
 
 
 
 

Corinthian Yacht Club Bar Menu 
Soups & Appetizers 

 
New England Clam Chowder 

 
Lobster Bisque 

 
Baked French Onion Soup   

 
Gulf Shrimp Cocktail  

Six  Large Gulf Shrimp served with Tangy Cock tail Sauce 
 

Spicy Fried Calamari  
Tender Calamari rings lightly ba ttered and  

fried. Tossed with Banana Pepper Rings and served with Chopotle Mayonnaise 
 

*Oys ters on  the Half Shell 
Served with House Cocktail Sa uce and mignonette 
 

Seared #1  Ahi Tuna  
Fresh seared Tuna Loin over P eanut noodles with  house made Kim Chee 

 
Salads 

 
Corinthian House Salad  

With Marinated Chicken Breas t  
With Grilled Shrimp  

With Cajun Blackened Salmon  
 

Caesar Salad   
With Marinated Grilled Chicken Breast  

With Grilled Shrimp  
With Cajun Blackened Salmon  

 
Spinach Salad  

Bed of Baby Spinach topped with Mushrooms, Hard Boiled Egg and Applewood Smoked Bacon 
and Warm Bacon D ressing 

 
 
 
 
 



 
 
 

Sandwiches 
 

Lobster Salad Roll  
Fresh New England Tail and Claw Meat lightly tossed with Mayonnais e  

served on a lightly Toas ted Hot D og Roll  
 

Margherita Pizza  
Fresh grilled p izza dough topped with  sliced Roma Tomato, Fresh Basil and Mozzarella Cheese 

 
*CYC Bacon Cheesebur ger  

Fresh Ground  Angus Sirloin  Char broiled with Applewood Smoked Bacon 
and Cheese on a soft Bulkie Roll . 

 
T urkey, Brie, and Fig Panini  

Fresh Roasted T urkey with Brie Cheese and Fresh Fig Pur ee on Scali Bread  
 

Macho Nachos  
D ouble sta cked Corn Tortilla Chips with Sirloin  Chili, Corn, Black Beans and Cheese, 

Salsa, Guacamole and Sour Cream 
 

Grilled Vegetable Panini  
Medley of Roas ted Summer Vegetables and Fontina Cheese on a Baqettetini 

 
 

Thinly s liced Chicken layered with Jack Cheese, Toma toes, and  
                                                      Roas ted P eppers in a Flour Tortilla and pan seared  
                                                                 served with Sour Cream and Salsa  
 

 
All Sandwiches s erved with French Fries and Fresh Fruit garni 

 
Menu served in Bar and Harbor Room Only 

* C onsuming these raw or undercooked produc ts could increase your chances of contracting a food borne illness.  For more 
information, ask your server for our brochure  

 
C onsumer Advisory Regarding Mercury in Fish* 

 
Pregnant and nursing women, women who may become pregnant, and childre n under the age of 12 are advised of the health risks 

associated with the consumption of the following fish: swordfish, shark, king mackerel, tilefish, tuna steaks and canned white albacore tuna.  
C anned light tuna consumpti on shou ld also be limited.  These fish contain levels of mercury tha t the E PA and FDA agree can be toxic to a 

developing neurological system.  
 

 


