Bigger Better Burger with
unlimited toppings
$10.95

Served with chips or add fries §1.50 Sweet potato fries §2

Onion rings $2
Pulled Pork Shoulder

Dry rubbed pork shoulder slow smoked in our
own pit, piled high on a fresh bun buttered
and grilled served with creamy homemade

cole slaw $9.95

®Beer Battered Fried Cod
Fresh cod battered & fried to order, served on
a bakery fresh roll with creamy cole slaw
$9.95

Marinated < Grilled Chicken Breast
Char-grilled and served up with the same
choices as our Boardwalk Burger
$8.95



Served with veggie of the day and choice of baked potato, pilaf, potato du jour, roasted garlic mashed,
mashed sweet potatoes or onion rings; soup and salad bar

Steak Toppers for that Special Taste Sensation

Pizzaiola 5299
Red, Green, Yellow
Peppers, Onions &
Provolone Cheese

Gorgonzola $1.99
Gorgonzola Crumbles
Melted to Perfection

Oscar $4.99
Lump Crabmeat,
Asparagus &
Béarnaise Sauce

Au Poivre $3.99
Black Peppercorns
with a Brandy
Cream Sauce

Blackened $1.99
Seared with Cajun
Spices

Filet Mignon Medallions
Center cut tenderloin of beef char grilled and
served with homemade
béarnaise

$21

New York Strip Steak,

Aged hand-cut served with French fried
angel hair onions and a garlic-herb
hotel butter
16 oz. $29

10 oz. $20

Hunters Chicken
Medallions of chicken breast dipped in egg
batter and sautéed and served with a special
sauce made with fresh tomatoes, capers,
tarragon & demi glase finished with red wine
and whole butter

518

Saffron Paella

Basmati rice prepared in saffron infused
roasted vegetable stock, baked with char
grilled marinated fresh veggies in season and
garnished with wild mushroom ragu
519
Add 6 large grilled shrimp $5.95
Add grilled chicken $3.95

Jumbo Tiger Shrimp Tempura Fried,
Marinated or Grilled

8 Fresh Tiger shrimp prepared any style
518

Top Strloin of Beef Steak,

Hand cut by our own in house butcher from
the most tender part of the sirloin and
char grilled with our famous steak seasoning
and topped with savory fresh herb butter
12 0z. $17
180z. $23

Boneless 3” Center cut Pork Loin Chop
Char-grilled and basted with an apple cider
teriyaki bourbon glaze & spiced fried apples
with fried angel hair onions
518

®Pan Fried Maryland Crab Cakes
Homemade with JUMBO LUMP CRAB and
that’s about it, served with Cajun style
remoulade & fresh lemon wedges

$19

Wild Atlantic Salmon
“Pacific Rim Style”

Pan seared and glazed with a dark soy &
orange reduction, served on a bed of Asian
“Phoo” noodles cooked to order and tossed

with Hoisin sauce, toasted sesame seeds,

scallions, red peppers, baby corn,
fresh ginger & water chestnuts
520

Fresh Catch of the Day
Baked, char-grilled or fried.
Stuffed with crabmeat stuffing and baked in
shrimp bisque
Market Price

AsK your server for our dessert selection!

Consider the BoardwalKk Restaurant for your next group outing or party!
Anniversaries, Birthday Parties, Reunions, Rehearsal Dinners, Company QOutings and more

The gorgeous scenery combined with exceptional food will surely create a dining
experience that your family and friends will never forget.

18% Gratuity will be added to bill for parties of 6 or more




