
CURRY CHICKEN SALAD* 21 
Mixed greens, mango, papaya, banana, chutney, 

shaved coconut 

CORNUCOPIA SALAD 17 
Butter lettuce, dry cranberry, diced apples,     

 toasted almonds, avocado, raisins,   

cherry tomatoes, mandarin oranges, citrus vinaigrette 

DUNGENESS CRAB LOUIE* 34        
Romaine lettuce, crab, tomatoes, eggs, cucumber, 

avocado,1000 island dressing                           

CAESAR SALAD* 8|13                                         

Romaine lettuce, croutons, Parmigiano Reggiano                                                                                          

Enhance any salad with these options:                             
Grilled Chicken* 8 | Grilled Salmon* 15                     

Grilled Prawns* 12 | Dungeness Crab* 22 

 

 

 

PACIFIC COBB SALAD* 22                          

Romaine lettuce, bay shrimp, tomatoes, avocado, 

egg, lemon vinaigrette                                  
WINE COUNTRY SPINACH SALAD 17  
Baby spinach, grapes, strawberries, cherry tomatoes, 

Humboldt fog goat cheese on toasted sourdough, 

cabernet reduction vinaigrette                                                  

HOUSE SALAD  9|14                                             

Baby mixed greens, watermelon radish, cucumber, 

cherry tomatoes, mixed olives, citrus vinaigrette 

CLAM CHOWDER  cup 6|bowl 9               
 

SOUP DU JOUR       cup 6|bowl 9               

 
 

 

 
 
 
 

 
 

PRAWN STREET TACOS* 21 
Roasted garlic aioli, cilantro, pickled onions,  

tomatillo salsa 

STEAMED PEI MUSSELS* 20 
White wine, garlic, chile flakes, herbs, grilled sourdough  

SMOKED SALMON FLAT BREAD* 20  
Crème fraÎche, basil, red onions, caper berries 

HALF DOZEN RAW OYSTERS* 21 

Cocktail, mignonette sauce  

SEARED AHI TOSTADA* 21 
Togarashi crusted ahi tuna, crispy wonton, cucumber, 

avocado, eel sauce, pickled ginger                              

 

 

WILD MUSHROOM FLAT BREAD 18 
Mixed wild mushrooms, red onions, mozzarella, 

arugula, truffle oil 

CRISPY FRIED CALAMARI* 19 
Grilled lemon, lemon aioli, squid ink  

COCONUT SHRIMP* 23 
Six prawns, mango dipping sauce 

VEGAN CRAB CAKE 16 
Arugula, cherry tomatoes, citrus segment, 

watermelon radish, lemon vinaigrette 

DUNGENESS CRAB CAKE* 20 
Chipotle aioli, heirloom tomato salad 

 

 

    

 

   

 

 

 
 
 

 
  

 T H E   S A N  F R A N C I S C O  Y A C H T  C L U B 
                                                                                                               

 

DINNER MENU 
STARTERS 

 

 

 

 

 
 

 

 

 
 
 

SOUPS & SALADS 
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

 foodborne illness, especially if you have certain medical conditions. 

PASTA PRIMAVERA 20 
Cavatelli pasta, zucchini, squash, carrots, cherry 

tomatoes, garlic, basil, olive oil, vegan parmesan 

Add Grilled Chicken 8 | Grilled Prawns 12 

GREEK LAMB KEBAB 32 
Grilled marinated lamb, basmati rice, Greek salad, 

roasted bell pepper hummus, pita bread  

MOROCCAN LAMB SHANK *32 
Couscous, apricot, zucchini, chickpeas,  

harissa maple reduction 

ROASTED CAULIFLOWER STEAK 20 
Wild mushrooms, sauteed spinach & tomato confit, 

roasted pimento sauce 

CHICKEN PAILLARD* 24 
Breaded chicken breast scaloppine, lemon butter 

white wine reduction, fingerling potatoes,  

 limestone lettuce, champagne vinaigrette  

FILET MIGNON & BABY WEDGE* 34 

Iceberg lettuce, bacon, cherry tomatoes, onions, 

radish, balsamic reduction, blue cheese dressing  

 

 
 

ORA KING SALMON 35 
Chipotle marinated New Zealand King Salmon,  

ancient grains, wild rice, zucchini, black beans, tomatoes 

SAUTEED PETRALE SOLE* 28 
Ratatouille, saffron Parisienne potatoes,  

lemon caper sauce 

BLACKENED AHI TUNA* 35 
Citrus risotto, arugula, sesame seed, calabrese vinaigrette  

TOFU STIR FRY 18                                                         

Tofu, vegetables, rice, miso soy reduction 
BONE- IN NEW YORK STEAK* 43          
Pearl onions, mushrooms, truffle pomme frites,  

red wine reduction 

GRILLED BLACK BEAN BURGER 18                     

Lettuce, tomato, avocado, chipotle aioli                                           
SFYC CHEESEBURGER* 17                                         
Havarti, lettuce, tomato, onion, pickles, brioche bun 
Burgers come with choice of french fries, coleslaw, salad 

 
 
 

 


