
the boat house

Cobalt A25



Join us for wine lovers appreciation night, half price bottles of wine every Thursday. 

Lake Geneva High PointsLake Geneva High PointsLake Geneva High PointsLake Geneva High Points    
soupssoupssoupssoups    
our “famous” chicken tortilla soup 
 

soup du jour               cup 4.50; bowl 5.50 
 

saladssaladssaladssalads    
black point salad** 
Mixed greens, tomatoes, red onions, croutons. 
Choice of: ranch, creamy blue cheese, blue  
cheese vinaigrette, honey mustard, tangerine  
vinaigrette, fat free Italian      5.50 
 

cedar point caesar salad** 
Romaine lettuce, Gordy’s secret island Caesar,  
croutons, parmesan cheese        Small 4.95; Large 6.95 
 

maytag point salad 
Fresh mixed greens, turkey breast, bacon, hard  
boiled egg, tomatoes, crumbled blue cheese,  
guacamole, ranch dressing      9.95 

 
 
 
 
 

         

 
 
 
 
 

 

taco salad** 
Fried tortilla, lettuce, beans, cheese,  
sour cream, Pico de Gallo, guacamole                7.95 
 

rainbow point salad** 
Mixed greens, strawberries, candied walnuts,  
fried goat cheese, tangerine vinaigrette               9.95 
 

conference point salad** 
Iceberg wedge, tomatoes, croutons, blue cheese  
vinaigrette, crumbled blue cheese                5.95 
 

the narrows salad 
Buffalo chicken tenders, celery, Pico de Gallo,  
tortilla strips, crumbled blue cheese, fresh  
mixed greens, creamy blue cheese dressing      9.95 

 
     **raise the spinnaker— ADD to any salad: 

     chicken 4; steak 7; shrimp 7 

fountain drinks, free refills 
Coke, Diet Coke, Sprite, Diet Sprite, Club Soda, Tonic, 
Cranberry Juice, Lemonade, Kiddy Cocktails,  
Fresh Brewed Iced Tea: 2.50 
 

soda by the can/bottle 
Ginger Ale, Diet Tonic: 2.50 
Sprecher Root Beer: 3.75 
Red Bull: 4.00 
 

hot drinks 
Coffee: regular or decaf: 2.50 bottomless cup 
Hot Tea and Hot Chocolate: 2.50 
 

juice and milk 
Orange, Pineapple,  
Grapefruit, Tomato, Milk, 
Chocolate Milk: 2.50 

 
 

Assorted BeveragesAssorted BeveragesAssorted BeveragesAssorted Beverages    

 

= Staff creations and personal favorites!   
 

          = Can be prepared gluten free. Menu items may contain ingredients that might cause an allergic reaction.  



Boat House AppetizersBoat House AppetizersBoat House AppetizersBoat House Appetizers    
 

pupu platter 
Three each: teriyaki grilled steak, peel-and-eat  
shrimp, barbecued ribs, honey sweet mild chicken  
wings, fried Asian dumplings                    17.95 
 

cheese quesadillas 
Flour tortillas, cheese, lettuce, Pico de Gallo, salsa.  
Add veggies 3; chicken 4; steak 7; guacamole 2;  
sour cream .50               6.95 
 

geri’s nachos 
Fried corn tortillas topped with beans, cheese.  
Side of Pico de Gallo, lettuce, salsa.  Fresh  
jalapeños by request.  Add chicken or beef 4;  
steak 7; guacamole 2; sour cream .50         6.95 

 
beach rings 
Deep fried buttermilk onions, ranch dressing      6.95 
 

crab bites 
Five Maine Peaky Toe crabmeat bites, celery, onions,  
sweet peppers, lime juice, chipotle sauce       10.95 

seafood sampler 
Three each: peel-and-eat shrimp, beer battered  
scallops, crab bites, fried calamari, cocktail sauce,  
chipotle sauce, malt vinegar                     21.95 
 

sea gull wings 
Fried chicken wings, celery, blue cheese dressing  
Choice of: honey sweet mild, barbecue, Inferno, hot  
(hot means hot– no whining) 1/2 Dozen 4.95; Dozen    7.95 
 

hook, line, n’ stickers 
Five steamed Asian pork dumplings, shiitake  
mushroom broth              7.95 
 

gordy’s shrimp cocktail 
Half dozen jumbo peeled shrimp, cocktail sauce         11.95 
 

fried calamari 
Fresh calamari deep fried, cocktail sauce           10.95 
 

lobster cakes 
Three lobster and crab cakes, celery, onions,  
sweet peppers, lime juice, chipotle sauce         13.95 

