
B oat H o us e  L a k es i d e  Lo u n g e  M e n u

C h i c k e n  S atay 	 1 2
Coconut Milk, Pineapple, Habanero Pepper Dipping Sauce

S h r i m p  C o c k ta i l 	 1 9
Tender Jumbo Shrimp, Zesty Tomato Cocktail Sauce

To u c h sto n e  G r i l l  C h a r c u t e r i e 	 3 0
Selection House Pickled Eggs, Red Onion, Pickles, Olives, Old White Cheddar,
Smoked Sausage, Elk Salami, Bison Salami, Flat Bread & Crostini

C l a ss  i c  M u s ko k a  B u r g e r  	 1 6
7oz All Beef Patty & all the Traditional Toppings

V e gg  i e  B u r g e r   	 1 2
Lettuce, Tomato, Carrot and Corn Salsa

W i l d  A l a s k a n  S a l m o n  B u r g e r   	 1 7
Crispy Onions & Tartar Sauce

D e b r e z i n i  S au s a g e  	 1 1
Fried Onions & Dijon Mustard

H ot  I ta l i a n  S au s a g e  	 1 1
Cheddar Bacon & Sriracha Mayo

All the above Menu items will be served with Kettle Chips or Raw Vegetables

J u m b o  H ot  D o g  	 5

K e t t l e  C h i p s   	 4

MenuBoathouse

	 gf: Gluten Friendly
	 Gluten free bread is also available



a ll  day  a ppe t i z e r s

s a l a d s

Esc   a r g ot s 	 1 4
Sautéed in Garlic Butter, Wild Mushrooms on a Toasted Baguette

S h r i m p  C o c k ta i l gf	 1 9
Tender Shrimp, Zesty Tomato Cocktail Sauce

C a l a m a r i 	 1 5
Crispy Fried Cajun Dusted Calamari, Chipotle Aioli

B r o cc o l i  C h e d da r  P otato  C a k e s   	 1 2
Chipotle Cheddar Dip

T h r e e  C h e e s e  &  F o r e st  M u s h r o o m  D i p    	 1 6
Fried Tortilla Chips and Crostinis

C l a ss  i c  F r e n c h  O n i o n  S o up    	 1 1
Gruyère Cheese & Caramelized Onions

C h o p p e d  C a e s a r  S a l a d  	 1 2
Crisp Romaine, Grana Padano Cheese, Croutons, 
& House Made Caesar Dressing

To u c h sto n e  S a l a d gf 	 1 3
Baby Lettuce, Sprouts, Apple Pear Chips, Candied Pecans & Cranberries,
Mandarin Orange Tarragon Dressing

M u s ko k a  S a l a d gf 	 2 3
Golden Beets, Pickled Red Onion, Chopped Egg, Kale, Toasted Pumpkin Seeds,
Mustard Chive Dressing, Grilled Atlantic Salmon

G r i l l e d  T u n a  S a l a d gf   	 2 4
Rice Noodles, Peas, Water Chestnuts, Crunchy Bean Sprouts, Baby Greens
Topped with Grilled Tuna and Local Sprouts, Sesame Seed Oil Dressing

Add 4oz Chicken Breast or Salmon to any salad 10 extra

	 gf: Gluten Friendly
	 Gluten free bread is also available

Grill Menu



lu n c h

S lo w  R o a st e d  B e e f  B r i s k e t  D i p  	 1 6
On a Baguette with Beef Dipping Sauce

C l a ss  i c  C l u b h o u s e  S a n d w i c h  	 1 6
Slow Roasted Turkey Breast, Lettuce, Tomato, Bacon

P i c k e r e l  Ta c o s  	 1 8
Soft Flour Tortillas, Cajun Seasoned Ontario Pickerel,
Napa Cabbage & Carrot Slaw and Mango Salsa

At l a n t i c  Lo bs t e r  S a l a d  R o l l   	 2 1
Lobster Salad, Shredded Lettuce, in a Pita Wrap   

C a j u n  S h r i m p  P o ’  B oy    	 2 0
Lightly Dusted Fried Shrimp, Slaw, Coconut Garlic Aioli
Served in a Crusty Baguette

G r i l l e d  P i n e a p p l e  &  C h i c k e n  B r e a st  W r a p    	 1 6
Flattened Chicken Breast, Marinated in Coconut Milk, 
Topped with Char Grilled Pineapple, Orange & Cilantro Aioli

1 0 0 %  A l l  B e e f  M u s ko k a  B u r g e r   	 1 8
Topped with Crispy Onions, Bacon, Mushrooms,
Melted Monterey Jack Cheese

