
 
 
 
 
 
 
 

 
 
 

LUNCH & DINNER 

MENU 

 
 
 
 
 



House Salad GF     

greens, tomatoes, cucumber, red 

onion, tossed with choice of 

dressing  

Basket of Bread

Dinner rolls or pizza bread   

Grilled Artichoke 
GF

lemon butter, olive oil, garlic aioli, 

pesto  

Ahi Poke Nachos

ahi poke, cilantro, avocado, 

chipotle cream sauce, wonton chips  

Greek Chicken Bowl

Steamed rice, cucumbers, onions, 

tomatoes, feta cheese, 

tarragon vinaigrette, pita bread  

Parisian Salad 
GF

grilled chicken, poached pears, 

blue cheese, field greens, candied 

walnuts, tarragon vinaigrette 

DPYC Burger     

brioche bun, american cheese, 

shredded lettuce, grilled onion, 

thousand island dressing

add bacon | avocado 1.50 

Turkey Club     

Lettuce, tomato, avocado, 

turkey, bacon, white bread 

GF= Gluten Free  An 18% service charge will be added to non-member checks. Split plates will incur a $3.00 fee.

Parties of 15 or more are subject to a 25% service charge 

Starters

Fish and Chips     

alaskan cod, french fries, tartar 

sauce, lemons (sub shrimp)

Mixed Grill 
GF

chicken, filet, andouille sausage, 

rice, grilled seasonal vegetables, 

balsamic reduction

Baja Fish Or Shrimp Tacos     

three blackened cod filets, corn 

tortillas, rice, pico de gallo slaw, 

chipotle crema

Sand Dabs    

butter braised potatoes, garden 

vegetables, lemon-caper sauce

Three Beef or Veggie Samosas 

Garlic aioli  

Sailor Sampler

One crab cake, two coconut shrimp, 

two chicken wings, one beef samosa 

Shrimp Cocktail 
GF

cocktail sauce, lemons, avocado 

Chicken Lettuce Wraps   

hoisin peanut sauce, green onion, 

carrots, cilantro, water chestnuts  

tofu option available

Soup of the Day

Grilled Steak Caesar 
GF

NY strip, grilled romaine heart, 

tomato, red onion, corn salsa, 

cilantro caesar dressing     

Greek Salmon Salad 
GF

artichoke hearts, tomatoes, 

cucumber, red onion, kalmata olives, 

feta cheese, house vinaigrette     

Salads 

Sandwiches
Served with a choice of french fries, coleslaw,  chopped fruit, or cottage cheese

BBQ Pulled Pork 

Grilled onions, cole slaw, cilantro, 

ciabatta bread  

Prime Rib Dip     

french roll, swiss cheese, 

horseradish aioli, au jus

The Commodore     

pastrami, swiss cheese, sauerkraut, 

rye, thousand island dressing  
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Mushroom Ravioli     

tomato vodka sauce, sautéed spinach, 

garlic toast

add shrimp 5 

Angel Hair Pomodoro   

Tomato, basil, olive oil, garlic, parmesan,

garlic toast gluten free available 

add chicken | shrimp  5

Jumbo Shrimp Scampi 

Tomato, garlic, basil sauce,

red pepper  risotto, garlic toast

Shrimp and Vegetables Tempura     

Garlic aioli 

Classics
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12 oz Black Angus Grass Fed

New York Steak         

Bacon shallot butter, grilled vegetables

Suggested Pairing: Raymond Cabernet 

Roasted Organic Jidori Chicken      

Garlic mashed potatoes, 

garlic rosemary Jus   

Suggested Pairing:  La Crema Chardonnay

Poached Salmon 
GF

Steamed potatoes, sautéed spinach, 

lemon caper sauce

Suggested Pairing:  Camelot Pinot Noir

Beef Tournedos 
GF

two petite filet mignons, garden 

vegetables, mashed potatoes, 

peppercorn sauce   

Suggested Pairing: Leese Fitch Cabernet 

Dinner Entrees
Available after 5 pm daily (Except Sunday) | Add soup or salad to any entrée for $2

Coconut Chicken    

Steamed rice, seasonal vegetables,

cilantro-chili glaze, mango salsa

Suggested Pairing: Bollini Pinot Grigio 

Beef Stroganoff     

egg noodles, filet tips, mushroom 

gravy, onions, sour cream 

Suggested Pairing: Termes Tempranillo

Sautéed Swordfish 

Garlic ginger butter, 

mashed potatoes, asparagus 

Suggested Pairing: Babich Sauvignon Blanc

Pumpkin Seed Crusted Mahi Mahi

Steamed rice, stir fry vegetables,

mango relish

Suggested Pairing: Hess Chardonnay 
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Swabbie Burger   

1/3 pound burger, american cheese, 

brioche bun, french fries

Chicken Tenders  

three chicken tenders, french fries 

Grilled Cheese   

american cheese, french fries  

Mac N Cheese   

kraft macaroni and cheese  

Hot Dog    

1/4 pound all beef, french fries  
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Pizza
Pepperoni Pizza

pepperoni, cheese 

BBQ Chicken Pizza

bbq sauce, cilantro, onion 

Carne Asada Pizza

Refried beans, mozzarella, feta, 

onions, jalapeno, cilantro, 

guacamole, chipotle cream 
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The Dailies
Weekly Lunch Special served until 4 pm  $10

Wednesday 5 pm - 9 pm   

Prime Rib Night

Sailor Cut  14 |  Admiral Cut  18 |  Commodore Cut  20

Thursday 5 pm - 9 pm      

$13 Thursday  

Friday 5 pm - 9 pm   

2 for $25

Includes an individual soup or salad, your choice of 

select entree and one dessert

Sunday 10 am – 1 pm  

Omelet Bar 12 | Add free flowing champagne 5

5 pm – 8 pm 

Sunday Special     


