
PUB GRUB 
S T A R T E R S

 P A N  S E A R E D  G Y O Z A  
Balsamic Glaze / Green Onion  9

B L I S T E R E D  S H I S H I T O  P E P P E R S  
House Teriyaki Sauce / Roasted Garl ic 

Chil i  Ci lantro Oil /  Sesame Seeds  10

S I L V E R  G A T E  Y A C H T  C L U B

C H A R B R O I L E D  C H I C K E N  W I N G S   
Maple Bacon /  Buffalo /  Dry Rub / BBQ Sauce / House Teriyaki 

w/ Celery & Carrots & House made Ranch 12

Fried Squid / Tartar Sauce / Spiced Ketchup /  16 
C A L A M A R I  

 S P I C Y  T U N A  C R I S P Y  R I C E  

Traditional Sea Salt or 
Fried w/ Garlic Charred w/ Spicy Chili Oil  9

E D A M A M E  

Diced Ahi/ Ponzu / Green Onion / Sesame Seeds  
Wasabi Aiol i  /  Wonton Chips  15

P O K E  B O W L   

  Build Your Own   
Choice of Garl ic Oil  or Marinara 

 Then Pick any 3 (+.50 for each addit ional Ingredient) 

 F L A T B R E A D S  1 4  

sundried tomato parmesan pepperoni 
chicken 

shrimp +5 smoked bacon

roasted tomato 

herbs   anchovies
ham monterey jack 

mozzerel la 

basi l  
f igs caramelized onions
mushrooms 

parmesan 

E X T R E M E  N A C H O S  /  L O A D E D  F R I E S
Tort i l la Chips / House Made Refr ied Beans Cheese / Lime

Cream Sauce/ Pico de Gallo /Sour Cream / Guacamole  
Pickled Jalapenos / Ci lantro / Green Onions 16 

Gri l led Chicken +7 / Shrimp +9 Carnitas or 
Carne Asada +8

SGYC.org or 619.876.5039 
Dining Available Wed & Thurs 5-8 / Fri  11-9  Sat 9-9  Sun 9-8 

(Bar Open unti l  10 Most Night & 11pm Fri & Sat)

FRIED OLIVES
Castelvetrano Olives 

 Fried Herbs/ Lemon Zest 

S H R I M P  C E V I C H E
S h r i m p  /  T o m a t o  /  O n i o n  /  C i l a n t r o  &  L i m e  J u i c e

S e r v e d  w /  W a t e r m e l o n  R a d i s h  &  C h i p s  1 5

Topped w/ Chives & Paprika  8
 D E V I L E D  E G G S

F R E S H  S P R I N G  R O L L S
 R i c e  N o o d l e s /  S h r e d d e d  C a r r o t  /  L e t t u c e /  R e d  C a b b a g e /
C u c u m b e r  /  M i n t  /  C i l a n t r o  /  G r e e n  O n i o n  i n  R i c e  P a p e r

 P e a n u t  D i p p i n g  S a u c e  6
C h o i c e  o f  V e g e t a r i a n /  C h i c k e n  o r  S h r i m p  ( + 2 )

P I S T A C H I O  E N C R U S T E D  B A K E D  B R I E  
T o p p e d  w /  r o a s t e d  s t r a w b e r r i e s  &  H o t  H o n e y  D r i z z l e  

s e r v e d  w /  C r o s t i n i   1 2

  Gri l led Peach / Arugula / Burrata / Prosciutto
  Fresh Basi l  /  Balsamic Glaze / Lemon Zest /Sea Salt

 P E A C H  &  P R O S C I U T T O    S P R I N G  H A R V E S T  
    Pear /  Caramelized Onion / Figs / Gorgonzola 

 Thyme / Garl ic Olive Oil  /  Cracked Black Pepper 

House Made 
Clam Chowder or Chil i

 Cup 7/ Bowl 11

Soup of The Day 
Cup 6/ Bowl 10

D i c e d  A h i /  C r i s p y  R i c e  /  D y n a m i t e  S a u c e  
 G r e e n  O n i o n   1 2



T A C O S  &  Q U E S A D I L L A S

Pan Seared Garl ic Shrimp /Local Fresh Catch / Calamari
Shaved Cabbage / Pico De Gallo /House Made Roasted

Jalapeno Ranch 15

Carnitas / Carne Asada / Chicken
Salsa Verde /Red Onion / Ci lantro/ Lime  12

SALADS

SILVER GATE WEDGE 
Iceberg Lettuce/ Tomato / Onion / Bacon & Bleu Cheese
Crumbles w House Made Bleu Cheese Dressing 12

P E C A N  B E R R Y  G R E E N  S A L A D  
M i x e d  g r e e n s /  B l u e b e r r i e s /  S t r a w b e r r i e s /  G o a t
C h e e s e /  P e c a n s  a n d  B a l s a m i c  V i n a i g r e t t e  1 3

STRAWBERRY BURRATA SALAD

Seared Ahi /  Butter Leaf Lettuce / Romaine Lettuce
Cucumbers / Orange Segments / Pickled Red Onion /
Watermelon Radishes / Shaved Carrots /  Pineapple
Salsa House Made Asian Dressing 18

HOUSE CAESAR SALAD   
Romaine Lettuce / House Made Caesar Dressing / Shaved
Parmesan Cheese/ Croutons  12

Roughly Chopped Butter Leaf Lettuce / Avocado Smoked
Bacon Crumbles / Hard Boiled Egg / Bleu Cheese Crumbles
Pickled Red Onion Shaved Carrots /  Cherry Tomatoes
Cucumbers / Watermelon Radishes / House Made Ranch 16

