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SANDWIWICHES
All sandwiches served with coleslaw and a pickle spear. 
  *Add Waffle Fries............................................................................................. 4
TOP DOG......................................................................................................14

”Biggest Dog on the Beach”  ½ pound foot- 
long Nathan’s hot dog served on a sub roll.  

  *Add Queso.................................................................................................. 1.50
CRABCAKE SANDWICH.............................................................. 23
All lump, little filler. Served on a brioche roll.

QUESO CHEESESTEAK....................................................................17
Philly style steak with housemade queso served on a sub roll.

WIPEOUT BURGER.......................................................................... 18
Twin smash burgers served on a toasted brioche roll  
with lettuce, roma tomato, red onion, american cheese,  
bacon, and housemade wipeout sauce (habanero hot  
pepper bacon ranch sauce).

SMASHBURGER........................................................................................15
Twin smash burgers served on a toasted brioche roll  
with lettuce, roma tomato, and red onion.
  *Add American Cheese.......................................................................... 1.50
  *Add Bacon.................................................................................................. 1.50
FRIED CHICKEN SANDWICH.................................................... 16
Deep fried marinated and breaded chicken breast  
served on a brioche roll. 
BUFFALO STYLE WITH HOUSE MADE BUFFALO SAUCE .......Add 1
SALMON BLT............................................................................................ 18
Grilled key west seasoned salmon filet served on  
texas toast with bacon, lettuce, tomato, and mayo.

CHICKEN CHEESESTEAK..............................................................17
Chopped chicken breast with provolone cheese  
and onions served on a sub roll. 
BUFFALO STYLE WITH HOUSE MADE BUFFALO SAUCE  
AND A RANCH DRIZZLE ........................................................................Add 1

JUMBO PUB PRETZEL............................................................... 16
Served with BH Queso and Honey Mustard dipping sauce.

BLACKENED SEARED AHI TUNA ...................................... 18
Seasoned & Seared Ahi Tuna atop crispy fried wontons  
with seaweed salad and pickled ginger. Finished with  
Dynamite and Cusabi sauces. A local favorite.

BOATHOUSE NACHOS.........16 	 QUESADILLA ............12
Fresh fried tortilla chips, queso,	 Cheddar-jack cheeses 
jalapenos, pico de gallo, and black 	 served with pico de gallo 
olives. Served with sour cream.	 and sour cream on the side.
  *Add Chicken.....................................................................................................6 
  *Add Chili Lime Shrimp................................................................................. 7 
  *Add Philly Style Steak................................................................................. 7 

HOMEMADE JALAPENO POPPERS...................................17
Fresh Jalapenos stuffed with cream cheese, bacon, honey,  
and cheddar-jack cheese then wrapped in bacon and  
baked to perfection.

BBQ CHICKEN FLATBREAD...........................................16
Sweet Baby Ray’s honey chipotle bbq sauce as a base  
then topped with grilled chicken, red onion and cheddar-jack 
cheese. Finished off with our house made ranch drizzle.

JERK CHICKEN SKEWERS......................................................... 16
Served with honey mustard dipping sauce.

QUESO DIP..................................................................................................12
Served with fresh fried tortilla chips.
  *Add a side of Pico de Gallo....................................................................... 5 

PICO DE GALLO...................................................................................... 7 
Served with fresh fried tortilla chips.

From the SteamerFrom the Steamer
OLD BAY STEAMED SHRIMP........  ½ LB  15 / 1 LB  26 
Deveined large 16/20 shrimp with shell on. 

SNOW CRAB LEGS.............................................................................. 49
2 lbs of clusters steamed and seasoned with JO seasoning. 
Served with hush puppies and cole slaw.

STEAMED CLAMS....................................................................................15
Steamed with wine, fresh garlic and butter.

STEAMED MUSSELS............................................................................. 16
Served in a fra diavolo sauce.

BASKETS
BABY BACK RIBS AND WAFFLE FRIES... ½ rack 19 
Slow cooked and slathered with Sweet Baby Ray’s BBQ sauce. 
Add an additional half rack...................................................................... 10

FISH AND CHIPS (WAFFLE FRIES).....................................19
Rockfish that is seasoned and breaded and fried to order.

