SCITUATE HARBOR YACHT CLUB

Organized 1940

AFFETIZERS
(-15 Shrimp served with |_emon and Cocktail Sauce ~2.25 ea
New [ ngland Clam Chowder with Oysterettes ~ Cup 4
Crispy Shrimp with Rice Flour and Apricot Chili Sauce ~ 8
Chicken Potstickers with Sweet Soy Sauce ~ 7 per half dozen

A Large Bowl of FE] Musse]s with Fancetta Lar&ons and Fresh Thyme
Ina Dijon | jaison Sauce with Preserved | emon TOPPC& with Grilled PBread ~ 8

Fried Crispg (Calamari T ossed with [Tresh [erbs, Panana Feppers, | ime, Feppercress
served with [ Jomemade Chipot]e Alioli~ 9

Vietnamese \/egctablc SPring Rolls with Nauc Cham DiPPing Sauce ~7

SALADS
Caesar 5alad ~5.50 with Gri”ed AH Natural Chicken ~add 6

T omato Mozzarella NaPo]ean with Basil I~ mulsion and Ba]samic \/inegar Reduction ~ 8

Thc Chelc’s Table Signature 5moi<ecl Bosc Fear Salacl with Cranbcrr9 Dressing,
Dried Cranberries, | oasted Pecans and (Goat (Cheese over Arugu]a ~8

The Wedgc —~ Mini [Head of ]ceberg | ettuce with Panchetta,
Great Hl” Bleu Cheesc and Loca] Tomatoes ~7

Salad Substitution ~ add 5

SHYC Menu June 30, 2010 Page 1 of 3



SCITUATE HARBOR YACHT CLUB

" Organized 1940

ENTRELES
Served with [House Sa]ad with Choice of Dressing, Seasonal Vegctablc and Choice of Starc]ﬁ of the Day
Farmesan Panko Bakecl [Haddock with Beurre Blanc Sauce ~19
The Commodore’s Pan Roasted Sword{tish with Red Wine Reduction & Pearl Onions ~2.1

Fan Seared D33 Boat Sca”ops over Sweet Fea Risot’co with Summcr Corn Sauce ~22

Girilled All Natural Chicken Paillard with APPIC Jicama Slaw and Fico de Ga”o ~17
Baked | emon Chicken (Casserole with [Fettucini and Garlickﬁ Spinach ~ 18

Girilled 12 02 NY Sir]oin Drg Agecl Angus Beef naPPec{ with Ba]samic Glaze
and Watercress Cherrg Tomato Salad ~25

Girilled | amb brochet’ces with [Fresh Minted Pesto over (Cous Cous~ 19

Cornbread Stugcd bonc]ess Fork Chops gri”ec{ and toPPed with Creo]e Sauce ~17

Fan Roastecl Salmon with Mango Salsa ~19

Thursc{ag ~ Frime Rib with Au Jus ~Market Price
[Triday Night —~ [_obster Special or Steamed ~ Market Price

CHILDRENS MENU

For our guests 12 and under. Scrveé with choice of two: Apple Saucc, \/cgetab]e 5ticl<s, French [Fries,
or \/cgc’cab[c of the day. All served with a dish of |ce Cream

Crispg Chicken Fingers ~7
Chicken, Broccoli and FPenne (with choice of one side) ~ 7
Teriyaki Steak Tips ~9
(Ground Sirloin Cl’neeseburgcr ~7

|_emon Grilled Chicken Breast ~7
Fasta and Mcatba”s (Witl‘l choice of one side) ~7

Coca Co|a Fountain Bcvcragcs ~2 San Fc”cgrino ~4.75
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DESSERTS

S’Mmmores 5unclac -Vanilla Jce Cream, Hot ]:uclgc Sauce, Homemade Graham Crackers and Marshmallows
~6

Rustic Summer [Fruit T art served Warm with Vani”a Jce Crcam and bcrrg Coulis ~6
Milk Chocolatc Clﬂccscca‘(c with Minted Strawbcrry Sauce and Fresh Wl‘;ippcd Crcam ~7

Hot Fuc‘gc Sundae with Fresh WI’:iPPccl Cream and C[‘;oicc of Vanilla,
Chocolate or Coffee |ce Cream~ 5

Disl'l of ]ce Crcam ~%.50

Organic Coﬁ:cc - chular or Decaf ~2

Hot Tea~2

Consuming raw or undercooked meats, Poultrg, scamcoo&, shellmcish,

or eggs may increase your risk of foodborne illness

Dinning Room Chair~ Doug Calnan [ xecutive Chef ~ Mark Fllis Chef De Cuisine ~ Joseph Hardwick

SHYC Menu June 30, 2010 Page 3 of 3