COBB SALAD  

AHI ASIAN SALAD  

S p r i n g  M i x  L e t t u c e  /  F r e s h  S t r a w b e r r i e s  
R e d  O n i o n s  /  C a n d i e d  W a l n u t s  &  H o u s e  M a d e
R a s p b e r r y  V i n a i g r e t t e  &  C i t r u s  Z e s t  1 3

SILVER GATE GARDEN SALAD 
Spring Mix Lettuce / Tomatoes / Cucumber / Shaved
Carrots /  Watermelon Radishes /Pickled Red Onions 12 

A D D  G R I L L E D  C H I C K E N  + 7  /  S H R I M P  + 9  C A R N I T A S  
O R  C A R N E  A S A D A  + 8  O R  F R E S H  C A T C H  M P  T O  A N Y  S A L A D  

AHI TUNA   
6 oz Ahi Steak Crusted w/ Sesame Seeds / Lettuce / Tomato  
Pineapple Salsa / House Made Asian Sauce / Brioche Bun 18

Baguette /  Garl ic Olive Oil  /  Arugula / Sl iced Pear Brie
Whipped Honey Drizzle/ Cracked Pepper 15

P E A R  &  B R I E  O P E N  F A C E D  S A N D W I C H  

SANDWICHES & WRAPS 

TURKEY CLUB  
Deli Turkey / Bacon / Tomato / Bread / Monterey Jack
Cheese / Mayo / Avocado / Toasted Sourdough 16

OOEY GOOEY CHEESE GRILLED SANDWICH 
W/ Green Chil is/ Cheddar Cheese/ Monterey Jack/
Mozzarel la Cheese / Sourdough Bread  14

S T R E E T  T A C O S  
Flour Tort i l la /  Monterey Jack & Cheddar

Guacamole / Caramelized Onions  
Pico De Gallo /  Salsa Verde / Sour Cream 

C H I C K E N  1 5  /  C A R N E  A S A D A  O R  C A R N I T A S  1 6   
V E G G I E  1 2    S H R I M P  1 7

Q U E S A D I L L A S

Romaine Lettuce/ House Made Ceasar Dressing
Tomato/ Parmesan/ Crushed Croutons  17

C H I C K E N  C E A S A R
Slaw / Lettuce/ Spring Mix / Pickled Onions
Cucumbers / Tomatoes / Ci lantro/ Chipotle Ai loi   18

G R I L L E D  S H R I M P  

BURGERS  

C A L I F O R N I A  B U R G E R  1 7
Avocado / Jack Cheese / Smoked Bacon        
Beer Batter French Fries

S A N T A  F E  B U R G E R  1 7
Roasted Green Chil is /  Pepper Jack Cheese
Avocado / Lettuce / Tomato / Onion

Blistered Shishito Peppers / Smoked Bacon  
Swiss Cheese / Gri l led Onions & Mushrooms
Lettuce / Tomato / Chipotle Aiol i

T H E  P E R F E C T  B U R G E R  1 8

 B A J A  T A C O S  

(B.Y.O.B.) BUILD YOUR OWN BURGER    
 Add Bacon 2.5      Bacon & Bleu 3 

   Avocado 2      Fried Egg 2      GF Bread +1.5 

½  L B  C H E E S E B U R G E R  1 5 . 5  
Sub Chicken Breast or Black Bean Patty  +3

PICK YOUR 

PROTEIN

S I G N A T U R E  F I S H  &  C H I P S   

Local Catch / House Beer Batter
 House Fries / Cole Slaw 

  House Made Cilantro Tartar Sauce  
Spiced Ketchup & Lemon  19 

SGYC.org or 619.876.5039 
Dining Available Wed & Thurs 5-8 / Fri  11-9  Sat 9-9  Sun

9-8 
(Bar Open unti l  10 Most Night & 11pm Fri & Sat)



ENTRÉES
A V A I L A B L E  A F T E R  5 P M

P A N  S E A R E D  S C A L L O P S  
W /  B E U R R E  B L A N C  S A U C E  

 S E R V E D  W /  A S P A R A G U S  &  R I S O T T O  3 2

1 2  O Z  C H E F ’ S  C U T  R I B E Y E
 R I B E Y E  S T E A K  A U  P O I V R E  

S E R V E D  W I T H  S E A S O N A L  V E G E T A B L E S  &
C H O I C E  O F  M A S H E D  P O T A T O E S  O R  A U  G R A T I N  P O T A T O E S  3 2

B R A I S E D  S H O R T  R I B  W /  D E M I  G L A Z E
 S E R V E D  W I T H  S E A S O N A L  V E G E T A B L E S  &  

C H O I C E  O F  M A S H E D  P O T A T O E S  O R  A U  G R A T I N  P O T A T O E S  2 5

M I S O  G L A Z E D  C A T C H  W /  F R E S H  G I N G E R
W   B O K  C H O Y  M U S H R O O M S  &  J A S M I N E  R I C E  2 7

C H I C K E N  M A R S A L A  
 P A N  S E A R E D  C H I C K E N  B R E A S T  / M U S H R O O M S /  L E M O N  /  M A R S A L A

C R E A M  S A U C E  S E R V E D  W I T H  S E A S O N A L  V E G E T A B L E S  &  
C H O I C E  O F  M A S H E D  P O T A T O E S  O R  A U  G R A T I N  P O T A T O E S   2 3

S P I C Y  S T I R  F R Y  N O O D L E S
N O O D L E S  /  M I X E D  V E G E T A B L E S  /  H O U S E M A D E  S T I R  F R Y  S A U C E  

S P I C Y  G A R L I C  O I L  /  S E S A M E  S E E D S  &  G R E E N  O N I O N S   1 7

SGYC.org or 619.876.5039 
Dining Available Wed & Thurs 5-8 / Fri  11-9  Sat 9-9  Sun

9-8 
(Bar Open unti l  10 Most Night & 11pm Fri & Sat)


