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APPETIZERS 
 

Crab Bisque 

Cup 5   Bowl 7   

 

Chili 

Cup 4     Bowl 6 

 

Fried Calamari 

Served with romesco sauce 8 

 

Crab Spring Roll 

Spring roll filled with crab and shrimp, 

vegetables, and Asian noodles. Served 

with mae ploy 9 H 

 

Seared Sesame-Crusted Ahi Tuna  

With wasabi and pickled ginger, soy  

sesame sauce 12  

 

Pastrami Salmon 

Placed on cocktail rye with sun dried  

tomato spread. 9 

 

Stuffed Mushrooms 

Filled with quinoa, spinach and feta 

cheese. 6 HG 

 

Sweet Potato French Fries 

With maple aioli 5 

SALADS 

Caesar Salad  Romaine lettuce,  garlic croutons, 

topped with shredded parmesan 8  

Add grilled chicken breast 11, Add fried oysters 12 

 

HYC Chopped Salad  House salad greens tossed with 

bacon, chopped apple, toasted chopped walnuts, dried 

cranberries, blue cheese and maple mustard dressing 11 

Add chicken 15, Add shrimp 16 HG 

 

Hampton Lettuce Wedge Salad  With tomatoes, 

bacon crumbles, blue cheese crumbles red onion and 

spicy thousand island dressing  10 G 

Add chicken, 4 Add shrimp 5 

 

Atlantic Salmon Salad Fresh greens topped with pine 

nuts, sundried tomatoes, black olives and pan seared 

salmon, dressed with orange sesame dressing 14 H  

 

Cobb Salad Mixed greens cucumbers, red onion, toma-

to, blue cheese, cheddar cheese, hard-boiled egg and ba-

con with choice of dressing 10  

Add chicken 4, Add scallops 5, Add salmon 5,  

Add tuna 5 G 

 

Romaine Salad Crisp romaine, cucumber, tomatoes, 

toasted walnuts, red onion, served with tomato  

vinaigrette. 10  

Add chicken. 4 Add scallops. 5 Add salmon. 5 HGV 
 

Roasted Cauliflower and Quinoa Salad tossed 

with Kalamata olives, lemon olive oil, sun-dried  

tomatoes, feta cheese, set upon bed of greens and 

topped with sliced avocado. 11 HG 

 

BURGERS  

 

Served with fries and pickles 
 

Club Burger  Our 8 oz  hand formed Certified Herford 

Burger with lettuce, tomato & onion 8.5 

Add chili, bacon, cheese, sautéed mushrooms or  

sautéed onions .50 each   

 

Veggie “Burger” Grilled and topped with pesto mayo 

sautéed onions, lettuce and tomato.  

Served on rye bread 8  

 

BBQ Sliders  Three burger sliders placed on grilled 

buns cheddar cheese, caramelized onions and drizzled 

with BBQ sauce. Served with sweet potato French fries 7 

    Serving Lunch 7 days a week 11:30-2 
    Serving Dinner Monday 5-8,  
    Wednesday - Saturday 5-9 



JUNIOR SAILORS MENU 
 

Grilled Cheese 

The classic with chips 3.50 

 

Peanut Butter & Jelly 

Creamy peanut butter and jelly on 

white or wheat bread  

with fruit 3 

 

All Beef Hot Dog 

With your choice of chili, onions  

and cheese, w/ chips  3.50 

 

Fried Chicken Tenders 

Deep fried all white meat chicken 

with fries and Honey-Mustard  

dipping sauce 5 

 

Grilled Chicken Breast  

with mashed potato and vegetable  

du jour 7 

SIDES 

 

French Fries 2 

 

Seasonal Fruit Salad 3 

 

Beer Battered Onion Rings 3 

 

Mixed Green House Salad 4 

 

Tossed Caesar Salad 5 

 

Slow Cooked Collard Greens 2 

 

Plain Baked Potato 3 

 

 

ICE CREAM TREATS  

 

