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Dining Information
Terrace Dining
Balcony Dining

Heart Smart Options
Vegetarian Options

Take Out Meals
Seasonal Menu
Children’s Menu

Extensive Wine List
ATTIRE
Casual

Resort/Dressy Casual
ADDITIONAL SERVICES

Full Service Catering
Group Dining & Catering

VALET PARKING

RESERVATIONS
Not Required, but Suggested

Non-SMOKING

HANDICAP Accessible

CREDIT CARDS
American Express
Visa, MasterCard

Discover Card
CHECKS

Not Accepted

Best Restaurant IOP 
Charleston City Paper, 2008

Platinum Partner of  
the Sustainable Seafood 

Initiative, 2007

Executive Chef
Charles Arena Jr.

101 Palm Bloulevard  |  Isle of Palms, SC 29451  |  (843) 886-8000  |  info@boathouserestaurants.com
www.boathouserestaurants.com

Simply Fresh Seafood. The original building on Breach Inlet was transformed 
into the first Boathouse restaurant in 1997. Poised at the “Breach” between the  
Intracoastal Waterway and the Atlantic, the Breach Inlet location features incredible 
cuisine, impeccable service, ocean breezes and panoramic waterfront views from  
any seat in the house or rooftop bar. Enjoy the new raw bar serving fresh seafood  
selections with a great waterfront view. Join us on Sundays for a sun-lit view of the  
inlet and our delicious Sunday Brunch. Valet parking available seven nights a week.

Boathouse at Breach Inlet
Hours
Sun-Thurs • 5:00 pm-10:00 pm
Fri & Sat • 5:00 pm-11:00 pm
Sun • 11:00 am-2:00 pm
Meals Served
Dinner & Sunday Brunch
Cuisine
American, Contemporary, Seafood

STARTERS
Crispy Fried Calamari
housemade marinara sauce	 7.95

Sesame Seared Rare Tuna
seaweed salad • spicy yuzu vinaigrette	 11.95

Fried Green Tomatoes
housemade pimento cheese • chow chow	 7.95

Toby’s Breach Inlet Littleneck Clams
steamed with bacon, tomato and spinach ragout	 8.95

Prince Edward Island Mussels
white wine • garlic • tomatoes and fresh herbs or 
housemade marinara sauce	 8.95

Fried Oysters or Shrimp
smoked jalapeño mayonnaise and cocktail sauce  
	 choose one 7.95 • enjoy both 8.95

Crab Fritters
mild green Tabasco™ sauce	 9.95

Lowcountry Egg Roll
andouille sausage • shrimp • collard greens chicken • 
peach marmalade 	 7.95

SOUPS AND SALADS
Roasted Corn and Crab Soup
fresh blue crab • roasted corn • andouille sausage 	 5.95

Boathouse Salad
mixed greens • cucumbers • carrots • 
red onions • tomatoes	 5.95

Spinach Salad
tomatoes • candied pecans • grilled red onions • fried 
goat cheese • warm bacon vinaigrette 	 7.95
(add grilled chicken 13.95) (add fried shrimp 14.95 )

Boathouse Favorites  
Spicy Shrimp and Grits
our stone-ground grits • shrimp • sweet bell peppers •
onions • andouille sausage • roma tomatoes drizzled 
with mild green Tabasco™ sauce 	 19.95

Boathouse Crab Cakes
lump crab cakes with mild green Tabasco™ sauce  
and fried onions	 20.95

Sirloin and Crab Cake
center-cut certifed angus 6-ounce sirloin lump crab  
cake with mild green Tabasco™ and fried onions 	 24.95  
(substitute a 6-ounce certified angus filet, add $6)

Fried Seafood
oysters • scallops • shrimp 
	 choose one 17.95 • two 18.95 • three 19.95

Chef’s Broiled Seafood Combination
lobster • shrimp • scallops • seasonal fish finished 
with sea salt and tarragon butter	 23.95

Sirloin and Lobster
center-cut 6-ounce certifed angus sirloin  
butter-poached lobster tails	 29.95  
(substitute a 6-ounce certified angus filet, add $6)

Chef Specialties
Prosciutto Wrapped Salmon
stone-ground grits • collard greens • 

green tomato relish	 23.95

Pan Roasted Sea Scallops
parmesan risotto • prosciutto • asparagus •
lemon rosemary vinaigrette 	 24.95

Parmesan Crusted Tilapia
pan seared in brown butter • capers • lemon • 

roma tomatoes • choice of two sides 	 23.95

Pecan Crusted Chicken
mashed potatoes • collard greens • maple bbq sauce 22.95

PASTAS
Fettuccini with Fresh Seafood
shrimp • scallops • fresh seasonal fish • 
wild mushroom garlic and fresh herbs  
tossed in a chardonnay cream sauce 	 15.95

Toby’s Clam Pasta
linguini • littleneck clams • bacon • tomatoes • 
spinach ragout	 18.95

Linguini Primavera
sautéed sweet bell peppers • red onions • spinach •  

wild mushrooms • tomato sauce	 13.95
(add grilled chicken 16.95 • add sautéed shrimp 17.95)

Linguini with Mussels
tomatoes • garlic • lemon • butter	 18.95


