
S T A R T E R S  &  S O U P S

S A L A D S

P A S T A

STARTERS & SOUPS
SMOKED SALMON Capers, onions and toasted sliced French stick drizzled with 

extra- virgin olive oil. 9.95

SHRIMP COCKTAIL Chilled Black Tiger shrimp with a zesty martini cocktail sauce. 12.95

BRUSCHETTA Tomato, onion, red and green peppers on top of toasted sliced French stick. 5.95

GARLIC CHEESE BREAD Mozzarella cheese oven toasted to a golden brown on French stick. 5.95

FRIED CALAMARI Lightly hand-battered and fried to a golden brown. 13.95

ESCARGOT Marinated in garlic butter with melted mozzarella cheese. 6.95

SEAFOOD ANTIPASTO Shrimp, crab and calamari tossed in extra-virgin olive oil and 
Love Boat seasoning. 9.95

RAW CLAMS Served on ice with lemon and hot sauce. 9.95

CLAM CHOWDER New England style. 4.95

FRENCH ONION Hearty broth, onions and melted mozzarella cheese. 6.95

STEAMED MUSSELS Prepared in a light tomato and extra-virgin olive oil sauce, 
sprinkled with white wine, garlic and fresh herbs. 8.95

CREAMY LOBSTER SOUP A creamy bisque soup with Atlantic lobster meat. 13.95

OYSTERS ROCKEFELLER Spinach, shrimp, crab, mozzarella and cheddar cheese. 12.95

RAW OYSTERS Nova Scotia’s Bluepoint oysters served on ice with lemon and hot sauce. 10.95

SALADS
LOVE BOAT CAESAR Crisp romaine and aged Parmesan cheese in our creamy dressing. 7.95

HOUSE SALAD Fresh greens, tomatoes and cucumber in a vinaigrette. 5.95

GREEK SALAD Crisp romaine, tomatoes, cucumber, onion, red and green peppers, 
olives and feta cheese. 7.95

PASTA
FETTUCCINI Fettuccini Alfredo with shrimp. 15.95

LINGUINI Linguini marinara with red clam sauce. 15.95

FETTUCCINI Fettuccini Monti & Mare with shrimp, crab, calamari, mussels, 
scallops and mushrooms in a light tomato sauce. 18.95

LINGUINI Linguini alle Vongoli with white clam sauce. 15.95

FETTUCCINI Fettuccini Tutto Mari with shrimp, scallops, crab, calamari and mussels 
in a light tomato sauce. 18.95

LINGUINI Linguini with mussels in a light tomato sauce. 16.95

GRILLED TO PERFECTION
BLUE RARE  Cool, blue, all the way through.

RARE Cool center, bright red throughout.

MEDIUM RARE Warm center, red throughout.

MEDIUM Warm, pink centre.

MEDIUM WELL Hot, small trace of pink in the centre.

WELL DONE Hot, fully cooked throughout.



L A M B

N E W  Y O R K S

F I L E T  M I G N O N
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S H E L L  F I S H

E N T R E E S

L O V E  B O A T  C O M B I N A T I O N S

LAMB
Served with roasted garlic mashed potatoes and vegetables.

NEW ZEALANDS RACK OF LAMB Slowly roasted to a perfect medium rare and 
seasoned with fresh herbs. 29.95

NEW YORKS
Served with a baked potato and vegetables.

NEW YORK Tender New York striploin. The King of Steaks.
Petite 22.95    Regular 29.95

FILET MIGNON 
Served with a baked potato and vegetables.

FILET MIGNON Aged tenderloin fi let. The ultimate in tenderness.
Petite 26.95    Regular 31.95

PRIME RIB
Our Prime Rib is specially aged for extra fl avour and tenderness, 

rubbed with our unique blend of spices and slow roasted. Hand-carved and 
served with roasted garlic mashed potatoes, horseradish and red wine herb ou jus.

SMALL EATER 17.95 •  FIRST MATES CUT 21.95 •  CHEFS CUT 27.95

SIDES
A perfect addition to your meal.

FRENCH FRIES 3.95 •  RICE 4.95 •  VEGETABLES 4.95
FRIED ONIONS AND MUSHROOMS 5.95 •  ROASTED GARLIC MASHED POTATOES 5.95 

SHELL FISH
Served with a baked potato and vegetables.

WHOLE ATLANTIC LOBSTER Sweet and succulent Atlantic lobster steamed to order. 
Served with lemon and hot butter. Market price.

ALASKAN KING CRAB LEGS One pound of scored Alaskan King Crab Legs and Claws. 
Served with lemon and hot butter.  Market price.

LOBSTER TAIL Two four ounce Cuban lobster tails. Lightly seasoned and 
served with lemon and hot butter. Market price.

ENTREES
Served with a choice of roasted garlic mashed potatoes, baked potato or rice pilaf and vegetables.

MEDITERRANEAN STYLE COMBO Perch, calamari, shrimp, monk, skate wing and scallops 
dipped in seasoned fl our and fried to a golden brown. 21.95

S.S.S COMBO Sole, shrimp and scallops lightly seasoned and broiled. 19.95

BROILED DELUXE COMBO Orange roughy, Black Tiger shrimps, scallops, Cuban lobster 
and Alaskan King Crab lightly seasoned and broiled. 39.95

LOVE BOAT COMBINATIONS
For those who want the best of both worlds.

Served with a choice of roasted garlic mashed potatoes, baked potato or rice pilaf and vegetables.