Ice Cream Sandwich 2 

Nutty Buddy Cone 3 

Fudge Bar 1 

Choco Taco 2.75 

Strawberry Shortcake Bar 2.75 

Heath Bar 2.5 

Big Bopper 3.5 

CLUB FARE 
 

Wrap Your Salad 

Choose one of our delicious salad, served in flour tortilla and 

with side of fruit. 10  

Add chicken 4, Add tuna 5, Add scallops 5, Add salmon 5 

 

Fried Calamari Wrap 

Filled with chiffonade lettuce, fried calamari, crumbled bacon 

and red onion. Drizzled with Thai chili remoulade. Served 

with French fries 11  

 

Crab Cake Sandwich  

Lump Crab Cake cooked to golden, set on Kaiser roll, drizzled 

with horseradish sriracha remoulade and served with French 

fries. 18 

 

Cheesy Chicken Quesadilla 

Grilled flour tortilla filled with pepper jack cheese,  

cheddar cheese, bacon, onions, peppers and grilled  

chicken. Served with trio condiments. 12 H 

 

Fried Oysters  

With fries, Cole slaw, lemon and cocktail sauce 12 

 

The Yacht Club  

Roasted turkey, ham, bacon, lettuce, tomato, American 

cheese and mayonnaise on your choice of toasted  

bread with chips 9   Junior 7 

 

Grilled Meatloaf Sandwich  

With sautéed onion, sweet tomato glaze and provolone 

cheese on a sub roll with French fries 9  
 

Rock Fish Sandwich 

Your choice fried, grilled or blackened, set on Kaiser roll and 

jalapeno aioli. Served with sweet potato fries. 15 
 

Pulled Pork Sandwich  

Served with French fries and Cole slaw 9 
 

Pastrami Salmon BLT 

Toasted sourdough filled with bacon, lettuce tomato,  

garlic herb cheese, avocado and pastrami salmon.  

Served with fruit. 12 

 

Rock Fish Taco 

Warmed corn tortilla filled with tomato jalapeno relish, 

blackened rock fish, avocado, cole slaw and lime cilantro cre-

ma. Served with sweet potato fries. 15 HG 

 

Sailor Sandwich 

Grilled rye filled with Swiss cheese, whole grain mustard, 

warm pastrami, grilled knockwurst. Served with cole slaw. 12 



 

SIGNATURE DISHES 

available after 5 PM 

 

Rib Eye Steak 

12 ounce rib eye cooked to your liking, topped with steak butter. 

Served with red skin mash and vegetable du jour. 23 

 

Jumbo Lump Crab Cake  

Pan fried place atop sweet potato kale hash, then drizzled with horseradish sriracha remoulade 

and vegetable du jour. 18 

 

ENTREES  

available after 5 PM 

 

Fiesta Beef Brisket and Pasta 

Peppers, onions, mushrooms tossed in Cajun cream sauce, topped with sliced beef brisket. 15 

 

Meatloaf 

Served over red skin mash, demi glace and vegetable du jour. 14 

 

Fried Flounder 

Topped with tomato jalapeno relish served with cheesy risotto, vegetable du jour and cole slaw. 14 

 

 Blackened Rock Fish 

Set upon cheesy risotto and vegetable du jour. 18 HG 

 

Roasted Salmon 

Topped with apple bourbon glaze, then set upon sweet potato and kale hash. 

Served with vegetable du jour. 18 HG 

 

Blackened Scallops 

Served with cheesy risotto, topped with tomato and jalepeno relish and vegetable du jour. 18 G 

 

Fiesta Brisket 

Marinated, slow roasted, sliced, set upon sweet potato and kale hash,  

vegetable du jour, and drizzled with cilantro lime crema. 15 G 

  

Grilled Pork Chop 

Topped with caramelized onions and smoked gouda cheese. served over red skin mash  

and vegetable du jour. 14 

 

Penne and Roasted Vegetables 

an array of fresh vegetables roasted, tossed with penne pasta and vegetable stock.  

topped with crumbled feta cheese, bread stick. 13 H 

 

 

 

 

 

 

NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne 

illness. 


