HRYC Sunday Tiki Menu

B> Club Signature Soft Pretzel - 10

Served with beer cheese sauce and whole grain mustard.

Fish Tacos - 15
Batter dipped pollock with a mango coleslaw, tomatoes and cilantro.
Served m warm flour tortillas topped with remoulade sauce.

Thai Red Curry Vegetable Bowl, V - 13

Roasted root vegetables and rice pilat with red pepper coconut curry.

Steak or Chicken Quesadilla - 15

Sautéed onions and peppers, thinly sliced steak or chicken and pepper jack cheese.
Served with ancho sour cream and salsa.

Chicken Wings, GF
(O'pcs - 11) - (12 pcs - 21)
Prepared mild, medium, hot, garlic Parmesan or terivaki. Served with celery and carrots.
Chorce of bleu cheese, ranch or BBQ sauce.

Mandarin Chicken Salad®, GF - 15

Grilled chicken on top of spinach with mandarin oranges, almonds, goat cheese, dried cranberries
and cherry tomatoes. Tossed with a mandarin orange vinaigrette.

B> Signature Salmon Salad™, GF - 19
Grilled salmon on a bed of mixed greens with strawberries, Craisins,

toasted walnuts, cherry tomatoes and goat cheese. 1ossed in a cider vinaigrette and
topped with a strawberry balsamic reduction.

Tuscan Chicken Bowl - 16

Freshly grilled chicken with artichokes, sun-dried tomatoes, and spinach.
Tossed with fettucine and finished with a creamy parmesan sauce.



All entrées below are served with a choice of french fries,
kettle chips, cottage cheese, coleslaw or fresh fruit cup.
Gluten free sandwich buns and pasta are available upon request

Beach Street Blackened Mahi Sandwich - 18

Served with lettuce and tomato on a brioche bun with remoulade sauce.

HRYC Jr. Club Sandwich - 14

Smoked turkey and pit ham with bacon, lettuce,
tomato and mayonnaise on your choice of bread.

Classic Prime Rib French Dip - 15

Thinly sliced prime rib and melted Swiss cheese on a toasted hoagie roll.
Served with au jus and your chorce of side.

HRYC Burger - 16

8 oz. of lean ground beel or vegan burger chargrilled with
lettuce, tomato and sliced red onion. Served on a toasted brioche bun.
Add cheese, caramelized onions, sautéed mushrooms, or bacon for additional charge.

Chicken Caprese Sandwich - 15
Freshly shaved mozzarella, pesto aioli and balsamic reduction.
Served on a brioche bun with lettuce and tomato and your choice of side.

Oyster Po’ Boy - 15

Fried oysters, shredded iceberg lettuce, tomatoes and remoulade sauce.
Served on a toasted hoagie bun and with your choice of side.

Chicken Tender Basket - 15

Boneless chicken tenders breaded and deep fried.
Served with choice of honey mustard, BBQ or bufialo sauce.

Premium Sides
May also be substituted with your entrée for a minimal upcharge.
Onion Rings - 5 Grilled Asparagus, GF - 6
Sweet Potato Fries, GF - 4 Parmesan Truffle Fries - 6

* This item contains raw or uncooked tuna or nuts / GF - Gluten Free /'V - Vegetarian
Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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