FILET MIGNON & LOBSTER Tenderloin fi let with an oven baked Cuban lobster tail. 39.95

PRIME RIB AND LOBSTER Slow roasted prime rib with an oven baked Cuban lobster tail. 37.95

STEAK AND LOBSTER Tender New York striploin with an oven baked Cuban lobster tail. 38.95



S T U F F E D  F I S H

S E A F O O D

C H I C K E N  A N D  V E A L

K I D S  M E N U

ORANGE ROUGHY WITH FLORENTINE STUFFING Stuffed with shrimp, crab meat, spinach, 
cheddar and Parmesan cheese, parsley and the Love Boat seasoning. 21.95

FILET OF SOLE 19.95 •  SHRIMP SCAMPI 31.95 • TROUT 19.95

The above fi sh are stuffed with shrimp, crab meat, cheddar and Parmesan cheese, 
parsley and the Love Boat seasoning. Served with a rice pilaf and vegetables.

FRUIT OF THE SEA
Served with a choice of roasted garlic mashed potatoes, baked potato or rice pilaf and vegetables.

SHRIMP SCAMPI (broiled) 29.95 •  HADDOCK FILET (broiled) 15.95
 

SCALLOPS (broiled) 19.95 •  ORANGE ROUGHY (broiled) 24.95 

BREADED SHRIMP (deep fried) 20.95 • BREADED SCALLOPS (deep fried) 18.95
 

FILET OF SOLE (broiled) 18.95 • HONEY GARLIC SHRIMP (pan fried) 22.95 

GARLIC SHRIMP (pan fried) 22.95

Served with a choice of roasted garlic mashed potatoes, baked potato or rice pilaf and vegetables.

SWORDFISH  •  SALMON FILET  (broiled) 20.95 • STEAK (charcoal broiled) 23.95 

RAINBOW TROUT (poached) 17.95 • BUTTERFLIED TROUT (broiled) 18.95

Served with a choice of roasted garlic mashed potatoes, baked potato or rice pilaf and vegetables.

CHICKEN CORDON BLEU Stuffed chicken breast with prociutto, mozzarella and Parmesan 
cheese. Finished with a mushroom sauce. 18.95

VEAL Breaded veal cutlet fried and fi nished with a red wine and herb au jus. 17.95

CHICKEN THE LOVE BOAT WAY Mushrooms, onions, red and green peppers sautéed and 
topped with melted mozzarella cheese fi nished with a red wine and herb au jus. 18.95

VEAL THE LOVE BOAT WAY Mushrooms, onions, red and green peppers sautéed and topped 
with melted mozzarella cheese fi nished with a red wine and herb au jus. 19.95

Served with a side of French fries.

FISH AND CHIPS 6.95 •  BEEF BURGER 7.95 • CHICKEN FINGERS 9.95 

BREADED SHRIMP 11.95 •  BREADED VEAL CUTLET 7.95

SEAFOOD

CHICKEN AND VEAL

KIDS MENU

STUFFED FISH



H O U S E  S P E C I A L T I E SHOUSE SPECIALTIES
The best seafood combo’s of the Mediterranean.

ZUPPA 

A combination of shrimp, scallops, mussels, pescatrice, orange roughy, skate wing and 
calamari with a very tasty Love Boat seafood light tomato sauce. Topped with a sprinkle of 

extra virgin olive oil and garlic. 21.95

ZUPPA BIANCA

A combination of shrimp, scallops, mussels, pescatrice, orange roughy, skate wing and 
calamari with a very tasty Love Boat seafood white wine, garlic and extra-virgin olive oil sauce. 

Served on top of Linguini. 24.95

GROUPER 26.95  or  SEABASS 29.95

Poached or pan fried with a very tasty Love Boat seafood light tomato sauce, topped with 
extra-virgin olive oil and spices. Served with a rice pilaf and vegetables.

FOR THE BOTH OF YOU

LOBSTER FEAST FOR TWO
Served with seafood antipasto and Linguini with clam sauce. 

Maximum of three lobsters each. Market price.

GOURMET DELIGHT FOR TWO
Served with seafood antipasto and Linguini with clam sauce. Shrimp, scallops, lobster, 

sole and crab legs, combination of broiled and deep fried. Market price.

ZUPPA DI PESCE PICANTE FOR TWO
This delicious meal for two is a combination of Linguini with white clam sauce, salad, lobster tail, 

shrimp, crab legs, scallops, monk, grouper and squid marinated and simmered with a delicate 
touch of wine and tomato. A demanding dish of the Adriatic shore. Market price.

THE LOVE BOAT WAY FOR TWO
Bruschetta, seafood antipasto, steamed mussels, Linguini with clam sauce, shrimp, scallops, 

calamari, lobster, sole and crab legs, combination of broiled and deep fried. Market price.

TWO WHOLE LOBSTERS
A pound and a half combined of sweet and succulent lobster steamed to order. 

Served with hot butter, lemon, baked potato and vegetables. 39.95

ALASKAN KING CRAB LEGS
Twelve ounces of sweet crab cut one inch in size served with hot butter, 

lemon, baked potato and vegetables. 37.95

5851 Victoria Avenue Niagara Falls, 
Ontario, Canada L2G 3L6

THE LOVEBOAT 
STEAK AND SEAFOOD RESTAURANT  

905-357-4500
1-800-263-2553

rdirisio@imperialniagara.com

Contact: Ronnie Dirisio


