
Celebrating 31 Years of
Serving the Freshest Fish

on the Seacoast
191 Wentworth Road, Portsmouth, NH 03801

431-1074
Open from March until November

www.bgsboathouse.com

Summer Hours (Mother’s Day through Labor Day): 
7 days a week from 11 am

Spring & Fall Hours: 
Thursday thru Monday from 11 am

Welcome to BG’s Boathouse restaurant. Opened in 1978 by our parents, 
Bruce (“BG”) and Joanne Graves, we have been preparing fresh lobster 
and seafood on the seacoast for 31 years. Our food is always cooked to 
order. We have outdoor dining on 2  decks overlooking our marina on 
Sagamore Creek. Our indoor dining room is air-conditioned or heated 
depending on New England weather. We also have a lounge where the 
full restaurant  menu is served. Our establishment is completly smoke 
free. A customer docking space is available in our marina for guests 
coming by boat. Please enjoy our cozy restaurant, traditional food and 
water view.         
           Jay and Jeff Graves

LUNCH
Served 11 AM to 4 PM daily

Shrimp Basket — Battered and fried baby shrimp served
 with French fries     9.00
Clam Basket — Whole clams batter-dipped and fried, served
 with French fries     11.00
Oyster Basket — Chesapeake Bay oysters batter-dipped
 and fried, served with French fries     10.00
Clam Strip Basket — Fresh clam strips battered and fried, 
 served with French fries     9.00
Calamari Basket — Battered and fried, served with
 French fries 9.00
Smelts — Saltwater smelts battered and fried, served with our
 coleslaw and French fries   9.00
Lobster Roll — Local lobster meat lightly mixed with mayonnaise and 

served on lettuce on a toasted roll with French fries    market priced
4 oz. Fish of the Day — Local selections grilled, or blackened
 with pan-seared Cajun spices, served with homemade coleslaw
 and rice     market priced
Lobster Salad Plate — Lobster meat made to order on lettuce
 with cottage cheese, fresh tomato slices and fruit     market priced
Tuna Salad Plate — White Albacore tuna mixed with mayonnaise,
 onions and celery on lettuce with cottage cheese, fresh tomato
 slices and fruit       Substitute Homemade Chicken Salad  8.50
Burger Plate — Grilled burger served on a bed of lettuce
 with cottage cheese, fresh tomato slices and fruit     8.50 
Tossed Salad With a Scoop — All-white tuna salad piled
 on our tossed salad, served with a choice of dressing
    Substitute Homemade Chicken Salad  9.00
Fish Sandwich — Golden haddock deep-fried and served on a
 toasted deli roll w/ French fries     9.00
Crab Cake Sandwich — Maryland Crab Cake deep-fried and
 served on a toasted deli roll, with French fries     8.00
Chicken Sandwich — Half a boneless chicken breast fried, grilled,
 or blackened with pan-seared Cajun spices served on a toasted 
 deli roll with lettuce and fresh tomato slice. Choose mayonnaise,
 honey mustard, spicy ranch or Grey Poupon on the side     8.00
Tuna Salad Sandwich — White Albacore tuna mixed with
 mayonnaise, onion and celery, served on lettuce with fresh
 tomato on a toasted deli roll or bread with French fries     8.50
Chicken Salad Sandwich — All-white fresh chicken breast
 chopped and mixed with mayonnaise and served on lettuce with 
 fresh tomato on a toasted deli roll or bread with French fries     8.50
BLT — Classic bacon, lettuce and tomato served on toasted wheat,
 white or rye with french fries     7.50
Grilled Frankfurter — A ballpark favorite on a toasted roll
 with French fries     4.50

KIDS’ MENU
Hamburger — A smaller version of our Burger grilled and
 served with chips     4.50

Cheeseburger — Put American on the kids’ burger,
 served with chips     5.00

Hot Dog — Grilled or steamed and served with chips     3.50

PBJ — Peanut butter and jelly on wheat or white bread with chips     3.00

Kids’ Fish ‘n Chips — Battered and fried haddock with
 French fries     6.00

Chicken Nuggets — All white chicken battered and
 fried with French fries     5.00

Baby Shrimp or Clam Strips — Battered and fried,
 served with French fries     5.50

Try a smoothie blended drink for 3.00 or a kiddie dessert under 2.00!

DRINKS
Sodas    1.95  —  Lemonade    1.95

Milk    1.95  —  Chocolate Milk    1.95
Juices    1.95  —  Iced Tea & Iced Coffee    1.95

Hot Coffee, Decaf or Tea    1.50  —  Herbal Tea    1.50
Iced Cappuccino    3.00  —  Spring Water    1.95

IBC Root Beer bottle  —    1.95

FROM THE LOUNGE
Draft, Bottled or Non-Alcoholic Beer

Wine (by the glass, half or full liter or bottle)
Cocktails • Frozen Drinks • Hot Coffee Drinks

Please ask your server about our desserts.

Prices do not include 8% NH Rooms & Meals Tax

A 20% Gratuity may be added for parties of 6 or more.

