BOATHOUSE

SARANAC LAKE PUB

Locally Sourced

Ruff Acres Farms

Meier's Artisan Cheese

(119

OIS

ADIRONDACK HARVEST

18% Gratuity will be added for groups of 6 or more.

Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of
food borne illness, especially if you have certain
medical conditions.

Gluten free options are available upon request.

Menu subject to change at any time based
on market availability

Breakfast

French Toast 15

Three Pieces of Sourdough,
Maple Syrup, Whipped Butter

Stuffed French Toast 18

Mascarpone Cheese, Fresh
Strawberries, Maple Syrup

Steel Cut Oats 12

Steel Cut Oats, Bananas, Milk
Blueberries, Side of Brown Sugar

Breakfast Sandwich 15

Two Eggs, Cheddar Cheese,
Choice of Bacon or Sausage,
Chipotle Aioli, Toasted Croissant,
Home Fries

Hash & Eggs

Buttermilk Pancakes

Three Buttermilk Pancakes, Maple
Syrup, Whipped Butter

Add Choice of Blueberries, Chocolate
Chips, Bananas, or Pecans
Smoked Salmon Bagel

Herbed Cream Cheese, Tomatoes,
Toasted Bagel, Capers, Red Onion

Avocado Toast

15

17

16

Rustic Multigrain, Avocado Mousse, Arugula,

Red Onion, Tomato

Breakfast Burrito

Scrambled Eggs, Peppers, Onions,
Salsa, Cheddar Cheese, Flour Tortilla,
Choice of Bacon or Sausage,

Home Fries

18

House Made Corned Beef Hash,

Two Eggs, Toast

Beverages

Laurent-Perrier Brut NV 24
Mimosa 12
Bloody Mary 12

House made Bloody Mary Mix and
Choice of Vodka

Bellini 12

Fountain Soda

Saranac Root Beer 4

IS

Saranac Shirley Temple

Lemonade

Iced Tea

Saratoga Sparkling or Still
Coffee

Harney & Sons Tea Selections

Espresso (Single/Double)

Juice

Orange or Grapefruit

18
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18% Gratuity will be added for groups of 6 or more.
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medical conditions.
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Menu subject to change at any time based
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Breakfast

Egg & Omelet Dishes are Served with Choice of Toast and Seasoned Home Fries

All American Breakfast

Two Eggs Any Style, Home Fries,
Choice of Bacon or Sausage

The 3s

Three Eggs, Bacon or Sausage,
Three Pancakes, Maple Syrup

Vegetarian Tofu Scrambled

Mushrooms, Tomatoes, Arugula

Traditional Benedict

Two Poached Eggs, Canadian Bacon
English Muffin, Hollandaise, Arugula,
Pickled Shallots

Sides

Turkey or Pork Bacon

Chicken or Pork Sausage

Smoked Salmon
Farm Country Egg

Toast (Multigrain, Rye,
Sourdough, or Gluten Free)

18

23

14

17

Fajita Omelet

Pulled Chicken, Peppers, Onions,

18

Cheddar Cheese, Avocado, Sour Cream,

Salsa

Vegetable Omelet

Spinach, Tomato, Mushroom, Swiss

Pub Omelette

Smoked Ham, Cheddar, Fresh Herbs

Smoked Salmon Benedict

Two Poached Eggs, Smoked Salmon,
English Muffin, Hollandaise, Arugula,
Pickled Shallots

Sliced Avocado
Blueberry Muffin
Plain Greek Yogurt
Seasonal Berries

Seasoned Home Fries

13

15

18
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