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Enjoy Your 
Boat and 

Your Food
by John H. Vargo, Publisher
Every area of our magazine distribution 

has some terrific places to Dock and 
Dine.  Now is the time to enjoy them!

Rive Gauche Bistro       7 Second St. Athens, NY 12015 
Telephone: 518-945-1009 French Restaurant
 This was an amazing meal and we never thought that Athens NY would be a 
food destination but we'll definitely be back.  We visited with another couple, 
we girls shared the poached pear and goat cheese salad, which I could have 
personally eaten the whole portion myself it was so delicious.  Perfectly 
poached pears, with crispy fried goat cheese, I believe it was the special 
appetizer for the day.  The hubs shared a large portion of tuna tartar which 
they said was awesome!  
For dinner I had the braised short ribs "Bourguignon" which came with the 
best potatoes gratin I've ever had, I'm sure it was loaded with cream and lots 
of different cheeses but man was it delicious, and you only go around once 
in life!  Our friends husband said he doesn't like gratin potatoes but he ate all 
of his!  My husband had the coq au vin which he declared a winner as well, 
We all took home togo boxes because we didn't want to miss the dessert 
of Profiteroles filled with ice cream.  Can't wait to return to this great find in 
Athens!      
Grilled Tuna Salad Nicoise 
Haricots Verts, New Potato, Egg & Nicoise Olives $22.00
Seared Chicken Paillard Baby Arugula, Balsamic Tomatoes  
& Matchstick Potato $18.00
Coq Au Vin, Red Wine, Aromatic Vegetables & Rosemary $22.00
Grilled Dry Rubbed Bistro Steak Fresh Horseradish Sauce $24.00
Macaroni au Gratin Gemelli With Bechamel & 3 Cheeses $19.00
Braised Short Rib “Bourguignon” Red Wine Reduction Sauce $24.00
Pan Roasted Salmon Dijon Whole Grain Mustard wGreen Lentils $22.00
Steak Frites Au Poivre Pan Jus & Brandy Cream $26.00
Seared Duck Breast Cassoulet Seared Duck Breast with  
White Beans & Mirepoix $21.00
Rive Gauche Burger 10 Oz. Burger topped 

Clarks Steakhouse
At Schuyler Yacht Basin.1 Ferry St. Schuylerville, NY 12871
518-695-2073
Wow! “The salad actually came out first and it was huge - a very generous, 
dinner-plate-sized portion for the $14 price tag. The vegetables were all 
crispy and fresh, and it included several huge strips of steak cooked to 
perfection  - pink on the inside, cooked on the outside and full of flavor.
The soup was your standard French onion soup but one of the better 
ones I've had.Service was fast, friendly, and the ambiance of the interior 

is classic with exposed brick and wood and wall hangings of the historic 
building's former uses.
All steaks are served with a tossed salad, French bread and your choice of 
starch or vegetables.

STEAKS
All our steaks are USDA certified choice or higher, hand cut in house and 
seasoned with our secret spice blend (gfo)
Delmonico 24
A 12 oz Delmonico grilled to your preference, served with a side of 
maple glaze
Black & Blue Delmonico 28
Grilled center cut baked with creamy gorgonzola cheese crumbles topped 
with crispy bacon
NY Strip 25
 A 10 oz grilled to preference, served with a side of demi glaze
Butchers Choice Cut ~ Market price
Ask your server what choice cut is available this week from our in-house 
butcher. Grilled to preference
Surf & Turf 35
Five Shrimp sautéed in a buttery garlic scampi sauce over a seasoned 10oz 
NY Strip
Filet Mignon 31
Grilled and served with a demi glaze
Clarks Sauce: Creamy melted gorgonzola and chopped bacon reduction 
available for all steaks ~ Add 3
Prime Rib
Slow Roasted served with Au jus ~ while it lasts
English Cut 23 ~ Queen Cut 27 ~ King Cut 36
Chips FAMOUS Cajun Rub ~ add 3
Prime Rib Sandwich 16
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