
Salads
WATERMELON FETA SALAD. . . . . . . 11
watermelon, mint, basil, cucumber, feta
cheese, balsamic

BABY WEDGE
ranch, grape tomatoes, egg, smoked
bacon, blue cheese

. . . . . . . . . . . . . . 14

CAESAR
house crouton, house Caesar,
parmesan snow, romaine

. . . . . . . . . . . . . . . . 12

RAINBOW SALAD
spinach, arugula, tomato, cucumber,
blueberries, sunflower seeds, radishes,
lemon balsamic dressing

. . . . . . . . . . . . 14

HEIRLOOM
tomato, burrata, basil, olive oil and
vinegar

. . . . . . . . . . . . . . . 16

Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have special dietary requirements.

Mini Brunch
All egg dishes are served with a cup of

fruit

EGG & CHEESE 
egg patty, cheddar, sliced tomato, chive

aioli, brioche bun
add bacon +$5

11

SMOKED SALMON 
toasted everything bagel, dill infused

cream cheese, sliced tomato, cucumber,
red onion, salmon

16

CREAMED SPINACH & POACHED EGGS 
spinach, heavy cream, sour creme, butter,

two poached eggs, side of toast

15

TOSSED SALAD & EGGS 
scrambled eggs, tossed salad of crisp
greens, tomato, cucumber, red onion,

choice of dressing

8

OMELETE 
choice of tomato, mushrooms, onions,

peppers, spinach, bacon, ham, cheddar,
swiss, served with toast

11

Sandwiches
All sandwiches are served with potato
chips and pickle.

SMASH BURGER
pickles, onions, burger sauce, American
cheese
double +$2
sub Impossible meat +$1

. . . . . . . . . . . . . 12

GRILLED CHICKEN
pesto, mozzarella, tomato, arugula

. . . . . . . . . . . . 14

THE CLUB
toasted pullman, sliced turkey, lettuce,
tomato, avocado

. . . . . . . . . . . . . . . . 14

BLT
Bacon, lettuce, tomato, mayo

. . . . . . . . . . . . . . . . . . . . 11

GRILLED CHEESE
mozzarella, tomato, pesto

. . . . . . . . . . . . . 10

LOBSTER ROLL. . . . . . . . . . . . . . 29
split top, butter lettuce, butter poached
lobster, celery, chive

LunchLUNCH
11AM-3PM

LIMITED MENU

@theclevelandyachtingclub EST. 1878

Soups
SOUP OF THE DAY
ask your server about our daily special

. . . . . . CUP 5 BOWL 7

CLAM CHOWDER . . . . CUP 5 BOWL 7
creamy Bar Harbor style chowder

• $10 •

EVERYDAY, 1PM-3PM

Lunch Special

Choose any 2:
BLT or Grilled Cheese

Cup of Soup or Side Salad

Entrees
STEAK FRITTES
pan seared and butter basted with
garlic and rosemary, compound butter,
fries
creamed spinach +$5
asparagus +$7

. . . . . . . . . . . . . 47

FISH & CHIPS
tempura batter, fries, slaw, tartar,
lemons

. . . . . . . . . . . . . 17

3PM-5PM

Appetizers
SAILORS LUNCH. . . . . . . . . . . . 21
Choice of Tin Fish: (Sardines, Galician
Scallops, Mussels) Lemon Grilled
Bread, Cucumber, Sliced Tomato, Egg

SEASONED FRIES
house blend of seasoning and herbs,
side of chive aioli

. . . . . . . . . . . . 6

SHRIMP COCKTAIL
dill infused cocktail sauce, lemons

. . . . . . . . . . . 14

Proteins:
Salmon $7  Chicken $5

Shrimp (5) $9

Dressings:
Lemon Vinaigrette
Caesar Dressing

Roasted Garlic Peppercorn Ranch
Balsamic


