
The Cleveland Yachting Club

S A L A D S

CLASSIC CAESAR 
Crisp Romaine, Shaved Parmesan, Garlic Croutons,

Traditional Dressing

GREEK 
Mixed Greens, Calamata Olives, Cucumber, Chickpeas, Grape Tomato,

Red Onion, Garlic Croutons, Feta Cheese, Red Wine Vinaigrette

CHOPPED 
Iceberg Lettuce, Applewood Bacon, Grape Tomato, Red Onion,

Hard Cooked Egg, Bleu Cheese, Buttermilk Ranch Dressing
Gluten Free

HEALTH NUT 
Mixed Greens, Julienne Vegetables, Grape Tomato, Cucumber,

Dried Fruit, Sunflower Seeds, Pepitas, Goat Cheese,

White Balsamic Vinaigrette
Gluten Free

SPORTSMAN 

Mixed Greens, Cucumber, Shredded Carrot, Grape Tomato,
Crumbled Bleu Cheese, Red Wine Vinaigrette
Gluten Free

STRAWBERRY GOAT CHEESE 
Mesclun Greens, Avocado, Toasted Almonds, Poppy Seed Dressing
Gluten Free

ADD CHICKEN $7, SALMON $8
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S M A L L  P L A T E S

SHRIMP COCKTAIL 
Chilled Gulf Shrimp, Cocktail Sauce, Remoulade

Gluten Free

CHICKPEA HUMMUS 
Crudité Vegetables, Warm Pita

PIMENTO DIP 
Cheddar Cheese, Roasted Red Pepper, Crudité Vegetables,

Corn Tortilla Chips

Gluten Free

CRISPY ZUCCHINI PLANKS 
Parmesan Cheese, Herb Mayonnaise

MARYLAND CRAB CAKE 
Corn Relish, Basil Aioli

WILD MUSHROOM FLATBREAD 
Provolone and Goat Cheese, Roasted Mushroom, Bacon,

Red Onion, Balsamic Glaze
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S O U P S

CHOWDER OF

THE DAY

Cup 5
Bowl 7

SEASONAL SOUP

Cup 5

Bowl 7



E N T R E E S

SEARED AHI TUNA 
Ginger Green Beans, Seaweed Salad, Sticky Rice, Spicy Mayonnaise

SHRIMP CARBONARA 

Pancetta Ham, English Peas, Scallion, Linguine, Cream, Parmesan Cheese

NEW YORK STRIP STEAK 
Asparagus Tips, Mushrooms, Bacon, Gratin Potato, Bleu Cheese
Gluten Free

PULLED PORK TACO 
Smoky BBQ Sauce, Cabbage Slaw, Onion Straws, Flour Tortilla

PERUVIAN RICE BOWL 
Basmati Rice, Black Beans, Avocado, Marinated Breast of Chicken
Gluten Free

MEDITERRANEAN RICE BOWL 
Basmati Rice Crispy Falafel, Cucumber, Grape Tomato, Chick Peas,

Feta Cheese, Tzatziki Sauce
Gluten Free

BEEF MEDALLIONS 
Roasted Asparagus, Marinated Tomato, Risotto
Gluten Free

BAY OF FUNDY SALMON 
Orzo Pasta, Roasted Tomato, Cucumber Dill Sauce

SEA SCALLOPS 
Pan Seared, Roasted Asparagus, Marinated Tomato, Risotto
Gluten Free

CHICKEN MARSALA 
Wild Mushrooms, Roasted Asparagus, Gratin Potato,

Marsala Wine, Scallions
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PLEASE LET US KNOW OF ANY DIETARY RESTRICTIONS OR

FOOD ALLERGIES WE SHOULD BE AWARE OF IN THE

PREPARATION OF YOUR MEAL.

S A N D W I C H E S

COMMODORE BURGER 
Wagyu Beef Burger, Bacon Onion Jam,

Tillamook Cheddar, Toasted Brioche Bun

CHICKEN CORDON BLEU 
Prosciutto Ham, Swiss Cheese, Lettuce, Tomato, Onion

Toasted Brioche Bun

LAKE ERIE WALLEYE 
Crispy Battered, Cabbage Slaw, Sweet Potato Fries,

Remoulade, Toasted Brioche Bun

VEGGIE WRAP 
Mesclun Greens, Dried Cranberry, Sunflower Seeds, Pepitas, Grape Tomato,

Cucumber, Goat Cheese, Hummus, Citrus Vinaigrette

MEDITERRANEAN WRAP 
Mesclun Greens, Diced Breast of Chicken, Calamata Olives, Cucumber,

Chickpeas, Grape Tomato, Red Onion, Feta, Red Wine Vinaigrette
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Add A Side Salad To Any Entree $4