FRIED SHRIMP BASKET................................................................17
Hand-breaded “popcorn style” shrimp.  Served with dynamite sauce. 
BUFFALO STYLE SERVED WITH RANCH OR BLUE CHEESE......  Add 1

WAFFLE FRIES.................................................................................12
  *Add Queso Dip...........................................................................................................4

CLAM STRIPS AND HUSH PUPPIES..................................17
Deep fried clam strips and hush puppies served with  
dynamite and cocktail sauces.

CHICKEN WINGS
Buffalo, Old Bay, Spicy Peach, Garlic Parm,  
or Lemon Pepper............................................................................... 8 PC  16

LUMP CRAB CAKES AND WAFFLE FRIES................ 35
All lump meat, little filler - (2) 5 oz cakes

Sit Back and Chill
CRAB BRUSCHETTA......................................................................... 18
House made bruschetta with lump crab meat served on  
crispy flat bread and topped with a drizzle of balsamic glaze. 
MEXICAN STREET CORN DIP................................................ 16
Mexican street corn shaved off the cobb served chilled and 
accompanied by toasted and seasoned flat bread. 
SHRIMP SALAD WRAP......................................................................17
Homemade shrimp salad , lettuce, tomato, and onion wrapped 
in a soft tortilla shell served with coleslaw and a pickle spear.

LIGHTHOUSE SALAD..........................................................................13
Mixed greens, grape tomatoes, red onion, cucumbers,  
and shredded Cheddar-jack cheeses. Served with  
homemade ranch dressing. 
TROPICAL SALAD................................................................................. 16
Mixed greens topped with fresh pineapple chunks, mango  
slices, tomatoes, red onions, and goat cheese. Served with  
a raspberry walnut vinaigrette.
CRAB SALAD...............................................................................................19
Mixed greens, roasted red pepper, avocado, cucumbers,  
goat cheese, red onion and lump crab. Served with  
blood orange shallot vinaigrette.
TOPPERS
  *Fajita Chicken..................................................................................................6 
  *Chili Lime Shrimp........................................................................................... 7 
  *Grilled Salmon................................................................................................8 

TACO TIME
2 soft tacos served in flour tortillas with shredded cabbage  
and house made pico de gallo. Accompanied with Fresh Chips. 
Sorry, no modifications.   Sub waffle fries for chips $4
BUFFALO ROCKFISH TACOS....................................................17
Battered and Fried Rockfish fillets with buffalo sauce and ranch.
AHI TUNA TACOS................................................................................. 18
Seared rare blackened tuna, cusabi, and sweet garlic teryaki.
JAMAICAN JERK TACOS................................................................ 16
Grilled jerk chicken with cabbage, honey mustard,  
and mango salsa.
SHRIMP TACOS........................................................................................17
Chili lime shrimp and green chili aioli.
CHICKEN TACOS................................................................................... 16
Marinated chicken with cabbage, Cheddar-Jack cheeses, 
Ranch, and Pico de Gallo.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.
Bethany Boathouse is pleased to try to accommodate your dietary or allergen requests; however, we are not a gluten-free 
restaurant. We store and prepare many food items that may and can cause allergies to certain people with medical conditions. 
We cannot ensure that cross contact will never occur.
Prices and availability of menu items subject to change without notice. 

Check out our Boathouse Cocktails 
on the reverse side!

INDICATES BOATHOUSE FAVORITES

Become a Boathouse VIP! 

SHAKES 
$8.00

•• Vanilla 
•• Cookies &  

Cream
• • Chocolate



MAKE ANY  CRUSH SPICY  FOR 1.50

MOST CRUSHES CAN BE MADE SKINNY BY ELIMINATING  
THE TRIPLE SEC AND SUBSTITUTING SODA WATER FOR THE STARRY.

HAPPY HOUR, BEER/WINE, DAILY DRINK SPECIALS, AND PREMIUM LIQUORS ARE ALL READY TO GO.

