
 

PORTLAND YACHT CLUB

FOR LUNCH

SOUPS

SOUP OF THE DAY CUP 3.95 BOWL 5.95
Seasonal creation

NEW ENGLAND CLAM CHOWDER CUP 3.95 BOWL 5.95
Clams, potato, onion, celery & cream

SALADS

GRILLED RADICCHIO 5.95
White beans, crispy garlic, olive oil & parsley

CAESAR 5.50 WITH CHICKEN 8.95
Romaine lettuce, garlic dressing, pulled croutons & pecorino cheese

SPRING GREENS 4.95
Julienne of carrots, shaved cucumbers, toasted sesame seeds & red pepper vinaigrette

BABY SPINACH & ENDIVE 5.95
Spiced pecans & lemon-brown sugar vinaigrette

SANDWICHES

MAINE CRAB CAKE 12.50
Pan seared Maine crab cake with tomato, fried parsley, & lemon-chive aioli

HADDOCK 8.50
Lightly battered fresh Maine haddock with lettuce, tomato & remoulade

GRILLED ANGUS BURGER 8.95
Served with lettuce, tomato, onion, pickle & choice of cheese

THE PORTLAND YACHT CLUB 9.50
Oven roasted turkey, apple smoked bacon, cucumber & sweet potato chutney on foccacia

SMOKED SALMON 10.95
Smoked salmon on crusty baguette with spring greens, avocado, cilantro vinaigrette & sour cream

VEGETABLE PANINI 7.95
Marinated artichokes, roasted red peppers, wilted spinach, mozzarella & basil pesto on whole wheat

FRESH MAINE LOBSTER (market price)
Poached Maine lobster with lettuce on a toasted roll

TUSCAN HAM 8.50
 Thinly sliced herb roasted ham on crusty baguette with pecorino, fava bean puree & thyme gremolata

THE REUBEN 7.95
Corned beef, Swiss cheese, sauerkraut, & Thousand Island dressing on marble rye

All sandwiches served with a choice of fries or fruit salad. Substitute sweet potato fries1.95 or a side
salad of your choice for an additional 2.50