V e g e ta b l e  B u r g e r   	 1 5
Lettuce, Tomato, Topped with Roasted Corn and Red Pepper Chutney

All Burgers and Sandwiches come with choice of Fries or side Tossed Salad 

upgrade to side Caesar Salad for $3

	 gf: Gluten Friendly
	 Gluten free bread is also available

Grill Menu



D i n n e r  	 4pm - close

1 0 oz  N e w  Yo r k  St e a k  C e r t i f i e d  A n g u s  gf	 4 3
Topped with Garlic Shitake & King Oyster Mushrooms
Add Sautéed Shrimp  12	 Add Sautéed Scallops	  17

R o a st  B e e f  B r i s k e t  	 2 7
Mashed Potato Stuffed Yorkshire Pudding & Natural Pan Jus

C h a r  G r i l l e d  At l a n t i c  S a l m o n  gf	 2 9
Chili Lemon Butter Sauce

M u s ko k a  H o n e y  C o r n m e a l 
C r u st e d  O n ta r i o  P i c k e r e l   	 3 2
Sweet Potato Succotash and Lemon Butter Sauce

B a by  P o r k  B a c k  R i bs   gf    	 2 9
Basted with our House Made Dr Pepper BBQ Sauce

S e m i  B o n e l e ss   ½  C h i c k e n ,  C h a r  G r i l l e d  gf   	 2 7
Muskoka Lager Marinated

S e a f o o d  B o u i l l a b a i ss  e  gf 	 3 9
Shrimp, Scallops, Cod, Mussels, Mini Red Potatoes in a Tomato Broth 

All entrees come with Fries or Roasted Garlic Mashed Potato, 

and daily Vegetable

s h a r i n g  p l at t e r s  	 suitable for 2-4 people

S e a f o o d  P l at t e r  	 3 1
Crispy Cajun Calamari, Coconut Shrimp, Crab Bruschetta
Chipotle Aioli, Thai Sweet & Spicy Sauce

To u c h sto n e  G r i l l  C h a r c u t e r i e 	 3 0
Selection House Pickled Eggs, Pickles, Red Onion, Olives, Old White Cheddar,
Smoked Sausage, Elk Salami, Bison Salami, Flat Bread & Crostini

	 gf: Gluten Friendly
	 Gluten free bread is also available

Grill Menu



pa sta  &  v e g e ta r i a n

s i d es

KIDS     M ENU 

Egg   p l a n t  M a n i c ot t i  gf 	 2 4
Thin Sliced Eggplant Stuffed with Baby Spinach & Ricotta Cheese
Baked with Tomato Sauce Mozzarella Cheese

V e g e ta b l e  N o o d l e s  gf	 2 2
(Heirloom Carrot, Zucchini, Parsnip cut into Noodles)
Bok Choy, Cashews, Mushrooms Tossed in Arugula Pesto

R i g ato n i  Pa sta  gf	 2 9
Scallops, Shrimp in a Rich Creamy Alfredo Sauce

F r e s h  C u t  F r i e s 
o r  K e t t l e  C h i p s   		  4

G a r l i c  M a s h e d 
P otato e s  gf		  4

N a pa  C a bb  a g e 
&  C a r r ot  S l aw  gf 		  4

S au t é e d 
M u s h r o o m s  gf 		  6

R i c e  P i l a F 		  4

S e a s o n a l 
V e g e ta b l e s  gf		  5

C a e s a r  S a l a d  gf		  7

G a r d e n  G r e e n 
S a l a d   gf		  6

R aw  V e gg  i e s  gf		  7

M a c  a n d  C h e e s e   		  1 0

C h i c k e n  F i n g e r s 		  1 0

G r i l l e d  C h e e s e  		  8

B a k e d  S o l e  D i n n e r  gf	 1 1

R o a st  C h i c k e n 
B r e a st  D i n n e r  gf		  1 3

S pa g h e t t i 
&  M e at b a l l s  gf		  1 0

	 gf: Gluten Friendly
	 Gluten free bread is also available

Grill Menu



d es s e rt  m e n u

Va n i l l a  B e a n  NY   St y l e  C h e e s e c a k e 	 1 1
Raspberry or Chocolate Sauce

M u s ko k a  M a p l e  C r è m e  B r u l é e 	  9

S e a s o n a l  B e r r i e s  a n d  C r e a m 	  9
House-made Orange Blossom Ice Cream

S ’ m o r e  S u n da e  i n  a  M a s o n  J a r 	 1 1

H o u s e - m a d e  Ic  e  C r e a m  &  S o r b e r t  S e l e c t i o n 	  9

	 gf: Gluten Friendly
	 Gluten free bread is also available

Grill Menu


