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Dining Room Menu

Available all day
- Appetizers N
Ahi Poke 11.95 Pot Stickers 10.25
Served with Fried Wontons Served with Soy Ginger Sauce
Blackened Tenderloin Tips 12.50 Pickle Fries 8.50

Served on Sourdough Toast Served with Ranch Dip

Coconut Shrimp 11.75 NEW Portobello Flatbread 10.25
N Sweet Thai Chili Sauce Roasted Pepper, Pesto, Mozzarella )

/ :

Caesar Salad 12.75
Garlic Croutons & Parmesan Add Chicken 5.25 Add Salmon or Shrimp 7.50

Cobb Salad 14.75

Chopped Bacon, Turkey, Egg, Tomato, Lettuce, Blue Cheese Crumbles,
Avocado and Choice of Dressing

Grilled Salmon Salad 24.50

Mixed Greens, Grapefruit, Mandarin Oranges, Avocado, Cherry Tomatoes,
served with Chipotle Tangerine Dressing

Steak Salad 25.50

Grilled Steak, Mixed Greens, Tomato, Onion, Avocado,
Balsamic Reduction & Lemon Qil

Greek Salad with Sand Dabs 19.95

Romaine, Tomato, Cucumber, Kalamata Olives, Onions,
Oregano, Feta & Lemon Vinaigrette

Wedge of Iceberg 14.25
Bleu Cheese Crumbles, Tomatoes, Bacon, Bleu Cheese Dressing
. A
oups
4 ™

BCYC Omnion Soup 7.75 Soup of The Day Cup 4.95/ Bowl 7.25

New England Clam Chowder Cup 6.50/ Bowl 8.50
o v

Consuming raw or uncooked meat, poultry, fish, or 10/19/24

eggs may increase your risk of food borne illness
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Dining Room Menu

Available all day
- Handhelds ~
BCYC Turkey Club 13.25 G SﬁogtSRib LZl\/Ielthon
Bacon, Avocado, Tomato, Lettuce & Mayo ritied Sourdough 16.50
on 2 Slices of Toasted White Bacon, Grilled Onion, Swiss Cheese
Tuna Melt 13.75 Hamburger 13.50
Tuna Salad & Cheddar Cheese Lettuce, Tomato, Onion, Pickle,
on Grilled Sourdough Cheese, Thousand Island Dressing
Blackened Mahi on Veggie Burger 13.95
Grilled Sourdough 16.75 Lettuce, Tomato, Pickle, Mayonnaise,
Lettuce, Tomato, Avocado, Tartar Sauce Thousand Island Dressing
French Dip 15.50 Classic Reuben 15.25
Roasted Beef & Swiss Cheese on a French Roll, Corned Beef, Sauerkraut, 1000 Island
Creamy Horseradish & Au Jus & Swiss Cheese on Rye
\_ Served with Choice of Fruit, Fries, Cole Slaw, or Cottage Cheese .
s Specialties N

Soup & House Salad Combo 38.95

Soup of the day or chowder. Your choice of dressing

BCYC Fish Tacos 12.50 Chicken Quesadilla 13.75
Lettuce, Chipotle Mayo, Pico de Gallo & Salsa Filled with Jack & Cheddar Cheese, Salsa
& Avocado

Linguine with Shrimp 24.95
Creamy Pesto Sauce. Served with Garlic Bread

Sides

Fries 4.50 Onion Rings 4.95

Garlic Bread 4.95 Steak Fries 4.75

Kids 12 & under

Served with Choice of Fruit, Fries, or Chips 9.75

~
J

Chicken Tenders Grilled Cheese
Mac & Cheese Hamburger
Cheese Quesadilla Hot Dog
Corn Dog Pasta with Butter

- A

Consuming raw or uncooked meat, poultry, fish, or 10/19/24
eggs may increase your risk of food borne illness
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Dinner after s p.m.

House Salad 4.75 Caesar Salad 4.75

NEW Steak & Lobster Tail 56.00
Brandy Peppercorn, Clarified Butter

NEW Grilled Rib Eye Steak *12 oz. 51.00

Bourbon Sauce

Grilled Filet of Beef 34.95

Cabernet Sauce

Beef Short Ribs 34.50
Bacon Red Wine Sauce

Herb Crusted Rack of Lamb 43.50
Thyme Jus

Chicken Piccata 22.95
Lemon Caper Sauce

NEW Roasted Salmon 29.95

Fennel Saffron Sauce

NEW Orange Ginger Glazed Mahi 31.50

Citrus Cilantro Salsa

Chilean Sea Bass 39.50
Lemon Basil Beurre Blanc

Served with Fingerling Potatoes Provencale
Chef’s Choice of Seasonal Vegetables

Upon Request...
Baked Potato (Add $2)
Basmati Rice, Herb Quinoa, or Pasta

Warm Butter Cake 7.95
Vanilla Cream & Butter Sauce
Rustic Apple Tart 8.50 Churro 5.50
Served with Vanilla Ice Cream Whipped Cream & Chocolate Dip
Hot Fudge Sundae 8.50/Kids 4.95 Ice Cream 6.25
Choice of Ice Cream Vanilla, Chocolate, Espresso Chocolate Chip
N Fresh Baked Cookie 1.25 Brownie a la Mode 8.50 Y.

Consuming raw or uncooked meat, poultry, fish, or
eggs may increase your risk of food borne illness

10/19/24