BOATHOUSE     COCKTAILSBOATHOUSE     COCKTAILS

Call-ahead seating available at
bethanyboathouse.com

ORANGE CRUSH
STEEL BLU ORANGE VODKA, FRESH SQUEEZED ORANGE, 
TRIPLE SEC, AND STARRY.  10.50

LEMON CRUSH
STEEL BLU LEMON VODKA, FRESH SQUEEZED LEMON, 
TRIPLE SEC, AND STARRY.  10.50

GRAPEFRUIT CRUSH
STEEL BLU GRAPEFRUIT VODKA, FRESH SQUEEZED 
GRAPEFRUIT, TRIPLE SEC, AND STARRY.  10.50

CREAMSICLE CRUSH
STEEL BLU VANILLA VODKA, FRESH SQUEEZED ORANGE, 
TRIPLE SEC, AND STARRY.  10.50

BOARDWALK CRUSH
STEEL BLU VANILLA VODKA, PEACH SCHNAPPS, FRESH 
SQUEEZED ORANGE, AND GINGER ALE.  10.50

CRANBERRY ORANGE CRUSH
DEEP EDDY CRANBERRY VODKA, FRESH SQUEEZED  
ORANGE, TRIPLE SEC, AND STARRY.  11.50

BOURBON CRUSH
JIM BEAM, FRESH SQUEEZED ORANGE,  
TRIPLE SEC, GINGERALE, AND A DASH  
OF GRENADINE.  11.50

JAMESON GREEN TEA CRUSH
JAMESON IRISH WHISKEY, PEACH SCHNAPPS,  
FRESH SQUEEZED ORANGE, SOUR MIX,  
AND GINGERALE.  12.00

PINEAPPLE CRUSH
CRUZAN PINEAPPLE RUM, FRESH PURÉED  
PINEAPPLE, TRIPLE SEC, AND STARRY.  11.00

SUNSET CRUSH
CRUZAN PASSIONFRUIT RUM, FRESH PURÉED 
PINEAPPLE, FRESH SQUEEZED ORANGE, TRIPLE SEC, 
GRENADINE, AND STARRY.  10.50

PALOMA CRUSH
HORNITOS REPOSADO TEQUILA, FRESH SQUEEZED 
GRAPEFRUIT, CLUB SODA, AND LIME.  12.00

CLASSIC MARGARITA CRUSH
SAUZA BLUE AGAVE TEQUILA, FRESH SQUEEZED ORANGE, 
TRIPLESEC AND MARGARITA MIX.  11.00

SPICY PINEAPPLE MARGARITA CRUSH
SAUZA BLUE AGAVE TEQUILA, CHILE ANCHO LIQUEUR, 
FRESH PINEAPPLE, AND MARGARITA MIX.  11.50

MIMOSA CRUSH
SPARKLING WINE, FRESH SQUEEZED ORANGE,  
TRIPLE SEC, AND SODA.  10.50

CHESAPEAKE SPICY BLOODY MARY
DELAWARE’S OWN STEEL BLU VODKA, ANCHO REYES 
CHILE ANCHO LIQUEUR, ZING ZANG BLOODY MARY MIX, 
AND OLD BAY.  10.50

HARBOR MULE
DEEP EDDY LIME VODKA AND GINGER BEER.   10.50

20 OZ Boathouse Favorites

BOATHOUSE TEA
OC’S ORIGINAL SPIKED HOOP TEA TAKEN TO THE NEXT LEVEL WITH  

A CHOICE OF DELAWARE’S OWN STEEL BLU VODKA  10.50 
(LEMON, ORANGE, GRAPEFRUIT, OR VANILLA)

(TITOS AND DEEP EDDY FLAVORS +2.00)
(WESTERN SON BLUEBERRY +1.00)

BEACH BUM
CRUZÁN PASSIONFRUIT RUM AND ICE BLENDED  
WITH MANGO AND STRAWBERRY.  12.50

BETHANY BEACH “COOL” ADA
CRUZAN COCONUT RUM, MANGO, AND  
COCONUT BLENDED WITH ICE AND TOPPED  
WITH WHIPPED CREAM.  12.50

FROZEN

BETHANYBOATHOUSE.COM

20 OZ Fresh 
Fruit Crushes


