SCITUATE HARBOR YACHT CLUB

Organized 1940

AFFETIZERS

Buttermilk [Fried Chicken Skewers
with Sweet BBQ,DiPPi”g Sauce and Cole Slaw 6.

Mango Crab Stack
Fresh Maine (Crabmeat lagered with Sliced Mango, Avocado and Citrus \/inaigre’c’ce 7.5

Scituate Maki rolls with [Fresh Poached | obster
Wasabi & Pickled Gingcr 10.5

Cup of New Englanc‘ Clam Cl‘lowcler with Oysterettes 4.
Mini [Fish & Chips with Remoulade with Mini [Tries 7.
Shrimp (Cocktail with Fresh (Cocktail Sauce and | emon 2.25 per Picce

Sautéed Bow] of P.IF. Mussels in | jaison Sauce with Pancetta, [Tresh Tl‘lgme, Slﬂa”ots, Preserved
| emons & (rilled Pread 8.

ComPosccl Salads

Mozzarella Stuffed T omatoes with [Fresh Basil, Balsamic Reduction
and [ xtra \/irgin Olive Ol over Arugula (Greens 7.5

Joe’ s arm Stancl 5a]ac1 of the Week with Local Ogerings
Paired with Homemade Dressing - Priced weeklg

The Chefs T able 5moi<cd Pear 5a]ac{ with Dried Cranberries,
Goat Cheese, Spun (Carrots and | oasted Pecans finished with Cranberrg Dressing 8.

(Ceasar Salad 5. with Chicken 6.

*substitute a “comPosecl salad” for the house salad for 5.
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SCITUATE HARBOR YACHT CLUB

Organized 1940

ENTREES
Entrees are accomPaniecl bﬂ clai]y Preparecl vegetablc

and starch selections and a house salad

Tl‘\e Commoclore’s Chickcn Macleira with AsParagus, 5autecc| ]\/\ushroomsJ Fresh Mozzare”a and
Garlic Pread 18.

Fan Roasted Sca”ops & Micro Cress over Butternut Risotto
with Summer Corn Sauce & Fomcgranate Reduction 24.

Bakec{ Farmesan Fanl(o Crustecl ]’"Iaclclock wraPPed with Frosciutto
served with | emon Alioli and [Tried CaPers 20.

BBQRUBBC& Girilled Atlantic Salmon with Cherrg T omato Chipotle Salad 19.

Honeg Glazeci Statler Chicken Brcast
with Mustard Tarragon Sauce & [ ried Farsnips i9.

Beer Battered [Tish & Chips with [Tried Pattone of
/ucchini served with Classic Cole Slaw i9.

Grilled 503 Marinated Skirt Steak
with Mirin Glaze & Grilled \/cgetablc 51<ewer 25.

Girilled T win Mini Racks of | amb with SPinach (Custard & Mint Aspic 27.

Sur(: & TurF
Grilled Petite [Filet with Balsamic Lacquer & [resh Local | obster Cake 35.

Porcini Ravioli with Porcini Mushroom Ragout, T omato (Concasse finished with (Corn (Cream and
Shavecl Farmesan 21.
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SCITUATE HARBOR YACHT CLUB

Organized 1940

CHILDRENS MENU

For our guests | 2 and under

All served with choice of two:

APPIC Sauce, \/cgetable Sticks, French [Fries
or Vegetable of the Dag

Crispy Chicken Fingers ~ 7
Kid's Cheese Fizza -7
Teriyaki Steak Tips -9
Ground Siroin Cheeseburger-7

Macaroni and (Cheese - 7

Dish of ]cc Crcam is included

in all children’s meals

Aclcl chocolate sauce for 50

Kicharc{ Mullen - Dining Koom Cl’]air Mark F llis - | xecutive Cl‘leF Joc [Hardwick - C!‘xeg de Cuisine
Consuming raw or undercooked meats, Poultrg, seafood, shellfish, or eggs may increase your risk of food borne

illhess

BC{:OFC Placing 3our orc{er, Please inForm 3OUF server I{: a PCFSOH in 3OUF Partg has a ]COOd a”ergg.
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