
The Cleveland Yachting Club

D i n n e r  M e n u

S A L A D S

 

CLASSIC CAESAR 

Crisp Romaine, Shaved Parmesan,

Garlic Crouton, Traditional Dressing

12

 

GREEK 

Mixed Greens, Calamata Olives, Cucumber,

Chickpeas, Grape Tomatoes, Red Onion,

Feta Cheese, Garlic Croutons,

Red Wine Vinaigrette

14

 

 

SPORTSMAN 

Mixed Greens, Cucumber, Shredded Carrot,

Grape Tomatoes, Crumbled Bleu Cheese,

Red Wine Vinaigrette

12

 

HEALTH NUT 

Mixed Greens, Julienne Vegetables,

Grape Tomatoes, Cucumber, Dried Fruit,

Sunflower Seeds, Pepitas, Goat Cheese,

White Balsamic Vinaigrette

14

 

﻿S T A R T E R S

 

NEW ENGLAND CLAM CHOWDER

Cup $5

Bowl $7

ROASTED CAULIFLOWER 

Spice Dusted, Parmesan Dipping Sauce

12

WARM SPINACH ARTICHOKE DIP 

Corn Tortilla Chips

12

 

SOUP OF THE DAY

Cup $5

Bowl $7

GULF SHRIMP COCKTAIL 

Cocktail Sauce

14

WARM BRIE 

French Baguette, Apricot Jam,

Toasted Almonds

14

Add A Protein To Any Salad
Chicken $8

Bay of Fundy Salmon $10
Chilled Gulf Shrimp $10

Please inform your server of any dietary restrictions or allergies.
 Our culinary team is pleased to accommodate when possible.



CH I C KEN

SERVED WITH PAPPARDELLE PASTA

PARMESAN 

Panko Crusted, Marinara,

Provolone and Parmesan Cheese

22

PAPRIKASH 

Hungarian Classic

21

MARSALA 

Wild Mushrooms, Scallions

22

SERVED WITH FRIES, CHIPS, FRUIT

OR COTTAGE CHEESE

LAKE ERIE PERCH 

Lightly Breaded, Shredded Lettuce,

Tartar Sauce, Toasted Brioche Bun

15

BACON CHEESE BURGER 

8 oz. Beef Patty, Applewood Bacon,

American Cheese, Lettuce, Tomato,

Toasted Brioche Bun

16

PATTY MELT 

8 oz. Beef Patty, Melted Swiss Cheese,

Caramelized Onion, Toasted Brioche Bun

16

SERVED WITH STICKY RICE

AND FRENCH GREEN BEANS

BLACKENED 

Remoulade Sauce

28

THAI 

Coconut Milk, Ginger, Red Curry Paste

29

SWEET CHILI GLAZE 

Ginger Sesame Vegetables

28

PASTA

S A LMONBEE F

SERVED WITH MASHED POTATOES

AND BROCCOLI

POT ROAST 

Slow Braised, Herb Gravy

24

MEAT LOAF 

Beef, Veal, and Pork, Tomato Glaze

21

NEW YORK STRIP STEAK 

Bacon-Onion Jam

32

SPECIALTY CUTS

SERVED WITH POTATO GNOCCHI AND

ASPARAGUS

PORK CHOP 

Whole Grain Mustard Cream

25

ELK CHOPS 

Whiskey Cream Sauce

34

BRAISED LAMB SHANK 

Natural Reduction, Feta Cheese

28

S ANDW I CHE S

RIGATONI BOLOGNESE 

Beef, Veal, and Pork, Roasted Vegetables,

Shaved Parmesan

23

WILD MUSHROOM RAVIOLI 

Asparagus, Goat Cheese

21

SHRIMP CARBONARA 

Pancetta Ham, English Peas,

Caramelized Onion, Roasted Tomatoes,

Spaghetti, Cream, Parmesan Cheese

23


