SILVER GATE YACHT CLUB

PUB GRUB

STARTERS

FRIED OLIVES
Castelvetrano Olives
Fried Herbs/ Lemon Zest

SHRIMP CEVICHE BLISTERED SHISHITO PEPPERS
Shrimp / Tomato / Onion/ Cilantro & Lime Juice House Teriyaki Sauce / Roasted Garlic
Served w/ Watermelon Radish & Chips 15 Chili Cilantro Oil/ Sesame Seeds 10
SPICY TUNA CRISPY RICE POKE BOWL
Diced Ahi/ Crispy Rice / Dynamite Sauce Diced Ahi/ Ponzu / Green Onion / Sesame Seeds
Green Onion 12 Wasabi Aioli / Wonton Chips 15

DEVILED EGGS
Topped w/ Chives & Paprika 8

EDAMAME PAN SEARED GYOZA
Traditional Sea Salt or Balsamic Glaze / Green Onion 9

Fried w/ Garlic Charred w/ Spicy Chili Oil 9
FRESH SPRING ROLLS

Rice Noodles/ Shredded Carrot / Lettuce/ Red Cabbage/
Cucumber / Mint / Cilantro / Green Onion in Rice Paper
Peanut Dipping Sauce 6
Choice of Vegetarian/ Chicken or Shrimp (+2)

CALAMARI PISTACHIO ENCRUSTED BAKED BRIE

Fried Squid / Tartar Sauce / Spiced Ketchup / 16 Topped w/ roasted strawberries & Hot Honey Drizzle
served w/ Crostini 12

CHARBROILED CHICKEN WINGS

Maple Bacon / Buffalo / Dry Rub / BBQ Sauce / House Teriyaki
w/ Celery & Carrots & House made Ranch 12

FLATBREADS 14

PEACH & PROSCIUTTO SPRING HARVEST
Grilled Peach / Arugula / Burrata / Prosciutto Pear / Caramelized Onion / Figs / Gorgonzola
Fresh Basil / Balsamic Glaze / Lemon Zest /Sea Salt Thyme / Garlic Olive Oil / Cracked Black Pepper

Build Your Own
Choice of Garlic Oil or Marinara
Then Pick any 3 (+.50 for each additional Ingredient)

sundried tomato mozzerella parmesan pepperoni mushrooms roasted tomato
monterey jack chicken parmesan ham figs caramelized onions

shrimp +5 smoked bacon basil herbs anchovies

House Made EXTREME NACHOS | LOADED FRIES

Clam Chowder or Chili Tortilla Chips / House Made Refried Beans Cheese / Lime

Cup 7/ Bowl 11 Cream Sauce/ Pico de Gallo /Sour Cream / Guacamole
Pickled Jalapenos / Cilantro / Green Onions 16
Soup of The Day Grilled Chicken +7 / Shrimp +9 Carnitas or
Cup 6/ Bowl 10 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 until 10 Most Night & 11pm Fri & Sat)



SALADS

SILVER GATE WEDGE PECAN BERRY GREEN SALAD

Iceberg Lettuce/ Tomato / Onion / Bacon & Bleu Cheese Mixed greens/ Blueberries/ Strawberries/ Goat
Crumbles w House Made Bleu Cheese Dressing 12 Cheese/ Pecans and Balsamic Vinaigrette 13
STRAWBERRY BURRATA SALAD COBB SALAD

Spring Mix Lettuce / Fresh Strawberries Roughly Chopped Butter Leaf Lettuce / Avocado Smoked
Red Onions / Candied Walnuts & House Made Bacon Crumbles / Hard Boiled Egg / Bleu Cheese Crumbles
Raspberry Vinaigrette & Citrus Zest 13 Pickled Red Onion Shaved Carrots / Cherry Tomatoes

Cucumbers / Watermelon Radishes / House Made Ranch 16
AHI ASIAN SALAD

Seared Ahi / Butter Leaf Lettuce / Romaine Lettuce HOUSE CAESAR SALAD
Cucumbers / Orange Segments / Pickled Red Onion / Romaine Lettuce / House Made Caesar Dressing / Shaved
Watermelon Radishes / Shaved Carrots / Pineapple Parmesan Cheese/ Croutons 12

Salsa House Made Asian Dressing 18
SILVER GATE GARDEN SALAD

ADD GRILLED CHICKEN +7 | SHRIMP +9 CARNITAS Spring Mix Lettuce / Tomatoes / Cucumber / Shaved
OR CARNE ASADA +8 OR FRESH CATCH MP TO ANY SALAD Carrots / Watermelon Radishes /Pickled Red Onions 12

