
CHRIS LUND - CANADIAN NATIONAL ARCHIVES



The Boathouse has been a fixture on Stoney Lake for many years. 
Once a dance hall, then a pub, The Boathouse has grown up, into a 
waterfront restaurant with a fresh, locally inspired menu.

The Boathouse lives by the philosophy that the best ingredients are 
found locally and in season. Whatever you choose to order, you’ll find 
fresh flavours and lake breezes.

Please let your server know if you have any dietary restrictions.  
Most dishes can be accommodated for gluten-free, vegetarian, and vegan.

LIGHTER FARE

• Mild
• Medium
• Hot

• BBQ
• Honey Garlic

Make it a meal and add some in 
house smoked pork // +$5

HOUSE-MADE MAC AND CHEESE // $10
Topped with toasted Panko crust.

FLATBREAD PIZZA // $13
In-house tomato sauce with fresh  
roasted veggies, mozzarella and 
Viamede-raised bratwurst.

VIAMEDE POUTINE // $12
Crisp fries, Viamede-raised bratwurst, 
caramelized onions, and cheese curds, 
all smothered in beef gravy and drizzled 
with Famous Sauce.

GARDEN SALAD // $10
Seasonal mixed greens, tomatoes, red 
onion, cranberries, sunflower seeds, and 
dressed with a raspberry vinaigrette.

CAESAR SALAD // $11
Crisp romaine lettuce, parmesan crisp, 
crumbled bacon, house-made croutons, 
and tossed in roasted garlic dressing.

CAULIFLOWER BITES // $11
Crispy fried cauliflower tossed in your 
favourite wing sauce:

HOT DOG SLIDERS // $13
Three hot dogs done three ways! Whistle 
dog, Famous dog, and a currywurst style.



CHICKEN CORDON BLEU // $16
In-house breaded chicken breast 
wrapped with ham and Swiss cheese, 
and topped with our Famous Sauce, 
apple slaw, and a tomato.

SMOKED PORK CUBANO // $13
In-house smoked pulled pork, yellow 
mustard, ham, Swiss cheese, and dill pickle.

BEEF BRISKET // $15
In-house smoked brisket carefully 
sliced, horseradish Dijon, Swiss cheese, 
tomatoes, dill pickles, seasonal greens.

GRILLED VEG // $13
Seasonal grilled vegetables, foraged 
garlic mustard pesto, Brie cheese, and 
drizzled with raspberry vinaigrette.

CHICKEN CIABATTA // $14
Grilled chicken breast with apple cranberry 
chutney, Brie cheese, tomatoes and spinach.

PANINIS

SLOWLY STEWED TOMATO PASTA // $20
Penne noodles, roasted red peppers, 
mushrooms, zucchini, caramelized 
onions, Chorizo sausage, all tossed in 
house made tomato sauce.

FORAGED PASTA // $22
Foraged garlic mustard pesto, tomatoes, 
spinach and Viamede-raised bratwurst.

CREAMY PASTA // $21
Sautéed onions, mushrooms, spinach, 
tomatoes and grilled chicken, all tossed 
in white wine cream sauce.

FISH AND CHIPS // $18
Three breaded and fried Ontario Perch 
filets, served with house tartar sauce and 
apple slaw on a bed of golden fries.
Also available as our Perch Salad!

ONTARIO BEEF BURGER // $15
The classic! Ontario beef patty with 
greens, tomato, onion, pickle, cheddar 
and bacon on a toasted brioche bun.

BOATHOUSE BURGER // $16
Ontario beef patty with shredded lettuce, 
onion, dill pickle, and cheddar, all on 
a toasted brioche bun lathered in our 
Famous Sauce.

BRIE BURGER // $16
Ontario beef patty topped with melted 
Brie cheese, bacon and apple cranberry 
chutney on a toasted brioche bun.

ANYTIME FARE

ONTARIO BEEF BURGER 



BEEF SHORTRIB // $24
Beef short ribs carefully braised to fall off the bone, in a red wine sauce with mushrooms 
and carrots.

CURRYWURST // $22
Viamede-raised bratwurst topped in a curry ketchup and paired with in-house  
made Spaetzle.

CITRUS CRUSTED RAINBOW TROUT // $23
Ontario rainbow trout baked in a light citrus crust.

SMOKED PLATTER // $25
In-house smoked pork and beef brisket, topped with citrus BBQ sauce and  
mac and cheese.

CHICKEN SCHNITZEL // $22
In-house breaded chicken breast and topped with garlic cream sauce, served with  
a side of Spaetzle.

REESE PEANUT BUTTER CUP CHEESECAKE // $10
Drizzled with caramel sauce.

BFC // $9
Our Big Cookie with vanilla ice cream, topped with chocolate sauce and caramel.

FUNNEL CAKES // $10
In-house made berry topping with vanilla ice cream and caramel sauce

APPLE CRISP // $9
Stewed apples topped with oats, baked until crisp, and served with vanilla ice cream.

MAINS

DESSERTS


