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It’s Our 9th Anniversary! 
All of us at Boathouse 19 would like to express our gratitude to 
you, our guests. It has been a delight and an honor to meet and 

serve you these last nine years. We appreciate your patronage, 
and pledge to continually work to earn your business and your 

friendship in the years ahead.  

         $999 Specials             
CRISPY CALAMARI 

hand cut strips, sweet onions, jalapenos, lemon caper aioli 

LOBSTER DIP with grilled crostini 

wild caught lobster, artichoke hearts, parmesan chese 

BEECHER’S CHEESE CURDS 

tempura battered, housemade pepper jelly 

GRILLED SALMON TACOS (2) 
avocado crema, cilantro slaw, pico de gallo,  

PRAWN TACOS (2) 

cumin crusted jumbo prawns, avocado, mango salsa,  
apple vinaigrette slaw 

             

Featured Cocktails | 9 

POMEGRANATE SPARKLY  

sparkling wine, pama liqueur  

WHITE PEACH SANGRIA 
peach absolut vodka, peach schnapps, hyatt riesling, lemonade  

BOURBON PUNCH 
jim beam whiskey, blackberry syrup, 

cranberry juice, lemonade   

BLUEBERRI SPARKLE 

blueberri stoli, chambord,  

fresh blueberries, sparkling wine 

 

 

        Celebration Shake          
sweet cream ice cream, funfetti, mini vanilla cupcakes | 799 
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Friday, July 2 

Return of Local Musician 

Obe Quarless   

Steel Pan Performance 
4:00-7:00 pm 

 

Alcohol Free Beverages 
Virgin Gertie 

fresh housemade lemonade, strawberries, basil | 5 

Peach Basil Fizz 
peach nectar, fresh basil, ginger ale | 6 

        Celebration Shake          
sweet cream ice cream, funfetti,  

mini vanilla cupcakes | 799 

 

NW Beer & Cider on Tap 
BEERS ON TAP 

     Octopus IPA, Narrows Brewing Co., Tacoma,WA…………....... 699/999 

     Barvarian Style Hefeweizen, Silver City, Bremerton, Wa..…699/999 

     Pub Lager, 10 Barrel Brewery, Bend, OR………………………….…699/999 

     Bodhizafa IPA, Georgetown Brewing, Co. Seattle, WA………..699/999 

     Manny’s Pale Ale, Georgetown Brewing Co. Seattle, WA….…699/999 

     African Amber, Mac & Jack Brewery, Redmond WA……………699/999 

     Moving Day IPA, Wet Coast Brewing Co. Gig Harbor , WA…..699/999     

     Ziggy Zoggy Summer Lager, Silver City, Bremerton, Wa...…699/999 

CIDERS ON TAP | 699/999 

Blood Orange, Elemental Hard Cider,,……………. Woodinville, WA  

Huckleberry, Elemental Hard Cider………………....Woodinville, WA 

Blackberry Hard Cider, 2 Town Ciderhouse…..….. Corvallis, OR 

Green Apple, Wicked D’s Hard Cider,…………………Kennewick, WA  

*All Seafood & Beef is cooked to order.  Consuming raw, undercooked or unpasteurized food 
may increase your risk of food borne illness, especially if you have certain medical conditions. 
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