SANDWICHES & WRAPS

AHI TUNA PEAR & BRIE OPEN FACED SANDWICH
6 0z Ahi Steak Crusted w/ Sesame Seeds / Lettuce / Tomato Baguette / Garlic Olive Oil / Arugula / Sliced Pear Brie
Pineapple Salsa / House Made Asian Sauce / Brioche Bun 18 Whipped Honey Drizzle/ Cracked Pepper 15

OOEY GOOEY CHEESE GRILLED SANDWICH TURKEY CLUB

W/ Green Chilis/ Cheddar Cheese/ Monterey Jack/ Deli Turkey / Bacon / Tomato / Bread / Monterey Jack
Mozzarella Cheese / Sourdough Bread 14 Cheese / Mayo / Avocado / Toasted Sourdough 16
CHICKEN CEASAR GRILLED SHRIMP

Romaine Lettuce/ House Made Ceasar Dressing Slaw / Lettuce/ Spring Mix / Pickled Onions

Tomato/ Parmesan/ Crushed Croutons 17 Cucumbers / Tomatoes / Cilantro/ Chipotle Ailoi 18

TACOS & QUESADILLAS

STREET TACOS \(OUR QUESADILLAS
Carnitas / Carne Asada / Chicken P\CKOTE‘N Flour Tortilla / Monterey Jack & Cheddar
Salsa Verde /Red Onion / Cilantro/ Lime 12 PR Guacamole / Caramelized Onions
BAJA TACOS Pico De Gallo / Salsa Verde / Sour Cream
Pan Seared Garlic Shrimp /Local Fresh Catch / Calamari CHICKEN 15 /| CARNE ASADA OR CARNITAS 16
Shaved Cabbage / Pico De Gallo /House Made Roasted VEGGIE 12 SHRIMP 17
Jalapeno Ranch 15
BURGERS
THE PERF'ECT BURGER 18 % LB CHEESEBURGER 15.5 SANTA FE BURGER 17
Blistered Shishito Peppers / Smoked Bacon Sub Chicken Breast or Black Bean Patty +3

Roasted Green Chilis / Pepper Jack Cheese
(B.Y.0.B.) BUILD YOUR OWN BURGER Avocado / Lettuce / Tomato / Onion

Add Bacon 2.5 Bacon & Bleu 3
Avocado 2 Fried Egg 2 GF Bread +1.5 CALIFORNIA BURGER 17

Avocado / Jack Cheese / Smoked Bacon

Swiss Cheese / Grilled Onions & Mushrooms
Lettuce / Tomato / Chipotle Aioli

SIGNATURE FISH & CHIPS Beer Batter French Fries
Local Catch / House Beer Batter SGYC.org or 619.876.5039
House Fries / Cole Slaw Dining Available Wed & Thurs 5-8 / Fri 11-9 Sat 9-9 Sun
House Made Cilantro Tartar Sauce 9-8

Spiced Ketchup & Lemon 19 (Bar Open until 10 Most Night & 11pm Fri & Sat)



ENTREES

AVAILABLE AFTER 5PM

PAN SEARED SCALLOPS

W/ BEURRE BLANC SAUCE
SERVED W/ ASPARAGUS & RISOTTO 32

12 OZ CHEF'S CUT RIBEYE

RIBEYE STEAK AU POIVRE
SERVED WITH SEASONAL VEGETABLES &
CHOICE OF MASHED POTATOES OR AU GRATIN POTATOES 32

BRAISED SHORT RIB W/ DEMI GLAZE

SERVED WITH SEASONAL VEGETABLES &
CHOICE OF MASHED POTATOES OR AU GRATIN POTATOES 25

MISO GLAZED CATCH W/ FRESH GINGER
W BOK CHOY MUSHROOMS & JASMINE RICE 27

CHICKEN MARSALA

PAN SEARED CHICKEN BREAST IMUSHROOMS/ LEMON | MARSALA
CREAM SAUCE SERVED WITH SEASONAL VEGETABLES &
CHOICE OF MASHED POTATOES OR AU GRATIN POTATOES 23

SPICY STIR FRY NOODLES

NOODLES | MIXED VEGETABLES | HOUSEMADE STIR FRY SAUCE
SPICY GARLIC OIL | SESAME SEEDS & GREEN ONIONS 17

SGYC.org or 619.876.5039
Dining Available Wed & Thurs 5-8 / Fri 11-9 Sat 9-9 Sun
9-8
(Bar Open until 10 Most Night & 11pm Fri & Sat)