    

Gordy’s gourmet pizzas ~ Ciabattas also make great entrées. Gordy’s gourmet pizzas ~ Ciabattas also make great entrées. Gordy’s gourmet pizzas ~ Ciabattas also make great entrées. Gordy’s gourmet pizzas ~ Ciabattas also make great entrées.     
 

margherita ciabatta  
Mozzarella, tomatoes, basil and garlic olive oil, add fresh goat cheese 2               13.95 
 

sausage and pepper ciabatta 
Italian sausage, red peppers, sweet onions, mozzarella cheese, homemade tomato sauce    13.95  
 

artichoke and tomato ciabatta 
Artichokes, tomatoes, fresh basil, mozzarella cheese, garlic olive oil            13.95 
 

chicken alfredo ciabatta 
Chicken, homemade alfredo sauce, broccoli, mozzarella cheese            13.95 
 

quattro formaggi ciabatta 
Provolone, mozzarella, parmesan, goat cheese, garlic olive oil, homemade marinara on side   11.95 



try a pint, Flying Dog’s Wheat Ale 

try a pint, Founders IPA 

bold & spicy, enjoy an Alpha King Pale Ale  

Geneva Lake Jumpers: SandwichesGeneva Lake Jumpers: SandwichesGeneva Lake Jumpers: SandwichesGeneva Lake Jumpers: Sandwiches    

 

the pier shack burger 
1/2 pound certified Angus beef, seasoned,  
charbroiled.  Make it a classic: american,  
cheddar, swiss, mozzarella, provolone for .55    8.95 
 

the ship wreck burger 
1/2 pound certified Angus beef, applewood  
smoked bacon, mushrooms, grilled onions 
Choice of cheese      9.95 
 

gordy’s california burger 
1/2 pound certified Angus beef, mozzarella,  
guacamole, Pico de Gallo     9.95 
 

cobalt blue burger 
1/2 pound certified Angus beef, crumbled blue  
cheese, grilled onions      9.95 
 

southwest turkey burger 
1/2 pound turkey burger, guacamole, swiss  
cheese, Pico de Gallo     9.95 
 

gordy boys’ steak sandwich 
Grilled NY strip steak, homemade onion rings,  
ciabatta roll, side horseradish sauce  14.95 
 

gone fishin’ 
Panko breaded cod, Kaiser roll, side house tartar  
sauce        12.95 
 

pier boys’ chicken sandwich 
Buffalo chicken fingers, provolone, ciabatta roll   8.95  
 

gordy girls’ veggie wrap 
Grilled zucchini, roasted bell peppers, grilled  
onions, portabella mushrooms, asparagus,  
mozzarella, garden tortilla  **Add chicken 4  9.95 
 

chipotle shrimp wrap 
Romaine, shrimp, applewood smoked bacon,  
swiss cheese, chipotle sauce, flour tortilla  11.95 
 

yacht club chicken wrap 
Grilled chicken, crispy bacon, romaine, tomatoes,  
ranch dressing, flour tortilla      9.95 
 

turkey club wrap 
Fresh guacamole, turkey breast, swiss cheese,  
bacon, mixed greens, flour tortilla     9.95 
 

t’s taco fleet 
Choice of three flour or corn tortillas, homemade  
shredded beef, chicken or steak**; cheese, lettuce,  
Pico de Gallo, refried beans, sour cream, salsa   
**Add steak 5                  8.95 

The Boat HouseThe Boat HouseThe Boat HouseThe Boat House    

All sandwiches served with French fries (except tacos), coleslaw and a pickle.   
Chicken breast or turkey burger can be substituted for all burgers.  Lettuce, tomato, onion available upon request.   

