' SYC Weekend Menu

Appetizers
Steak & Cilantro Empanadas ~ served with sweet ‘n’ spicy dipping sauce 1.00
Mushroom Cassoulet ~ sautéed portabella and button mushrooms in a brandied
leek cream served with toasted crostini 7.00
Pacific Lump Crab Cakes ~ with wilted garlic spinach and roasted garlic aioli 10.00
Chicken Drummies ~ buffalo, bbq, sweet chili or plain with bleu cheese or ranch 6 pe. 6.50
12 pe. 12.00
Sandwiches & Salads
All sandwiches served with kettle chips
Homemade Soup Cup 2.00 Bowl 3.50
SYC Caesar ~ crisp romaine tossed with Sarvecchio parmesan, croutons
and homemade dressing 6.00
add grilled chicken 3.00
add grilled salmon 7.00
Pomegranate Salad ~ mixed greens tossed with orange segments, pomegranate
seeds, candied pecans, Sarvecchio parmesan and port wine vinaigrette 7.00
Sheboygan Steak Sandwich ~ 6 oz. restaurant steak served on a traditional
Sheboygan hardroll 7.00
Half Pound Angus Burger ~ stacked with crisp bacon and aged cheddar on a traditional
Sheboygan hardroll 7.00
Portabella Chicken Melt ~ grilled chicken breast, herb roasted portabella mushrooms,
aged provolone cheese, tomato and basil pesto mayo on grilled sourdough 8.00
Reuben ~ sliced corned beef and sauerkraut on grilled light rye with swiss cheese and
homemade russian dressing 8.00
Entrees
Ground Sirloin ~ half pound ground sirloin served with mushroom and onion gravy,
seasonal vegetables and roasted garlic mashed potatoes 10.50
Chicken Pot Pie ~ stewed chicken, potatoes and vegetables in a pepper gravy with
homemade buttermilk cheddar biscuits 12.00
Braised Beef Ravioli ~ served with a brandied mushroom and leek cream and garlic
ciabatta bread 14.00
Baked Haddock ~ served over toasted Mediterranean orzo pasta with seasonal vegetables
and a white wine reduction 13.50
Grilled Atlantic Salmon ~ served with lemon & thyme roasted fingerling potatoes, roasted
red pepper coulis and julienne vegetables 16.00
80z. “Denver” Steak ~ served with lemon & thyme roasted fingerling potatoes, roasted
garlic butter and Sarvecchio parmesan creamed spinach 16.00
Pulled Chicken Pasta ~ served over homemade pappardelle pasta with julienne 14.00

vegetables and Sarvecchio parmesan cream and garlic ciabatta bread

Sides
French Fries 1.50 Sweet Potato Fries 3.00
Cole Slaw 1.50 Cottage Cheese 1.50
House Salad 3.00 Battered Onion Rings  3.00
Lil’ Skippers Menu 8.00

Macaroni & Cheese with garlic bread, Chicken Strips & fries,
Grilled Cheese Sandwich & fries or Mini Corn Dogs & fries
includes a small ice cream sundae

There is a risk of foodbourne illness when eating foods of animal origin raw or undercooked. Jan. 2012