Gift Certifi cates Available

Restaurant and deck both wheelchair accessible

Visa, Mastercard, Discover and American Express accepted

Please inquire about our daily lunch and dinner specials

Your comments are welcome and we thank you for your patronage

Call 431-1074 for take-out



STARTERS
Homemade Seafood Chowder or rich Clam Chowder —
  by the cup    4.50  —  or bowl    7.00

Peel & Eat Shrimp — 8 medium fantail shrimp served with
 our own cocktail sauce     7.50
Crab Cakes — Two Maryland crab cakes deep-fried and
 served with our own cocktail sauce     10.00
Jalapeno Poppers — Breaded, deep-fried jalapenos stuffed
 with cheese and served with salsa     5.00
Buffalo Wings — Spicy breaded wings served with blue
 cheese and vegetable garnish     8.00
Buffalo Tenders — Breaded & fried all white chicken
 tenders smothered in hot sauce     8.00
Steamers — Fresh clams steamed and served with
 drawn butter.   1 lb. or 2 lbs.     Market Price
Zucchini — Fresh, hand-sliced, breaded with Italian
 spices and fried, served with spicy ranch dip     6.00
Fried Mushrooms — Fresh and lightly breaded,
 served with spicy ranch dip     6.00
Tossed Salad — Romaine and fresh vegetables with
 choice of dressing: Italian, blue cheese, lite raspberry
 vinaigrette, spicy ranch, creamy parmesan or honey mustard     5.50
Onion Rings — Fresh, hand-cut and deep-fried.

small side    4.00  —  large side    6.50
Mozzarella Sticks — Breaded and deep-fried, served
 with honey mustard dip     5.50

SIDES
Corn on the Cob — In season    2.50

Coleslaw — Homemade and creamy    2.50

Cottage Cheese —   2.50

French Fries — Deep fried    3.50

Try a small side battered and deep fried:

Whole Clams    12.50

Sea Scallops    12.50

Oysters    11.50

Chicken Tenders    7.50

Clam Strips    10.50

Baby Shrimp    10.50

Smelts    9.50
Calamari    9.50

LOBSTER
“King of the Ocean”

All market priced

Lobster Bisque — A thick, puréed bisque served in a 12 oz. bowl 
topped with a lobster claw

Lobster Roll — Made to order with lobster meat piled on lettuce in a 
toasted roll with French Fries

Lazy Lobster Dinner — The meat from a 1 lb. lobster taken out of 
the shell, sauteéd in butter or batter-dipped and deep fried with our 
coleslaw and choice of potato

Boiled Lobster Dinner — All fresh local lobsters boiled to order and 
served with our homemade coleslaw, potato and drawn butter – YOU 
pick the size: 1 lb., 1 1/4 lb., 1 1/2 lb. or larger

Boat House Special — A fresh local 1 lb. boiled lobster and 1 lb. of 
our steamed clams served with homemade coleslaw, potato and
drawn butter

DINNERS
Served with homemade coleslaw and French fries

(baked potato available after 4 PM)
• Broiled Dinners may be prepared without butter •

Seafood Platter — All battered and fried; whole clams,
 baby shrimp, sea scallops and haddock     23.00

Half ‘n Half — Fried Clams & Fried Scallops 21.00
  Any other 2 fried foods from our dinner selections    20.00

Jumbo Shrimp — 6 large fantail gulf shrimp fried, grilled, 
 or blackened with pan-seared Cajun spices     21.00

Fried Clam Strips — Fresh and batter-dipped     17.00

Saltwater Smelts — A local favorite, batter-dipped and fried   16.00

Haddock — Hand-fi lleted and fried or broiled in butter     19.00

Scallops — Tender sea scallops battered and fried,
 or broiled in butter     21.00

Clams — Whole clams batter-dipped and fried     21.00

Sole — Light fi llets battered and fried     16.00

Oysters — Chesapeake Bay oysters battered and fried     18.00

Sirloin Tips — 10 oz. of tips marinated in our house
barbeque recipe and grilled to order     15.00

Stuffed Haddock — Our famous seafood and vegetable stuffi ng
 between two haddock fi llets baked en casserole in butter   20.00

Chicken Breast — A whole boneless breast grilled, fried, or   
 blackened with pan-seared Cajun spices     15.00

Shrimp Dinner — A heaping helping of popcorn sized shrimp 
 battered & deep-fried     17.00
Crab Cake Dinner — Two Maryland crab cakes deep-fried
 and served with our own cocktail sauce     13.00

MINI MEALS
Served from 11 AM to 6 PM

Served with homemade coleslaw and French fries
(baked potato available after 4 PM)

Mini Seafood Platter — Whole clams, haddock
 and baby shrimp all battered and fried     15.00

Mini Fried Sole — Tender sole fi llet lightly battered     10.00

Mini Broiled Scallops — Sea scallops baked in butter then
 browned under our broiler     14.00

Mini Jumbo Shrimp — 3 large fantail gulf shrimp fried, grilled,
 or blackened with pan-seared Cajun spices     10.00

LITE APPETITE?

Burger — Fresh ground beef grilled and served on a toasted 
 deli roll with lettuce & fresh tomato slice, with French fries    7.50

 add American, Cheddar, or Swiss cheese    .50

Boathouse Burger — Top our grilled burger with cheese,
 bacon, lettuce & fresh tomato slice. Served with French fries     8.50

Vegetarian Burger — Grilled and served on a toasted deli roll
  with lettuce and fresh tomato, with French fries     6.50

Fish ‘n Chips — A New England tradition– lightly battered haddock 
 fried and served with our homemade coleslaw and French fries   10.00

Fried Clam Roll — Whole clams battered and served 
 in a toasted roll with French fries     10.00

Fried Scallop Roll — Sea scallops battered and served
 in a toasted roll with French fries     11.00

Fried Oyster Roll — Chesapeake Bay oysters battered 
 and served in a toasted roll with French fries     10.00

Fried Clam Strip Roll — Fresh strips battered and served
 in a toasted roll with French fries     9.00

Fried Shrimp Roll — Baby shrimp battered and served in
 a toasted roll with French fries     9.00

Fried Chicken Basket — All-white batter-dipped chicken 
 tenders with French fries. Served with honey mustard or 
 BBQ sauce     9.00

Tossed Chicken Grill — Our tossed salad topped with
 all-white chicken tenders grilled and served with your
 choice of salad dressing     9.00

Substitute Jumbo Shrimp, Salmon or Sirloin Tips   3.00