 

fish tacos 
Three flour or corn tortillas, panko breaded cod, lettuce,  
Pico de Gallo, cheese, refried beans, salsa   12.95  
 

calamari po’ boy 
Fresh calamari fried, lettuce, tomato, lemon wedge,  
French roll, side of chipotle       10.95  
 

lobstah cake sandwich 
Lobster and crab cake, lettuce, lemon wedge, French  
roll, side of chipotle       13.95  
 

steele’s tacos 
Chicken sautéed, Pico de Gallo, hot sauce, corn tortilla,  
onions, cilantro, lime wedge, refried beans, sour  
cream, salsa **Add steak 5     8.95  
 

lobstah roll a la boston 
Lobster and crab salad, lettuce, lemon wedge,  
New England roll      13.95  
 

open face short rib 
Braised short ribs, carrots, gravy, French roll, mixed  
greens, choice of dressing    11.95 

 
To our guests with food sensitivities or allergies: Menu items may contain ingredients 
that might cause an allergic reaction.   
 
Gordy’s uses only the finest products available. 
 
Eating raw or undercooked animal foods may increase your health risk. 

Try something new...Try something new...Try something new...Try something new...    



cherry & vanilla, try Meiomi Pinot Noir 

character & elegance, try Simi Cabernet 

beautiful & intense, try Trapiche Malbec 

enjoy locally brewed Spotted Cow 

bright & lively, try Hugel Pinot Gris 

full bodied, try Penelope “Sanchez” 

rustic & earthy, try Trapiche Malbec 

rich & succulent, try Estancia Chardonnay 

Wisconsin Favorites from the FarmWisconsin Favorites from the FarmWisconsin Favorites from the FarmWisconsin Favorites from the Farm    

Join us for wine lovers appreciation night, half price bottles of wine every Thursday. 

French fries substituted for mashed potatoes until 5pm 
  

filet mignon 
8 oz. grilled center cut beef tenderloin, homemade  
buttermilk onion rings, garlic mashed potatoes,  
fresh broccoli, veal demi glaze                      27.95 
 

rib eye 
12 oz. grilled center cut choice rib eye, blue cheese 
mashed potatoes, grilled asparagus       25.95 
 

braised short ribs 
Braised boneless beef short ribs, garlic mashed  
potatoes, sautéed spinach        21.95 
 

bbq baby back ribs 
Full rack of slow roasted pork ribs, barbeque sauce,  
fresh sautéed vegetables, garlic mashed potatoes 
            23.95  16.95* 

chicken vesuvio 
Two sautéed chicken breasts, thyme rosemary  
broth, mashed potatoes, spinach           17.95  13.95* 
 

teriyaki chicken stir fry 
Chicken breast, teriyaki sauce, red peppers,  
broccoli, green onions, carrots, white rice           13.95 
 

main sail marsala 
Two sautéed chicken breasts, Marsala wine sauce,  
mushrooms, garlic mashed potatoes,  
fresh broccoli               17.95  13.95* 
   
entrée split plate charge, 3. 

 
*For the lighter appetite, try our smaller portions. 

 
Gordy’s would like to remind you that eating raw or  
undercooked animal foods may increase your health risk. 

Little Italy Little Italy Little Italy Little Italy     
pier 1 pasta: penne alfredo 
Penne pasta, broccoli, homemade Alfredo sauce, garlic bread  
Add chicken 4; shrimp 7         Small  9.95; Large 14.95 
 

pier 2 pasta: sausage and peppers 
Penne pasta, fontanini Italian sausage, sweet peppers, roasted 
grape tomatoes, homemade marinara sauce, garlic bread 
               Small 13.95; Large 17.95 
 

pier 3 pasta: artichoke and spinach 
Butterfly pasta, marinated artichokes, grape tomatoes, spinach, 
black olives, roasted garlic, olive oil, white wine, garlic bread  
Add chicken 4, shrimp 7            Small 10.95; Large 14.95 

