Coconut Shrimp

Served over mixed greens with a
side of sweet chili sauce
$16.50*

Avocado Shrimp Ceviche

Shrimp in citrus juice with diced tomato,
avocado, onion, and cilantro with a
side of crispy tortilla chips
$18*

Charcuterie Board for Two
Assorted cheese, meats, fruit, nuts, fig jam,
and assorted crackers
$25.50*

CYC House Salad

Spring mix, strawberries and blueberries,
candied walnuts, and goat cheese
with choice of dressing
$12*

Classic Cobb Salad

Bleu cheese crumbles,
hard boiled egg, bacon crumbles,
cherry tomatoes, avocado,
chopped romaine, and
grilled chicken breast
$18*

10 oz Chateaubriand

Seared with red wine mushroom
reduction, mashed potatoes and
Chef's choice of vegetables
$28*

DINNER MENU

STARTERS

Ask your server about
the weekly Soup special!

+$4 Add a Basket of Warm Rolls
with whipped butter

Coronachos

Corn tortilla chips,
cheddar cheese, pico de gallo,
sour cream, queso fresco,
side of CYC Salsa
$15.50*

Add carne asada or
diced chicken
$6

SALADS

+$9 Add Salmon, Shrimp,
Ahi Tuna Steak**, or Chicken

+$6 Add Grilled Portobello "Steak”

Crab Louie Salad

Chopped romaine and spring mix
with hard boiled eggs, avocado,

cucumbers, olives, tomatoes,
and creamy Louie dressing
$18*

MAIN DISHES

Sides include French Fries,
Onion Rings, Coleslaw,
Rice Pilaf, Baked potato, or
Garlic Yukon Mashed Potatoes

+$1 Sweet Potato Fries
+$3 Side Garden or Caesar Salad

Build Your Own Taco
Carnitas, carne asada, shrimp,

Club Tenders

Fried chicken tenders served with
fries or onion rings
$18*

Chicken Wings

Choice of buffalo, sweet chili, or honey
mustard, tossed or sauce on the side, with
celery sticks and ranch dressing
$17.75*

Cauliflower Wings

Meatless wings with a side of carrots and
celery. Choice of ranch, buffalo, bleu
cheese, honey mustard, or bbq sauce

$15.50*

Chef's Garden Salad

Spring mix with cucumbers,
beets, and sprouts
$12*

Caesar Salad

Chopped romaine, Caesar dressing,
toasted quinoa, shaved parmesan,
and croutons
$13*

Side Garden or Caesar Salad
$8*

Ahi Tuna Poke Bowl**

Served over a bed of sushi rice,
with sliced cucumbers, fresh ginger,
edamame, diced mangos, furikaki, avocado
and wasabi aioli
$25*

chipotle portobello, or fish with cabbage,

Tuscan Chicken

Served with creamy sundried tomato and
basil white wine sauce over a
bed of penne pasta
$26*

salsa, queso fresco, avocado crema,

avocado, and black beans.
Choice of flour or corn tortillas.
Or make it a bowl!
$17={:

Kobe Club Burger

Pan Seared Salmon

Topped with lemon caper butter sauce
served with fresh steamed seasonal
vegetables and rice pilaf
$33.50*

Cauliflower "Steak"®

Seared Cauliflower with pesto dipping
sauce, sweet potato fries, and Chef's
choice of vegetables
$20*

Chocolate or Espresso Martini
$11*

Coffee or Tea
$3*

1/2 1b beef, lettuce, tomato, onion pickle
on a brioche bun or lettuce wrap. Choice
of provolone, pepper jack, cheddar, or
swiss. Choice of side.
$18*

Add grilled onions or jalapenos +$2

Add 1/2 Avocado +$4
Beyond Burger Patty©®

DESSERT

+$2

DESSERT SPECIALS

Ask your server about our
dessert specials

Fish & Chips

Beer battered Cod,
fried until golden brown, tartar sauce,
lemon wedge. Choice of Side
$17*

Ice Cream

Coffee, vanilla, or chocolate
$6*

**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses. All prices are tax inclusive.
*A 15% guest fee will be applied to all items purchased by guests of the Club unaccompanied by a member. There is a split plate charge of $3.00++



