
 

Yacht Club of Stone Harbor 
  

Appetizers
  

Asian Pork Sliders 

Asian marinated pork served with slaw 
in a steamed bun 

10 
 

Arancini 

Fried creamy risotto served with a 

arrabiata sauce topped with shaved 
parmesan and basil 

10 
 

Shrimp Lejon 

Shrimp stuffed with horseradish 
wrapped with prosciutto and served 

with lemon aioli 
13 
 

Chips and salsa for two 

House fried tortilla chips dusted with 
lime sea salt served with pico de gallo 

and guacamole 
12

Soups & Salads 
Cup of Soup du jour~$3 

House or Caesar Salad~$3  add grilled Chicken $5~ grilled Shrimp $7 ~crab cake $6 
 

Butternut Kale Salad 

Kale and roasted butternut squash 
tossed in a craisin vinaigrette topped 

with goat cheese 
9 

 
Brussel Sprout Salad 

Chiffonaded Brussel Sprout, bacon, 
caramelized onions tossed in a maple 

balsamic dressing topped with 
gorgonzola 

11 

Shiver Salad 

Petit jumbo lump crab cake a topped 
mixed greens garnished with 

cucumber, tomato, carrots, and feta 
cheese served with balsamic vinaigrette 

14 
 

Caesar 

Romaine lettuce, parmesan cheese, 

croutons tossed in Caesar dressing 
7 

French Onion 

Caramelized onion broth topped  
with crouton and gratin cheese 

 6

Sandwiches 
Served with French fries or onion rings 

 
 

Buffalo Chicken Sandwich 

Crispy chicken tossed in a mild buffalo 

sauce topped with bacon blue spread, 
lettuce, tomato, onion 

12 
 

Club Burger 

8oz certified Hereford beef patty grilled 

to your liking topped with your choice 
of cheese served with lettuce, tomato, 

onion, and pickles 
12 
 

Fried Flounder Sandwich 

Fried flounder topped with mango 

salsa and creamy sriracha aioli 
12 
 
 

Junior Club 

Sliced turkey, tomato, lettuce, 

Applewood smoked bacon, and 
mayonnaise served on toasted brioche 

bread.  
10 

 



 

 
Entree 

All entrees come with soup du jour or salad, starch & vegetable 
 

 
 

Crab Cake 

Jumbo lump crab cake served with a whole grain mustard beurre blanc 
29 
 

Salmon 

Pan seared salmon served with grilled wild mushrooms 
26 
 

Shrimp Scampi 

Shrimp sautéed with garlic deglazed with white wine tossed in capellini 
23 
 

Wild Mushroom Chicken 
Grilled chicken served with a wild mushroom risotto and porcini sauce 

22 
 

Parmesan Chicken 
Parmesan crusted chicken breast sautéed in butter served with a creamy 

sauce 
22 
 

Vegetarian General Tso 

Fried cauliflower and broccoli tossed in a spicy sauce served over rice 
20 
 

Butternut Squash Ravioli 

Butternut squash stuffed ravioli in a creamy sage acorn squash sauce 
topped with candied pecan 

20 
 

Rib Steak 

Boneless 16oz rib eye steak grilled to your liking, served with roasted 
roast butter 

31 

 
Short Ribs 

Tender beef short ribs braised in demi-glace, red wine, and mirepoix 
28 

 

 

 
*Kitchen will meet any special dietary needs. 