 

pier 4 pasta: tomatoes and basil 
Rigatoni pasta, basil, garlic, roasted tomato sauce, garlic bread.   
Add spinach, broccoli, marinated artichokes or shiitake mushrooms 
$1 each. Add chicken 4, shrimp 7            Small  7.95; Large 11.95 
 

pier 5 pasta: rigatoni al ragu 
Rigatoni pasta, short rib ragu, fresh basil, garlic bread  
                              Small 13.95; Large 17.95 

 

All pasta served with freshly grated parmesan cheese 

            ...and from the Sea...and from the Sea...and from the Sea...and from the Sea    
 

button’s bay salmon 
Pan seared Atlantic salmon, garlic mashed  
potatoes, spinach, lemon butter                21.95 
 

scallops 
Three grilled scallop kabobs, onion,  
green pepper, white rice, spinach             18.95 
 

fish & chips 
Beer battered perch filets, French fries,  
coleslaw, malt vinegar, tarter sauce,  
lemon wedge                            14.95 
 

william’s bay walleye 
Sauteed walleye filet, sweet butter sauce,  
white rice, fresh green beans                  21.95 
 

coco cod 
Baked cod, coconut cream sauce,  
green beans, white rice                  17.95 
 



After the storm...BrunchAfter the storm...BrunchAfter the storm...BrunchAfter the storm...Brunch    

gordy’s chocolate cake 
Chocolate, Chocolate, Chocolate!        7.95 
 

ny style cheesecake         6.95   
add strawberries               7.95 
 

make it a turtle            7.95 
 

key lime pie          6.95 

Minnow Menu Minnow Menu Minnow Menu Minnow Menu           Desserts  Desserts  Desserts  Desserts    
For kids 10 and under 
 

grilled cheese 
French fries, applesauce cup    5.50 
 

chicken tenders 
French fries, applesauce cup    5.50 
 

corn dog 
French fries, applesauce cup    5.50 
 

kid’s pasta 
Butterfly pasta: marinara, butter, plain   5.50 

Planning a Party?Planning a Party?Planning a Party?Planning a Party?    
 Looking for a place to host your next big event, special occasion or corporate meeting? 

 
Gordy’s Boat House & Cobalt Lounge can exceed all your private 

party dining needs. For more information contact our events  

coordinator at 262-275-1570 or events@gordysboats.com. 

Saturday & Sunday, 11am - 3pm 
 

steak ’n eggs 
6oz. NY strip, 2 eggs over medium, potato pancake          14.95 
 

breakfast burrito 
Flour tortilla, scrambled eggs, cheese, ham, potato pancake, salsa, sour cream         7.95 
  

huevos rancheros 
Scrambled eggs, Pico de Gallo atop 3 flour tortillas, ranchero sauce, sour cream, salsa        7.95 
 

bloody mary bar 
Create your own personal cure for what ales you… Ask your server for details!  



Boat DrinksBoat DrinksBoat DrinksBoat Drinks    
boat house beersboat house beersboat house beersboat house beers     
bottle 
 
Budweiser 
Bud Light 
Clausthaler N.A. 
Coors Light 
Corona 
Corona Light 
Fat Tire (Cans) 
Heineken 
Miller Lite 
Miller Genuine Draft 
Miller High Life 
Miller “64” 
Pacifico 
St. Pauli Girl 

 
 
 
 
 
 
 
 

 
draft 
 
Bell’s Oberon Ale  (Kalamazoo, Michigan) 
Blue Moon  (Golden, Colorado) 
Flying Dog “In Heat” Wheat, (Origin Aspen, CO) 
Founders Centennial IPA  (Grand Rapids, MI) 
Great Brewers Selection - Ask Your Server 
Guinness  (Ireland) 
Leinenkugel’s Seasonal  (Chippewa Falls, WI) 
Miller Lite  (Milwaukee, WI) 
New Glarus Spotted Cow  (New Glarus, WI) 
Smithwicks, Irish Red Ale,  
Stella Artois  (Belgium) 
Three Floyds Alpha King Pale Ale (Munster,IN) 
 
 
 
 

