
Benicia Yacht Club - Spring Menu 

 
Appetizers 

 

Ahi Tacos $20 

Crunchy corn tortilla, marinated ahi, avocado, cabbage, wasabi aioli, & sesame seeds  

Beef sliders (3) $18 

Beef burger with Lettuce and tomato - Add Cheese. $1 

Bruschetta $15 

Roma tomatoes, garlic, basil, and balsamic vinegar glaze, on toasted baguette   

BYC Jumbo Pretzel $12 

Large Pretzel served with mustard  

Chicken Tenders $16 

  Fried Chicken with French fries, Ranch or Barbeque Sauce 

Coconut or Grilled Shrimp (5) $18 

Deep fried coconut or grilled shrimp  

French Fries, Garlic Fries, Onion Rings or Sweet Potato Fries $10 

Fried Zucchini $15 

Mozzarella Sticks (5) $12 

Salads and soup 

 

Ahi Poke Bowl $20 

Served with cabbage slaw or rice  

Asian Ahi Tuna $24 

Mixed greens, tomato, avocado, wonton strips, & tangy Asian dressing  

BYC House Salad $12 

Mixed Greens with Vinaigrette    

Caprese Salad $15 

Mozzarella, tomatoes, fresh basil, and balsamic glaze   

Classic Caesar Salad $12 

Romaine lettuce, parmesan cheese, croutons, Caesar dressing   

Cobb Salad $17 

Romaine lettuce, bacon, hardboiled egg, tomato, avocado,  
blue cheese dressing and crumble   

Roasted Beet Salad $17 

Goat cheese, sliced pears sliced almonds, mixed greens   

The Wedge Salad $12 

Iceberg lettuce, bacon bits, cherry tomatoes, and bleu cheese dressing   

Chili (when available) or soup of the day $6/$10 
Cup or Bowl   

Add to Any Salad  

Grilled or Fried Chicken - $8,  Steak - $12,   Grilled or Crispy Salmon - $12,   
Grilled or Fried Shrimp - $8,  Ahi Tuna - $15,  
 

*Some salads can be made into a wrap, just ask your server*



Burger, Burrito and Sandwiches 

 

 (All sandwiches served with French fries or Onion rings)  

BYC Burger $19 

  Onion, lettuce, tomato, choice of cheese, and thousand island dressing   

BYC Burrito or Burrito Bowl $16 
  Choose beef, chicken or veggies, rice, beans, cheese, cilantro, and side sour cream   

BYC Classic BLTA Club $16 

  Bacon, lettuce, tomato, avocado on toasted bread  - Add Fried or Grilled Chicken  $8  

BYC House Roasted Beef French Dip $19 
  Roast Beef served with au jus, with or without cheese   

Ruben Sandwich $19 

  Pastrami, Sauerkraut, Swiss cheese, and Thousand Island on Marbled Rye 

Add to Any Sandwich 
  Bacon, Mushrooms, Avocado, Fried Onions or Coleslaw $3 

Entrees 

 

Angel Hair Pasta $18 

  Tomato Basil Sauce. - Add Salmon $12, Clams or Mussels $6, Grilled Chicken or Shimp $8  

BYC Chicken Pot Pie  $16 

Char Grilled Ribeye Steak & Fries $30 

  Add chimichurri sauce, cognac peppercorn sauce, or blue cheese smothered  

Fish & Chips $19 

  Battered & fried cod fish with French fries & coleslaw   

Grilled or Crispy Salmon (6 oz.) $26 

  Served with mashed potatoes & vegetables   

Petite Blue Cheese Smothered Sirloin Steak $32 

  Served with Cognac peppercorn sauce, mashed potatoes & vegetables   

Tacos (3) $16 

Al Pastor, Beef, Chicken or Fish - Avocado sauce, red salsa, cabbage slaw, rice & beans   

BYC Small Plates 

 

(All (except Quesadilla) served with your choice of French fries or Fruit) 

BYC Norman Dog - Add chili for $4 $12 

Grilled Cheese $10 
Kid’s Chicken Tenders - Ranch dressing or barbecue sauce $12 

Kid’s Sliders (2) - Beef burger with Lettuce and tomato - Add Cheese. $1 $12 

Quesadilla – Served with Salsa,  Add Beef, Chicken, or Shrimp - $8 $10 

  Deserts 

 

Cheesecake   $9      Ice Cream  - Vanilla  $6    Ice cream Sundae   $7      

Served  with Carmel or Chocolate sauce 


