BYC JULY DINNER MENU

STARTERS

New England Clam Chowder* $7/12
Soup of the Day $7/$12

Cup or Bowl of Chili* $10/16
Sour Cream and Tortilla Strips

Chicken Tenders and Fries $15
Plain, Buffalo, or Sweet Chili
With Carrots and Celery

Margherita Pizza $15
Marinara, Basil, Mozzarella

Tortilla Chips and Dip $7
Warm Poblano Pepper
Queso and Salsa

Coconut Shrimp (5) $14
Sweet Chili Sauce

Sweet and Spicy Brussel Sprouts* $12

Hot Honey, Feta, Walnuts, Sumac

Caesar Salad* $8/12

Creamy Caesar Dressing, Romaine
Hearts, Shaved Parmesan

Add White Anchovy + $2

Gluten Free Croutons Available

Mixed Green Salad* $8/12
Tomatoes, Cucumbers, Carrots,
Onions, Maple Balsamic Vinaigrette

Chef’s Cobb Salad* $19

Grilled Chicken, Mixed Greens,
Hard Boiled Egg, Tomatoes,
Cucumbers, Avocado, Chives, Feta,
Pecans, Red Wine Vinaigrette

Cheese Quesadilla $16

Chicken and Cheese Quesadilla $18
All Served with Sour Cream, Salsa,
Guacamole and Choice of 1 Side

Fried Pickle Chips $12
Chipotle Ranch Sauce

Plate Additions:

Grilled or Fried Chicken $8, Smash Burger $10/16,
Hamburger $10~ Add Bacon or Cheese + $1, Veggie Burger $10,
Beyond Burger $16, Cod $15, Shrimp $12, Salmon $16,
Lobster Salad $MKT, Steak Tips $20




ENTREES

Sandwiches served with a Choice of Regular Fries, Curly Fries, or Onion Rings,
For a Side Caesar Salad or Mixed Green (+$2)

Smash Burger* $18.50

Two Patties, Pickle, Onion,
Smash Sauce, Cheddar Cheese,
Make it a Single $14

BYC Bacon Swiss Burger* $18
Pineland Farm’s 8 oz Burger,
Lettuce, Thousand Island Dressing

4 oz Lobster Roll* SMKT
Lemon Shallot Aioli, Chives,
New England Style Bun

Grilled Steak Tips* $31
Chive and Boursin Mashed Potatoes,
Grilled Broccoli, Crispy Onions

Salmon Rice Bowl* $27

Red Watercress, Pickled Onion,
Cucumber, and Carrot, Sriracha
Mayo, Edamame, Cashews,
Furikake Seasoning, Sweet Soy

3 Meat Bolognese $26
Cavatappi Pasta, Extra Virgin
Olive Oi1l, Parmesan, Basil

All Beef Hot Dog $7 Double $12
Add Chili Cheese + $4
New England Style Bun

Chipotle Chicken Sandwich* $17
Lettuce, Tomato, Chipotle
Ranch Dressing, Swiss, Bacon

Tempura Fish and Chips $27
Lightly Fried Cod, Coleslaw, Lemon,
Tartar Sauce, Choice of Side

Pan Seared Scallops* $42

Bacon, Lettuce, and Tomato Risotto,
Avocado Puree, Apple and Celery
Salad, Pomegranate Molasses

Grilled Chicken Caprese* $29

Over Israeli Cous Cous with
Zucchini, Summer Squash, Artichoke,
and Pesto, Topped with Tomato

and Fresh Mozzarella, Finished

With Sun Dried Tomato Pesto

#[s or Can be Modified to be Gluten—-Free

We can accommodate many dietary styles such as dairy-free, vegetarian, and vegan.

Consuming raw or undercooked, poultry, seafood, shellfish, or eggs may increase your risk of food
born illness. Before placing your order, please inform your server if anyone has a food allergy.