Captain’s cocktailsCaptain’s cocktailsCaptain’s cocktailsCaptain’s cocktails    
 

boat house MEGA margarita 
Our homemade mix of premium silver tequila, triple sec and fresh  
juices.  Served frozen or on the rocks in a frosted mug.   
Original or strawberry.  6.00 
 
splash bash punch 
A shaken mix of So Co, coconut rum, cranberry juice, and  
pineapple juice that takes you back to the islands.  6.00 
 
green flash 
Have you witnessed one?  Enjoy this fun blend of melon liquor,  
blue curacao, coconut rum, dark rum and pineapple juice.  7.00 
 
boat house kiss 
Wisconsin's own Death’s Door vodka, raspberry liquor, and lemon juice shaken and served straight up with a 
KISS  of Moscato D’ Asti.  8.00 
 
washington island 
Our local version of the classic Long Island cocktail.  We blend locally made Death’s Door vodka, gin, and white 
whisky with Cointreau and sour mix and top with a splash of coke.  7.00 
 
cilantro gimlet 
Your choice of Death’s Door vodka or gin, shaken with fresh cilantro and lime juice.  Served straight up or on the 
rocks.  8.00 
 
sink or swim 
A summer-time treat. Ketel One Oranje vodka and Sprite with a splash of orange soda.  6.00 



Wine ListWine ListWine ListWine List    

SparklingSparklingSparklingSparkling    
         GlassGlassGlassGlass   BottleBottleBottleBottle    
 
Villa Giada, Moscato   Italy    Eight   Forty 
 
House, Prosecco   Italy    Eight   Forty 
 
Schramsberg, Cremant   Napa, CA      Fifty Five 
 
 

WhiteWhiteWhiteWhite    
 

Lindeman, Chardonnay   S.E. Australia   Six   Thirty 
 
Estancia, Chardonnay   Monterey, CA   Seven   Thirty Five 
 
Sonoma Cutrer, Chardonnay  Russian River, CA  Nine   Forty Five 
 
Raumbauer, Chardonnay  Carneros, CA      Sixty  
 
Villa Giada “Bianco”, Chard/Sauvignon Piedmont, Italy   Eight   Forty 
 
Kim Crawford, Sauvignon Blanc  New Zealand   Eight   Forty 
 
Duck Horn, Sauvignon Blanc  Napa Valley, CA     Fifty Five 
 
House, Pinot Grigio   Italy    Six   Thirty 
 
Hugel, Pinot Gris   Alsace, France   Nine   Forty Five 
 
Santa Margherita, Pinot Grigio  Italy       Fifty 
 
Rufino, Orvieto    Italy    Seven   Thirty five 
 
Beringer, White Zinfandel  California   Five   Twenty Five 
 
Relax, Riesling    Germany   Seven   Thirty  Five 
 
 

Join us for wine lovers appreciation night, half price bottles of wine every Tuesday and Thursday. 



Wine ListWine ListWine ListWine List    

RedRedRedRed    
         GlassGlassGlassGlass   BottleBottleBottleBottle 
 

Wente, Cabernet Sauvignon  Livermore, CA   Seven         Thirty five 
 
Simi, Cabernet Sauvignon  Alexander Valley, CA  Nine   Forty five 
 
Toliani, Cabernet/Sangiovese  Tuscany, Italy      Sixty 
 
Mt Veeder, Cabernet Sauvignon  Napa Valley, CA     Seventy 
 
Joseph Phelps, Cabernet Sauvignon Napa Valley, CA          One Hundred 
 
House, Merlot    California   Six         Thirty   
 
Duckhorn, Merlot   Napa Valley, CA           One Hundred 
 
Paolo Scavino, Barolo   Piedmont, Italy      One Hundred   
 
Casanova Di Neri, Brunello   Montalcino, Italy     One Hundred Ten 
       
House, Pinot Noir   California   Seven          Thirty Five 
 
Belle Glos, “Meiomi”, Pinot Noir  Central Coast, CA  Nine   Forty Five 
 
J, Pinot Noir    Russian River, CA     Sixty 
 
Trapiche, Malbec   Mendozza, Argentina  Seven   Thirty Five 
 
Penelope “Sanchez”, Syrah/Granache Borja, Spain   Seven   Thirty Five 
 
Zaca Mesa, Syrah   Santa Maria, CA     Fifty 
 
Gnarly Head  “old vines”, Zinfandel Lodi, California   Eight   Forty 
 
Vinum, Petite Sirah   California   Eight   Forty 

Join us for wine lovers appreciation night, half price bottles of wine every Tuesday and Thursday. 



