
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

Savory Soups 
 

Lobster Bisque 
cup $10/bowl $16 

Soup du Jour 
cup $6.5/bowl $9 

 
 

Starters 
Calamari 

Flash fried served with house marinara…$16 
Sicilian style with peppers, olives & lemon aioli…$18 

Ahi Tuna Nachos 
Pan-seared sesame encrusted Ahi Tuna, 

Wasabi aioli & ginger soy glaze on a bed of tortilla chips…$18 

Shrimp Cocktail  
5 Prawns served with classic cocktail sauce…$15 

Truffle Fries  
French fried potatoes with white truffle oil & parmesan…$16 

 
 

Fresh Salads 
Classic Caesar 

Chopped hearts of romaine, parmesan cheese, croutons & white anchovies, 
Tossed with creamy Caesar dressing… starter $6 / entrée $10 

Caprese Salad 
Fresh Ciliengini mozzarella, basil, heirloom tomatoes, 

Extra virgin olive oil & aged balsamic glaze…$12 

Portside Salad  

Mixed greens, pickled blackberries, 
Crumbled goat cheese, & glazed pecans, 

Dressed with champagne vinaigrette…$10 

RYC Garden  
House mixed greens, heirloom tomato, cucumber, artichoke hearts,  
Garbanzo beans with your choice of dressing… starter $6/ entrée $9 

House Vinaigrette, 1000 Island, Ranch, Bleu cheese, Balsamic, Italian  
 

Enhance your salad:  
Grilled Chicken…$7 - Grilled Salmon…$10 - Grilled Shrimp...$8 

Marinated Kobe Flank Steak…$12 
 



 

 

 

 
Entrees 

 

Cowboy Ribeye 
Flame grilled 20oz CAB bone-in Ribeye steak, 

Served with baked potato & seasonal vegetables…$65 
 

New York Strip  
Flame grilled 12oz CAB prime N.Y. Strip, 

Served with baked potato & seasonal vegetables…$28 
 

*Sauce options…$3 each: RYC Steak…Chimichurri…Horsey Cream* 
 

Chicken Parmesan 

 Breaded chicken cutlet,  

Marinara, mozzarella & penne pasta…$26 
 

Eggplant Parmesan 
Breaded eggplant, 

Marinara, mozzarella & penne pasta…$24 
 

Berkshire Pork 
Pan-seared 12oz Berkshire pork chop, 

Braised purple cabbage, apple puree & bacon jam…$26 
 

Glazed Salmon  

Honey-miso glazed Norwegian salmon,  

Bok choy stir fry…$26  
 

Sides…$10 each 

Double cream & butter Smashed Potato  

Sour cream & butter Baked Potato 

Bacon, cheddar, sour cream & chives, Loaded Baked Potato add $5 

Havarti, cheddar & breadcrumb Macaroni & Cheese,  

Fermented garlic honey & lime Brussel Sprouts 
 

Entrees include a fresh garden salad or a cup of soup du jour 

*Upgrade to a cup of Lobster Bisque…$7* 
 

 

 

 

 



 

 

“Friday Night Mariners Menu” 
*Available Friday Evening 5pm-Close* 

 

Friday Evening Haddock 
Broiled with rice & sautéed vegetables…$22 

Beer-Battered with fries & slaw…$22 
 

Sailor’s Fish Sandwich  
Beer-battered haddock, shredded lettuce & tartar sauce, 
Served on a toasted Brioche roll with fries & slaw…$17 

 

Chicken Tender Platter 
Four chicken tenders served with French fries…$15 

 

RYC Chicken Sandwich 
Crispy-fried chicken, lettuce, tomatoes, pickles & smoky honey mustard, 

Served on a toasted Brioche roll with French fries…$15 
 

8oz Black Angus Burger  
Served on a toasted Brioche roll with lettuce, tomato & onion, 

With French fries…$15 
*Veggie burger or grilled chicken available on request*      
Add cheese...$1 - Add bacon…$1 - Add mushrooms…$1 

 

Lean & Mean  

Charbroiled 8oz Angus Burger or grilled Chicken Breast, 
Served with cottage cheese & fresh fruit…$15 

 

 
 

Corey Rivers 
Executive Chef 


