CORINTHIAN YACHT CLURB

LUNCHMENU
SOUPS

New Enj&n/ Clam Chowder Lobster Birqw

&W%/ﬂmr Gulf Shrimp Cockinil§
Six [mye Gulf Shri mps erved with
‘Tanjy Cock tail Sauce

SALADS

Corinthian Howe Salnd
With Marinated Chicken Breast
With Grilled Sﬁm‘m/a
With C ajun Rlnckened

Caesar Salad
With Marinated Grilled Chicken Breast
With Grilled Shrimp
With C ajun Rlacken ed Salmon

Chicken Salad and Fresh Fruit Plate
Tradibonal Breast Meat Chicken Salnd with Celer "y tossed in a L’iﬂﬁ tMa iyonnaise Vmaz‘g;ﬂe tewith
Fresh Fruit Garni

c &m’cméag‘ ulienme
J‘uﬁ enneof ham, ﬁw&ey, roast heef, and chees e with havd boiled £q9,
[epfoeron cini, tomato, and  greens

Cwr B b %/ﬁﬂ/ﬁ’//ﬁ/]/ nee by Y bry o ne 1o yo ;m@/ﬂw,
7 s # fanpy msno /(7 inthe Gming Rpo m

Consumng Hhese rom or unalr cooked for colucts coull nersase your chance of eon facling 4 food borme sibess. For mors
Informabion ask your server for our br achure.



ENTREES

Soup and Half Sandwich
Cup of $o up of the Dayor € lam C howder served with a Half Sandwich
Choice 0][ 7’0{%@, Hamand Cheese, Tuna, or Roas L‘Bee/[ Sandwich

CYC Bacom Cﬁeareéurjer
Fresh Gromd Sieloin Char broited to your fikin Zi with ﬂpp[ewoo/ Smoked Bacon
ond Chesse Served on a Knotted Roll

Lobster Salad Roll
Fresh New E@/ﬂm/ Lobs ter Tail and Claw Mmf@ﬁ@ tossed with Maycmnm}'e
Served on [ yﬁ @ Toas ted Roll with French Fries and Fresh Fruit

Bostom Baked Haddock
Fresh Haddock baked or broiled and’ ﬁ)ﬁﬁ ed with Season ed Breaderumbs and
White Wine Lemon Butter served with Chef's choice of Starch and Veﬂehé/e

74 m@ Chs
Chlossiz hree é]ﬂ/m/ Ty A ol s i iy Sk 72//%;% Lotwce Tomn tb.and Bacon

Corned fBeef Ruben
Angus C orned Beef, Swiss Chezse and Fresh Sour Kraut on Hearty Marble Rye and. ﬂm’/ led

RoastBesf ’}Um/y
Tﬁin@y liced Rare Ronst 8%7[ in Sun-dried Tomato wrap with Horseradish Cream,
Dill Havart Cheese, Lettuce and Tomats

Grilled Chicken Caesar Wm/y
Marinated Boneless Breastof Chicken ﬂm‘/ led and tossed with Caesar Salad in a Whole Whea t Wrap

T uwscan 1y Pannini
Seali Bread with Ham, Provolone Cheese, Lottuce, Tomat,
and Rosemary Olive Oil Served with Choice of French Fries and Fresh Fruit

Consumer Zdvisory Regarding Mercury in Fish®

Prggmm‘ and | VIM}"_W‘}’Iﬂ women, women who may become prggnﬂnf, and children under the age of 12 are advised 0}[ the health riy@'
associnted with the consumprtion of the fa/ﬁwinﬂ fish: swordfish, shark, éinﬂ mackerel 6bfish, tuna steaks and canned white albacore tuna,
Canned @ﬁf tuna consumpti on should abo be tmited. These fish contain buek of mercury that the EPA and FOA agree aan be toxic toa

&éueé/n’ry neuro @im/;ysfem,



