SALADS

CHEF SALAD 9.50

SMOKED TURKEY, HONEY CURED HAM, CHEDDAR AND MONTEREY
JACK CHEESE SERVED ON A BED OF FRESH MIXED GREENS WITH
SEASONAL VEGETABLES AND YOUR CHOICE OF ONE OF OUR
HOUSE-MADE DRESSINGS.

SOUTHWEST CHICKEN TACO SALAD 9.50

WARM SEASONED CHICKEN BREAST PILED HIGH WITH MIXED
GREENS, DICED TOMATOES, SPRING ONIONS, AND RANCH
DRESSING. FINISHED WITH SHREDDED CHEESE, GUACAMOLE AND
SALSA. SERVED IN A FRIED TORTILLA.

RED FLAG FLANK STEAK SALAD 10

CHAR GRILLED TO PERFECTION, THINLY SLICED & SERVED OVER A
BED OF FRESH MIXED GREENS WITH SEASONAL VEGETABLES,
SUN-DRIED CRANBERRIES, FETA CHEESE & PISTACHIOS. FINISHED
WITH OUR CREAMY GARLIC DRESSING.

+Double Meat, Add $5.00

CAESAR SALAD 750

CRISP ROMAINE TOSSED WITH LEMONY CAESAR DRESSING, FRESH
GRATED ASIAGO CHEESE AND HOMEMADE CROUTONS.

+Boneless Breast of Chicken, Add $3.00

REGIONAL SNACKS

BRUSCHETTA 6

THIN SLICES OF HOMEMADE FRENCH BREAD TOPPED WITH FRESH
STEWED TOMATOES, GARLIC, FRESH BASIL, OLIVE OIL, SMOKED
PROVOLONE AND SHREDDED ASIAGO CHEESE.

BUFFALO WINGS NEW YORK STYLE 7.75
ONE POUND OF FIERY HOT CHICKEN WINGS, SERVED WITH OUR
BLEU CHEESE DIP.

WARM SPINACH AND ARTICHOKE DIP 7.25

FRESH SPINACH, ARTICHOKE HEARTS, AND ROASTED GARLIC
BLENDED WITH SOUR CREAM AND HOMEMADE SEASONED BREAD
CRUMBS. BAKED AND SERVED HOT!

SOUTHERN POTATO SKINS 6.35
CRISP SKINS LOADED WITH CHEESE, BACON AND CHIVES. SERVED
WITH OUR RANCH DIP

QUESADILLAS 9.25

FLOUR TORTILLAS STUFFED WITH YOUR CHOICE OF EITHER
SEASONED BEEF OR CHICKEN, CHEESE, ONIONS, AND TOMATOES,
GRILLED AND SERVED WITH SOUR CREAM AND SALSA.

CHICKEN TENDER BASKET 8.25

LIGHTLY BREADED CHICKEN STRIPS SERVED WITH FRENCH FRIES
AND YOUR CHOICE OF HOT OR MILD BBQ SAUCE, RANCH, OR SWEET
AND SOUR SAUCE.

WET BURRITO 10.25

CHICKEN OR BEEF IN A FLOUR TORTILLA STUFFED WITH REFRIED
BEANS, LETTUCE, ONIONS, TOMATOES AND CHEESE. TOPPED WITH
BURRITO SAUCE AND SERVED WITH BEANS AND RICE.

SOUPS, ETC.

FIREHOUSE CHILI CUP 4, BOWL5.50

SOUP DU JOUR CUP 3.25, BOWL4.25

NEW ENGLAND CLAM GHOWDER CUP 4.25, BOWL 6
SWEET RED ONION AU GRATIN CUP 3.25, BOWL5
HAND BREADED FRIED CHEESE 5.50

TOSSED SALAD OR SMALL CAESAR 3.75

BEER BATTERED MUSHROOMS 5.95

ONION RINGS 5
FRENCH FRIES 4

FOR KIDS AGED 10 & UNDER

GRILLED CHEESE 4
MACARONI & CHEESE 5
CHICKEN FINGERS 5
HAMBURGER 5



SANDWICHES

ALL SANDWICHES SERVED WITH CHIPS AND PICKLE SPEAR. SUBSTITUTE FRENCH FRIES FOR AN ADDITIONAL S2.

