
                               Naples Italian Sliced 
                                  Prosciutto,  Capicola,  Genoa 
                     Salami, Green leafy Lettuce, Sliced 
Tomatoes,  Provolone Cheese Onions, Roasted 
Red Peppers and Chef Frank’s Sweet Tangy Pesto 
Pepper Drizzle  and Finished with a Balsamic 
Glaze. 

Yacht Club Club Thinly Sliced  Turkey, Our 
Lean Roast Beef, Prosciutto, Green Leafy 
Lettuce, Sliced Tomato, Red Onion, Provolone 
Cheese, a little May (Or Not) and our Balsamic 
Garlic Herb Coulis. 

NEW! The Burgee  Sliced Roasted Turkey 
Breast, On a Bed of Crunchy Coleslaw. Sliced 
Swiss Cheese. Tomato & Slivers of Red Onion. 
Greens and Splashed with our Thousand Island, 
Balsamic Mayo Dressing.  

Tuna Tsunami House Prepared Albacore 
Tuna Salad, Chopped Celery, Green Leafy 
Lettuce, Sliced Tomato, Red Onion and 
Provolone Cheese. 

The Emerald Bay Sliced Avocado, Sliced 
Granny Smith Apples, Sliced Tomatoes with 
Creamy Brie. Green Leafy Lettuce splashed with 
a Raspberry Vinaigrette. Jump In!

Sloop John B Black Forest Ham with Our 
Popular Smoked Bacon Cheddar, Thinly Sliced 
Red Onions, Tomatoes, Fresh Greens and Chef 
Frank’s  Honey Mustard Speer.

Caprese Pesto Fresh Mozzarella, Mixed 
Greens Diced Tomatoes, Beautiful Basil from our 
Garden. Roasted Red Peppers, Frank’s Balsamic 
Glaze and Pepper Sauce. 

Caprese Royal Fresh Mozzarella, Mixed 
Greens, Tomatoes, Red Roasted Peppers, Basil, 
Prosciutto, Pesto Pepper Drizzle and our Balsamic 
Glaze.

Eleven Eleven Swirls of Sliced Turkey with 
Fresh Sliced Tomatoes, Provolone Cheese, Fresh 
Greens and to top it off, our Dijon/Balsamic 
blend to bring out the flavors of this sandwich. 
Make Lunch Worth It! 

The Waldorf  Roasted Breast of Chicken 
mixed with Red Grapes, Red Apples and Diced 
Celery. Slivers of Provolone Cheese, Fresh 
Greens and Tomatoes.Sliced Thin Granny Smith 
Apples slivers. Mixed with a Light Mayo Toss. 

 The Regatta Pastrami lovers 
Dock Here. Thinly sliced  Pastrami
topped with melted Swiss Cheese and 
Sauerkraut. Fresh Coleslaw. Doused in House 
Made Dill Pickle Mustard and 1,000  Island 
Dressing. 

The ‘Island Mon’ YACHT SIZE ONLY 
Barbecued pulled pork on a bed of our Crunchy 
Coleslaw. Mixed with Frank’s Spicy Sweet 
Habanero Sauce. Topped with crushed Pineapple 

The Pilgrim Thanksgiving all year 
round.Memories and flavors in  your mouth. 
Warmed Turkey Breast, Cranberry Mayo Medley, 
House Made Stuffing and our Coleslaw Smash! 
Warning you you will become addicted. 

S.O.S.  Cornbeef lovers we have you on DECK! 
Thinly Sliced Corn Beef which wears melted Swiss 
Cheese and  Mixed with our Coleslaw. It  pulls to 
port with our Thousand Island Homemade Dill 
Pickle Mustard Horseradish Sauce..  Similar to the 
Regatta? NO, Every Boat is Different!

The ‘Hemingway’ YACHT SIZE ONLY 
(Hot Pressed) Yacht Club Subs Version of a Cuban 
Sandwich. The perfect mix of Barbecue Pulled 
Pork, Genoa Salami, Black Forest Ham and Swiss 
Cheese that strings to you mouth. Mustard and 
Pickles that float the Boat, like the Pilar! 

COLD

HOT

Torpedo - 18+ “ (Cold Only)    $24.95 - $29.95 
Submarine - 9” (Cut in Half)   $14.95 - 16.95
                               Yacht-  6”    $11.95 - $13.95    
       Minnow - 3” (Cold Only)     $8.95 - $10.95               
                 Yachtie (Croissant)      $11.95 - 13.95
‘Hull’of Salad     (Cold Only)    $13.95 - $16.95
          Dinghies      (Small Scoops)      $7.95 

WHAT SIZE BOAT? 
(Sandwich Size, Salads, Dinghy Bites)

Yacht Club Subs Launches…. 
1200 Central Social !!!!!!!!

Saturdays 5 to 8pm
Starts May 28th! Must 

R.S.V.P. 

THE ‘TENDER’ HOUR (Frank’s Flatbreads.
Beer, Coolers and Fun)


