
 
 

We proudly serve Certified Angus Beef. 
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Appetizers 
 

Escargot Baked En Croute 
Portob e l l o  Mushroom, Poui l ly-Fui s s e  Gar l i c  But t e r ,  Sauc e  Provenca l  

10 
 

Crispy Lobster Spring Rolls 
Swee t  and Sp i cy  Thai  Dipp ing Sauce  

13 
 

Tempura-fried Ahi Tuna Sashimi  
Wakame Sa lad ,  Wasab i-Soy ,  Pi ck l ed  Ginger  

12 
 

Oysters Rockefeller 
Baked on th e  Hal f- sh e l l ,  Auth en t i c  Bourbon Str e e t-s ty l e  

12 
 
 

Salads 
 

Tender Field Greens  
Wild Huck l eb erry Emul s i on ,  Candi ed Pecans ,  Goat  Chee s e  Fri t t e r  

6 
 

Nicoise  
Mesc lun Greens ,  Seared  Ye l l owf in Tuna ,  Quai l  Egg s ,  Finger l ing Po ta to e s ,  

French Beans ,  Grain Mustard-Sherry Vina igre t t e  
16  

 
Spinach Salad 

Warm Appl ewood-smoked Bacon Vinaigre t t e ,  
Fe ta  Chee s e ,  Mushrooms ,  Shaved Red Onion 

6 
 

Yacht Club Classic Caesar Salad 
Romaine  Leave s ,  House  Made Dres s ing ,  Pros c iut to  Gri s in i  

11 
 

With  Jumbo Prawns or  Ah i  Tuna 
15 

 
With  Chi ck en Breas t  or  Wild King Sa lmon 

13 
 
 

Soups 
 

Shrimp Bisque 
Gulf  Shrimp Croque t t e  

8 
 

Five Onion Soup  
Gruyère  Chee s e  Grat iné e  

6

 Keep Fit Selections       



 
 

Yacht Club Executive Chef Andrew Wintz Horseshoe Bay Resort Executive Chef John LaFond 

 
 
 
 

Sandwiches 
 

N e w  O r l e a n s  S t y l e  O y s t e r  P o - B o y  
French Bague t t e ,  “Dres s ed” 

12 
 

B a r b e c u e  P u l l e d  P o r k  S a n d w i c h  
Monterey Jack ,  Gri l l ed  Swee t  Onion ,  Ancho Barb e cue  Sauce  

11 
 

G r i l l e d  C h i c k e n  a n d  A v o c a d o  S a n d w i c h   
Ciabat ta  Bun,  Ripe  Tomato ,  Pepper  Ja ck ,  Al fa l fa  Sprout s  

9 
 

C h i c k e n  S a l a d  C r o i s s a n t  
Seasonal  Frui t  and Berr i e s ,  Cot tage  Chee s e  

9 
 

T h e  Y a c h t  C l u b  B u r g e r  
Prepared  Exac t ly  How You Like  I t  

13 
 
 

Entrées 
 

A s p a r a g u s  a n d  G o a t  C h e e s e  O m e l e t   
More l  Mushroom Cream, Sea sona l  Frui t  and Berr i e s  

11 
 

S o u t h e r n - f r i e d  G u l f  S h r i m p  
Roas t ed  Pepper  Ri so t t o  Cake ,  Warm Water cr e s s-Tomato  Sa lad ,  Chipo t l e  Aio l i  

16 
 

S t e a k  F r i t e s  
Pan-roas t ed  Fla t  Iron S t eak ,  Fri ed  Pota to e s ,  Natura l  Jus  

16 
 

S a u t e é d  C h i c k e n  A l f r e d o  
Chef ’ s  Choi c e  Pas ta ,  Parma Pros c iu t to ,  Regg iano-Parmesano ,  

 House  Made Garl i c  Bread 
14 
 

M e d i t e r r a n e a n  B o u i l l a b a i s s e  
Block  I s land She l l f i sh ,  Jumbo Prawns ,  Gul f  Snapper ,  Saf fron-Garl i c  Roui l l e  

18 
 

With  Maine  Lobs t e r  
28 
 
 

Sides 
 

Cottag e  Chee s e  
Thi ck-cut  French Fri e s  

Hi l l  Country Onion Rings  
Vege tab l e  o f  t h e  Day 

Sea sona l  Frui t  and Berr i e s  
4 

 


