Starters
Soup of the Day 8/14
Grilled Shishito peppers 14

Unagi eel sauce, Saracha Aioli
bonito flakes

Commodore’s Fries 12

Tempura Calamari 16
Chard scallions, wasabi cilantro and
gochujang aioli

Black Mussels 16
Fennel vin blanc broth, fresno
peppers, grilled baguette

Charcuterie 18
Daily selection of 3 cured meats,
selection of cheese, olives, toasted
nuts, and spreads served with rustic
baguette

Raw & Chilled Bar

Shrimp Cocktail 18
Wild Mexican shrimp served house
made cocktail sauce

Sashimi 17
Ahi tuna, soy sauce, avocado
pineapple, cilantro

Kids Menu

Kid Cakes & Bacon 10
Choice of strawberry or chocolate chip
(2), served with bacon

Chicken Tenders 9
Served with french fries

Desserts
Ask Server for daily selections

WARM MINI QUICHE (Made In-House)
Petite greens
Choice of: spinach and wild mushroom or ham and swiss

FRENCH TOAST
Orange infused batter, fresh mixed berries, whipped cream

LOX PLATTER
Cucumbers, capers, tomatoes, onions, cream cheese
Choice of bagel: plain or everything

EGGS BENEDICT
Grilled ham, poached egg, hollandaise

TRADITIONAL CYC SAILOR’S BREAKFAST
Two eggs (any style), choice of bacon or sausage patties
Hash browns or O’Brien potatoes

MAKE YOUR “OWN" OMELETTE
Choice of: ham, tomato, cheddar, swiss, asparagus tips
Spinach, peppers, mushrooms, onions, bacon, sausage

Egg whites available upon request for an additional s2.

Sandwiches

Mega Breakfast Burger
Beef patty, bacon, American cheese, hash brown
Fried egg, side of fries

Open Faced Avocado Toast
Marble rye, smashed avocado, sunny side up egg
Everything seasoning, petite green salad

Turkey Club

BRUNCH

Sourdough, roasted turkey, lettuce, tomato, smashed avocado, spicy aioli,

Applewood bacon

Salads
SANTA FE SALAD

Chicken, avocado, mix greens black beans, roasted corn, pico de gallo, queso

ranchero Honey-lemon vinaigrette

CHICKEN CURRY SALAD
Mixed greens, grapes, papaya, mango chutney

THE “DERBY” COBB

Diced turkey, romaine & iceberg lettuce, bacon, blue cheese crumbles hard-

boiled egg, avocado, tomato, and house made “louis” dressing

SALMON LIME CILANTRO SALAD
Roasted corn, mix greens, black beans, pico de gallo
Tortilla chips, lime cilantro dressing

CAESAR SALAD
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Romaine lettuce, anchovy- lemon Caesar dressing, Focaccia crumble Pecorino
Add: Chicken +7 | Shrimp +9 | Salmon +8 | Skirt Steak +10 | Tofu +8| Ahi Tuna +10

AHI POKE BOWL

Brown rice, cucumber, wakame, avocado, carrots, edamame, green onions,

macadamia nuts
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We are a no-tipping establishment. The 22.5% Service Charge payable to the Club enables us to provide equitable wages to your service

Team.




