
Welcome to Balboa Yacht Club 
 

 Signature Salads  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 BYC Classics  
 

Liver and Onions 
Veal Liver grilled with Onions and Bacon, served with Roasted  

Potatoes and Vegetables.  
$11 

 

Chicken Picatta 
Egg-Dipped Grilled Chicken Breast served over Angel Hair Pasta with Sun-Dried 

Tomatoes and Capers in a Lemon Cream Sauce. -
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Taco Salad 
Choice of Taco Beef or Chicken with Re-fried 

Beans and Shredded Lettuce; tossed with Cheese, 
Tomatoes, Onions, Olives and Salsa Ranch 

Dressing.  Served in a Flour Tortilla Shell with 
Guacamole and Sour Cream.     

$11 

Cobb Salad 
Chopped Greens, Diced Tomatoes, Blue Cheese 
Crumbles, Bacon Bits, Sliced Egg and Avocado 
served with your choice of Turkey, Chicken or 

Shrimp and Blue Cheese Dressing.  
Full $11 Jr. $9 

 

Chicken Caesar Salad 
Grilled Chicken Breast atop a freshly made Salad of 

Hearts of Romaine, to sed with our Signature  
Clubmade Caesar Dressing and Croutons.   

Full $11 Jr. $9 

BYC Chicken Salad 
Diced Poached Chicken Breast tossed with Frisée, 
Arugula, Mesclun Greens, Caramelized Walnuts 
and Gorgonzola Cheese in a Balsamic Vinaigrette 
Dressing, topped with a White Zinfandel Poached 

Pear Garnish.  
$11 

Seared Ahi Salad 
Szechuan Peppercorn and Five-Spice Crusted 
Seared Ahi Tuna; served over a mix of Frisée, 

Arugula, and Crispy Julienne Oriental Vegetables; 
tossed in Sesame Soy Wasabi Vinaigrette.  

Garnished with Avocado and Onion Straws.   
$13 

Baja Chicken Fajita Salad 
Sautéed Julienne Chicken Seasoned with Onions 
and Sweet Peppers served over Iceberg Lettuce 

Wedges and finished with Chipo le Ranch Dressing 
and Homemade Tortilla Chips.   

$11 

Scallop Spinach Salad 
Three Grilled Jumbo Scallops served with Baby 

Spinach, Mushrooms, and Maytag Blue Cheese in 
Raspberry Vinaigrette.    

$12 

Curry Stuffed Avocado Salad 
Half an Avocado stuffed with Diced Chicken, 

Toasted Almonds, Raisins, Celery and Onions in a 
Curry Sauce, served over Mixed Organic  

Micro Greens with Pear Tomatoes. 
$12 

$12 
 

Char-Grilled Salmon 
Fresh Salmon Breast Char-Grilled and served with Lemon Wedges, Rice Pilaf, 

Fresh Seasonal Vegetables and Tartar Sauce.  
$14 

 

Bobby’s Chicken Enchiladas 
Two Corn Tortillas Stuffed with Chicken, Cheese, Olives and Cilantro, topped with 

Enchilada Sauce; served with Spanish Rice and Beans.  
$9 

 



 
 Lighter Choices  

 
Bay Shrimp Pasta 

Angel Hair Pasta tossed with Extra Virgin Olive Oil, Fresh Garlic, Sun-Dried 
Tomatoes, Scallions, Mushrooms and Bay Shrimp.  Served with Garlic Bread.  

$11 
 

Baja Fish Tacos 
Crisp Beer-Battered Cod Filets on Soft Corn Tortillas with Shredded Cabbage, 

Diced Tomatoes and Baja Sauce; served with Spanish Rice.  
$10 

 

Turkey Avocado Wrap 
Thinly Sliced Smoked Turkey wrapped in a large Flour Tortilla with Shredded 

Romaine Lettuce, Swiss Cheese, Diced Tomatoes and Avocado.   
Served with Fresh Fruit. 

$9 
 

Racers Selection 
One Half Ham, Turkey, Tuna, Roast Beef or B.L.T. Sandwich. 

Served with a cup of Soup or House Salad 
$7 

 
 

 From the Grill  
Sandwiches served with a Choice of Fresh Fruit, French Fries or Cole Slaw 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Tuna Melt 
Fresh Tuna on Grilled Wheat Bread, served 

with Swiss Cheese. 
$8 

 

 

 

Chicken Club 
Grilled Chicken Breast, Bacon, Avocado, 
Tomato and Monterey Jack Cheese with 

Lettuce and Onion on Grilled Rustic 
Sourdough Bread.  

$9 

The Commodore 
Turkey, Beef, Corned Beef, Swiss Cheese, and 

Ortega Chili’s on Grilled Sourdough Bread.  
$10 

 

B.L.T. Sandwich 
Crispy Bacon, Fresh Lettuce and Vine Ripe 

Tomatoes on White Toast. 
$7 With Avocado $8 

N.Y. Steak Sandwich 
Char-Grilled Prime aged Black Angus New 

York Strip Loin on Grilled Sourdough; topped 
with Crispy Onion Strings. 

$16 
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Grilled Reuben Sandwich  
ed Corned Beef, Sauerkraut and Melted 
Swiss Cheese on Grilled Rye Bread. 

$10 

oked Turkey Panini Sandwich 
hin Slices of Hickory Smoked Turkey 
st, Served on a Ciabatta Roll with Maytag 
 Cheese, Arugula and Red Wine Vinegar,

Sautéed Red Onions. 
$10 

BBQ Pork Sandwich  
der thinly sliced Pork Loin, simmered in 
eque Sauce and served on a French Roll. 

$9 

Patty Melt 
led Half Pound Beef Patty served on Rye 
ead with Swiss Cheese and Red Onion. 

$9 

BYC Burger 
Pound Ground Sirloin Char-Grilled with 
r Choice of Cheese.  (Also Available as a 

Turkey or Garden Burger) 
$9 
 