	 	 APRIL
	 1	 Boat House Re-opens for Season  Fontana, WI
	 28	 Wine Divas of Lake Geneva  Cobalt Lounge, Fontana, WI
	 30	 In-water Boat Show on Lake Geneva  Fontana, WI

	 	 MAY
	 1	 In-water Boat Show on Lake Geneva  Fontana, WI
	 14	 Spring Wine Dinner at Boat House Cobalt Lounge, Fontana, WI
	 26	 Wine Divas of Lake Geneva  Cobalt Lounge, Fontana, WI

	 	 JUNE
	 5	 Chain of Lakes Cobalt Cruise  Fox Lake, IL
	 23	 Wine Divas of Lake Geneva  Cobalt Lounge, Fontana, WI
	 TBD	 Cobalt Open  McHenry Country Club, IL

	 	 JULY
	 9	 Cobalt Owner “Splash Bash” on Lake Geneva  Fontana, WI
	 16	 Martini Mavericks  Cobalt Lounge, Fontana, WI
	 17	 Lake Michigan Raft-Up Party  Cobalt Cove, IL
	 22-25	 Lake Michigan Crossing  Chicago, IL to Saugatuck, MI
	 28	 Wine Divas of Lake Geneva  Cobalt Lounge, Fontana, WI
	30 or 8/6	 Lake Michigan “Scene” Boat Party  Chicago, IL

	 	 AUGUST
	 1-2	 Gordy’s 7th Annual Wakeboard Tournament  Fontana, WI
	 3	 Gordy’s 3rd Annual “Swim for Freedom” Fundraiser  Lake Geneva, WI
	 13-14	 Chicago Air & Water Show  Chicago, IL
	 21	 Lake Michigan Raft-Up Party  Cobalt Cove, IL	
	 25	 Wine Divas of Lake Geneva  Cobalt Lounge, Fontana, WI
	 27	 Barbeque & Brew Dinner  Cobalt Lounge, Fontana, WI
	 28	 Chain of Lakes Raft-Up Party  Fox Lake, IL

	 	 SEPTEMBER
	 17-18	 In-water Boat Show on Pistakee Lake  Fox Lake, IL
	 29	 Wine Divas of Lake Geneva  Cobalt Lounge, Fontana, WI
 	 TBD	 Chicago Bears Boat Tailgate Party  Chicago, IL

	 	 OCTOBER
	 27	 Wine Divas of Lake Geneva  Cobalt Lounge, Fontana, WI
  	 TBD	 Chicago Bears Boat Tailgate Party  Chicago, IL

	 	 NOVEMBER
	 26	 Gordy’s Customer Wine Tasting  Boat House, Fontana, WI

	 	 DECEMBER
 	 31	 Ring in the New Year with Gordy’s Boat House  Fontana, WI

eve
nt

s

WINE DIVAS OF LAKE GENEVA 
Join us from 6–8pm on the last Thursday each  
month for a fun “ladies-only” night out! Enjoy  
appetizers, wine from select vineyards, and great  
company in our scenic Cobalt Lounge. To register 	
contact events@gordysboats.com.

For more details on our events please visit us at www.gordysboats.com/AboutGordys/calendar

The famous “Red Gordy’s Jacket” has been a symbol 
of Gordy’s dating back to the company’s inception in 

1955. This jacket cannot be bought; it can only be earned 
by working at least one full season at Gordy’s. From New 
Zealand to the Galapagos to Argentina, Costa Rica, Africa, 
France, Italy, Greece, Vietnam, Australia, India and many 
other adventurous places—this jacket has accompanied  
the Gordy’s family all over the world. Please enjoy the  
history of Gordy’s as you view the famous “Red Gordy’s 
Jacket” in the pictures all around you.hi

sto
ry
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