
 

Yacht Club of Stone Harbor 
  

Appetizers

Steamed Clams GF* 

Middle neck clam steamed served with 
white wine, garlic, butter and toast 

points 

11 

Tuna Tartar GF 

Ahi tuna mixed with caramelized 
ginger, scallions, jalapenos, and lemon 

12

 
Brie En Croute 

Creamy Brie baked in puff pastry  
drizzled with a raspberry sauce  

11 

Soups & Salads 
Cup of Soup du jour~$3 

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

 

Pear Salad GF 

Port Wine poached pears served over 
spring mix tossed in a port wine 

vinaigrette topped with blue cheese  
10 
 

 
Waldorf Salad GF 

Granny smith apples, red grapes, 
candied pecans, celery, tossed in a 

cinnamon sugar aioli  
10 

Shiver GF* 

Petit jumbo lump crab cake a topped 
mixed greens garnished with 

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

14 

 
Caesar GF* 

Romaine lettuce, parmesan cheese, 
croutons tossed in Caesar dressing 

9 

French Onion GF* 

Caramelized onion broth topped  
with crouton and gratin cheese 

6

Sandwiches 
Served with French fries or onion rings 

 
 

Steak Sandwich 

Chilled Steak cooked medium rare 
sliced served on a toasted ciabatta roll 
with horseradish, cheddar cheese and 

arugula 12 

Onion Mushroom Melt 

Caramelized onions, mushrooms and 
swizz cheese on toasted sourdough 

bread 
9

 

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 add bacon +2 

 
*Kitchen will meet any special dietary needs. 

GF- Gluten free 

GF*- Can be prepared gluten free if requested 

V- Vegan



 
 

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

 

Seafood 
Lobster and Pappardelle 

Maine lobster, wild mushroom, 
pappardelle pasta tossed in sauce 

Americana  
  26 

 
Fish and Chips 

Beer battered cod and potato 
wedges served with malt vinegar and 

tartar 
21 

Stuffed Shrimp 
Shrimp stuffed with crab and mango 
salad served with Capellini tossed in 

oil and garlic  
28 

 
Salmon GF 

Pan-roasted salmon served with a 
citrus beurre blanc 

26

Philly Special GF 
Seared scallop and shrimp a topped  
Arugula tossed in a creamy orange 

dressing with roasted red beets, 
crumble goat cheese, candied pecans and Dilly Dilly 

23

Vegetarians 
Vegan Ravioli V 

White bean and basil ravioli tossed 
in oil and garlic 

20 

Risotto Primavera GF V 

Vegan risotto topped with assorted 
roasted vegetables 

20.18  
Quinoa and Wild Rice GF V 

Quinoa and wild rice pilaf topped  
with craisins and roasted sweet potato 

16 
 

Chicken 
Chicken Parmesan  

Breaded chicken breast topped with 
marinara, mozzarella and parmesan 

cheese served with capellini 
22 

Sautéed Chicken GF 

Sautéed chicken breast smothered 
in a creamy onion and bacon sauce 

22

Meat 
Pork Cutlet 

Breaded pork served in an apple 
and calvados sauce and butter 

noodles  
20 

                       Beef Stew  

Hearty classic beef stew served with 
buttered noodles  

21

Veal Tenderloin 
Pan seared veal medallions  

with Grand Marnier and crème fraiche  

25

 
 

 
*Kitchen will meet any special dietary needs. 

GF- Gluten free 
GF*- Can be prepared gluten free if requested 

V- Vegan 