TUGBOAT TURKEY WRAP 9.25

MEDALLIONS OF APPLE-GRILLED TURKEY BREAST ACCOMPANIED
WITH CHOPPED ROMAINE, ONION & HOMEMADE CROUTONS
SERVED WITH A MUSTARD-THYME MAYONNAISE.

THE GARWOOD 3.75

THINLY SLICED SALAMI AND SMOKED TURKEY GRILLED WITH
SMOKED GOUDA CHEESE. SERVED WITH LETTUCE, TOMATO, RED
ONION, PEPPERONCINI PEPPERS AND MUSTARD THYME
MAYONNAISE ON A GRILLED FRENCH BREAD.

RUNABOUT REUBEN 9.25
STACKED CORN BEEF, SAUERKRAUT, THOUSAND ISLAND DRESSING
& SWISS CHEESE ON A GRILLED LITE RYE BREAD.

BOAT BUILDERS BURGER 9
ONE-THIRD POUND OF FRESH GROUND CHUCK, CHARBROILED &
GARNISHED WITH LETTUCE & TOMATO. SERVED ON A KAISER ROLL.

+ Add your choice of cheese, chopped olive sauce, grilled onions, sautéed
mushrooms, or bacon for .75 cents each.

STEAMBOAT STEAK SANDWICH 9.25

THINLY SLICED PRIME RIB, SAUTEED PEPPERS, ONIONS AND
MUSHROOMS, TOPPED WITH SWISS CHEESE. SERVED ON A HOAGIE
BUN WITH A SIDE OF AU JUS.

CHARTER CHICKEN SANDWICH 8.95

BONELESS BREAST OF CHICKEN CHAR-GRILLED WITH SAUTEED
ONIONS, MUSHROOMS, AND SWISS CHEESE. FINISHED WITH LEMON
CAPER MAYONNAISE AND SERVED ON A FIVE GRAIN WHEAT HOAGIE.

SUBMARINE 8.75

YOUR CHOICE OF HAM OR SMOKED TURKEY TOPPED WITH CHEESE,
TOMATOES, LETTUCE & ONION. SERVED ON A SUB BUN WITH MAYO
& ITALIAN DRESSING. SERVED HOT OR COLD.

CATAMARAN CGLUB 8.75
SMOKED TURKEY, BACON, LETTUCE, TOMATO & MAYONNAISE
SERVED TRIPLE DECKER STYLE ON GRILLED WHITE BREAD.

MAC-N-HAM 875
GRILLED HAM AND HOMEMADE MAC & CHEESE SERVED ON
SOURDOUGH BREAD. GRILLED ON A PANINI PRESS.

ENTREES

ENTREES SERVED WITH TOSS SALAD OR SOUP DU JOUR. CLAM CHOWDER IS AN ADDITIONAL COST,

CHICKEN MOREL 14.25

BONELESS BREAST OF CHICKEN SAUTEED AND SERVED ON A BED OF
STEAMED RICE, TOPPED WITH A RICH MOREL MUSHROOM SAUCE &
SERVED WITH SEASONAL VEGETABLES.

NEW YORK STRIP 25

TWELVE OUNCES OF WESTERN FED BEEF, WELL TRIMMED & CENTER
CUT, CHAR-GRILLED TO YOUR LIKING. SERVED WITH YOUR CHOICE
OF POTATO & SEASONAL VEGETABLES DU JOUR.

STUFFED FRENCH CUT PORK CHOP 19
CAJUN SAUSAGE, PORTABELLA MUSHROOM & BOURBON BBO.
SERVED WITH CHOICE OF POTATO & SEASONAL VEGETABLES.

LINGUINE CARBONARA 12.75

AL DENTE LINGUINE SAUTEED WITH PARMA HAM AND HOUSE
SMOKED BACON IN A GARLIC CREAM SAUCE WITH FRESH CRACKED
PEPPER, SCALLIONS, MONTEREY JACK & CHEDDAR CHEESES.
TOPPED OFF WITH FRESH GRATED PARMESAN.

+ Add chicken for S3

SEAFOOD ALFREDO 19.50

JUMBO SHRIMP, SEA SCALLOPS & LOBSTER SAUTEED WITH FRESH
GARLIC AND WHITE WINE. FINISHED WITH ASIAGO CREAM SAUCE
AND TOSSED WITH NOGDLES.

Ask your server about menu items that are cooked to order. Consuming under cooked meats or eggs may increase your risk of food-borne illness.



