Corinthian Yacht Club Bar Menu
Soups & Uppetizers

New Enjém/ Clam Chowder
Lobster Bﬂ'qm
Baked French Onion J’osz

Gulf Shrimp Cockinil
Six Large Gulf Sﬁm’mp served with Tangy Cock tril Sauce

Spicy Fried Calamari
Tender Calnmari rings @ﬁ @ ba ttored and
fried. Tossed with Banana Peppoer Rings and served with C ﬁoﬁoﬁ[e Mayonnaise

‘Oypters on the Half Shell
Served with House Cocktail Sauce and miﬂnoneﬁ‘e

Seared # Ahi Tuna
Fresh seared Tuna Loin over Peanutnoodles with house made Kim Chee

Salads

Corinthian Howe Salnd
With Marinated Chicken Breast
With Grilled Shrimp
With C@'m Rlacken ed Salmon

Caesar Salad
With Marinated Grilled Chicken Breast
With Grilled Shri mp
With C@'m Rlacken ed Salmon

S'pinacﬁ Salod
Red 0f 73’&1@ Spiﬂmcﬁ szp ed with Mushrooms, Hard Boiled E =94 and ﬂpﬁ@woo/ Smoked Racon
and Warm Bacon 0 ressing



Sandwiches

Lobster Salad Roll
Fresh New Ery/mw/ Tail and Claw Mmf@ﬁf/y tossed with Mayonnm}'e
served on a @ﬁ@ 7'0@5'1%&/%1‘@@ Roll

Mmyﬁm‘ tr Pizza
Fresh ﬂm’/fﬂ/ f izz /migﬁ fop/;e&/ with sliced Roma Tomato, Fresh Rasil and Mozzarelln Chesse

CYC Bacon Cﬁeméwyer
Fresh Gromd Flrfguy Sirloin Char broiled with 7(/9/9@14/0 od Smoked Bacon
and Cheeseon a J'oﬁ‘ Bulkie Roll .

Tw&ty, Rrie, and" 'Fy Panini
Fresh Roasted Tuf%ey with Brie Cheese and Fresh ‘Fg Puree on Seali Bread

Macho Nachos
D ouble sta cked Corn Tortlla C ﬁipy with Sirloin Chili, Corn, Black Beans and Cheese,

Subsa, Guacamole and Sour Cream

Grilled Vejehéé Panini
Me/@ 0/[ Roas ted Summer V@el‘aé/ey and Fontina Cheeseon a ﬂﬂqeffe fini

‘Tﬁin@y liced C hicken /aye;ﬂeﬁ/ with Jack Cheese, Toma toes, and
Rons ted Pep/yem' ina Flour Tortills and, fpan seared
served with Sour Creamand Sala

Al Sandwiches served with French Fries and Fresh ?ﬁm’{gﬂrm’

Menuserved in Bar and Harbor Room Un@

" Consuming these raw or undercooked ﬁm&/m ts coutl increase  your chances of con tracting a food borne ilbess. For more
information, ask your server for aur brochure

Consumer Advisory Reqarding Mercury in Fsh”

Pregnant and nursing women, women who may hecome [regnant, and chitlve n under the age of 12 are advised of the health risks
associated with the consumpption of the fo/ﬁwiry fish: swordfish, shark, ﬁmj mackere( tbfish, tuna steaks and canned white albacore tuna,
Camed. @ﬁf tuna consumpti on shoull abo be bmited. These fish contain kvek of mercury that the EPA and FOA agree aan be tyic to a

f/eueépinj neuro @im/;yyfem



