
starters

pan fried garlic shrimp	 12
coconut garlic sauce

grilled oysters 	                                              market price 
1/2 dozen on the half shell, 
parmesan cheese butter sauce

tuna tartare	 12
avocado, soy vinaigrette, 
wonton cracker 

seafood cocktail	 18
lobster, shrimp, crab meat, octopus, 
avocado, cocktail sauce 

duck spring rolls	 12
ponzu sauce, brown ketchup, 
fried garlic, jalapeño 

fried brie cheese	  12
texas honey, honeycomb, crostini 

mussels	 14
white wine, butter, garlic, 
garlic oil baguette

soups & salads

vermont cheddar soup	 9
bacon, walnuts, chives, crème fraiche

asparagus salad	 11 
goat cheese, greens, balsamic vinaigrette 

caesar salad 	 11
romaine lettuce, parmigiano reggiano 
cheese, anchovies 

wedge salad	 10 
bacon, tomatoes, bleu cheese, red onion 

heirloom tomato salad 	 12
tomatoes, herb oil, red onion
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Executive Chef, Robbin Murphy  •  Sous Chef, Gilbert Moore  •  Pastry Chef, Sharon Hamil  •  Yacht Club Manager, Susan Wolford

mains

beef filet 	 58
humboldt fog cheese, bone marrow, 
roasted potatoes, red wine reduction 

new york strip	 42 
bone marrow, bistro fries, 
bleu cheese butter mushroom demi

braised beef short ribs 	 34
celery root purée, bourbon sauce 

hanger steak 	 34
mashed potato pancake, cheese, 
onion jam, chimichurri sauce  

stuffed chicken	 28
farmhouse gouda, wild rice, 
herb beurre blanc

pork tenderloin	 32
mushrooms, gnocchi, red wine demi

shrimp scampi pasta 	 29
fresh herbs, garlic butter, pasta  

almond crusted halibut	 32
wild mushroom risotto, manchego cheese, 
walnut oil
 

soy glazed tuna	 30
white rice, wasabi oil 

sides
grilled asparagus	 6
lemon butter 

mashed potatoes 	 6
butter
 
risotto 	 7
pancetta, arugula 

gnocchi	 7
arugula, bacon, cheese 

truffle fries	 7
sea salt, fresh herbs, cheese, truffle oil 


