Fairhope Yacht Club
Dinner Menu
Starters

Jumbo Lump Cakes

Kay Wings

Two broiled crab cakes over fried green tomatoes
and topped with remoulade sauce. Market price

Tossed in your choice of buffalo or sweet chili thai.
$10.50

Garlicky Shrimp with olive oil and toasted bread
$10.75

Fried Eggplant with powered sugar & béarnaise $7

Seared Ahi Tuna Nachos $12.75

Fried Green Tomatoes with remoulade $6.95
Fried Okra Basket with ranch $6

Crab Claws

Fried Pickle Basket $6

Sautéed or Fried—1/2lb or full lb Market Price

Half Shell Options
Oysters Bienville Six oysters topped with a herb, mushroom, crab, shrimp, and bacon panko mixture and
baked with parmesan cheese. $10.50
Oysters Casino Six oysters topped with a chili cocktail sauce, cheddar cheese, and bacon. $10.50
Oysters Rockefeller Six oysters topped with spinach mixture and goat cheese. $10.50
Raw Oysters $8.25 1/2 dozen or $12.25 dozen

Soups & Salads
Caesar Salad

Joe Champagne Chopped Salad

Tossed with Caesar dressing, parmesan crisp, &
house made croutons. Small $6 or Large $8.25 (Add

Mixed greens with hearts of palm, heirloom cherry
tomatoes, diced red onions, fried red onions, and FYC
champagne dressing. Small $6 or Large $8 (Add chicken

chicken +$6 , shrimp +$7, ahi tuna +$8, or crab cake +$8.75)

Black & Blue Wedge
topped with heirloom tomatoes, blue cheese crumbles,
bacon, & blackened filet. $12
FYC Shea Crab Soup $6.50 cup or $8 bowl
FYC Seafood Gumbo $6.75 cup or $8 bowl

+$6 , shrimp +$7, ahi tuna +$8, or crab cake +$8.75)

Greek Salad
Mixed greens, red onions, heirloom tomatoes,
pepperoncini and topped in a feta-Greek dressing. $12
(Add chicken +$6 , shrimp +$7, ahi tuna +$8, or crab cake +$8.75)

Sandwiches & Burgers
All served with your choice of fries, sweet fries, onion rings, or tots.

Reuben Sandwich
Corn beef brisket shaved down on marble rye with 1000 island, sauerkraut, and swiss cheese. $9.50

Ahi BLT
Grilled ahi tuna topped with cherry wood bacon, fried green tomato, shredded lettuce, and a
wasabi-curry aioli $12.50
Crab Cake Sandwich $13.25
Shrimp Poboy
Fried shrimp fully dressed with lettuce, tomato, pickles, and your choice of cocktail, tartar,
or remoulade sauce. $11
Oyster Poboy

Fried oysters fully dressed with lettuce, tomato, pickles, and your choice of cocktail, tartar, or remoulade
sauce. $11.50
Half & Half Poboy
½ Shrimp and ½ Oyster fully dressed with lettuce, tomato, pickles, and your choice of cocktail, tartar, or
remoulade sauce. $12
FYC Bacon Cheese Burger
8oz patty topped with bacon, cheddar cheese, lettuce, tomato, pickles, and mayo. $9.50
Veggie Burger
Grilled veggie burger topped with lettuce, tomato, pickle, and yum-yum sauce.
Served on a brioche bun. $12.50
Classic Burger
8oz patty topped with lettuce, tomato, pickle, and mayo. $9
(Add Swiss or cheddar for a $1.00)

Entrees
Shrimp & Crab Au Gratin with house salad $16.50

Grilled Apple stuffed Pork Chop

Daily Vegan Entree with house salad $18.95

Frenched cut pork chop stuffed with apple-herb stuffing
and topped with herb butter cream. Choice of two sides
and house salad. $26.95

Blackened Shrimp & Pimento Grits
Topped with a creamy style Nola butter and served with
house salad. $24.95

Grilled Chicken Alfredo with house salad $16.95
Seafood Pasta

Fish “N” Tin
Fish wrapped in foil with pineapple, poblano, red bell
pepper, and jerk seasoning. Served with coco rice &
veggie. $22.95

Sautéed shrimp and bay scallops tossed in tomatoe cream
sauce and topped with parmesan. Served with house salad.
$22.95

Daily Fresh Catch

Low Country Boil
Snow crab, shrimp, Monroe sausage, potatoes, & corn
wrapped in a foil bag and grilled with butter and spices.
Served with a house salad. $24.95

Airline Pan Seared Chicken Breast
Topped with a herb cream butter and served with your
choice of two sides and a house salad. $22.95

Fried, broiled, almandine, blackened, or Greek style.
Served with two sides and a house salad. Market Price

Chargrilled Filet
Served with two sides and house salad.
6oz $25.95 or 8oz $29.25

Chargrilled Ribeye
Served with two sides and a house salad. $30.95

From the Gulf
All served with French fries, mint-jalapeno slaw, & corn fritters

Golden Fried Gulf Shrimp

Half and Half

Ten large fried shrimp served with your choice of cocktail,
tartar, or remoulade sauce. $16

Six fried oysters and six fried shrimp served with your
choice of cocktail, tartar, or remoulade sauce. $19

Fried Oysters

Seafood Platter

Ten bayou fried oysters served with your choice of cocktail, Fried shrimp, Oysters, crab cake, and fish. $26.95
tartar, or remoulade sauce. $17

End of the Race
Strawberry Short Cake
Two drop cakes topped with strawberries & fresh whipped cream. $6.25
Lemon-Berry Cheesecake Parfait $6.25
Mint Watermelon Square Pops $5
Ganache Chocolate Cake $6.95

Fairhope Yacht Club
Lunch Menu
Starters
Baked Stuffed Avocado
with lump crab and topped with tempera flakes and remoulade sauce. Served over mixed greens $8.25
Fried Green Tomatoes $7
Fried Onion Rings $6.75
Corn & Jalapeno Fritters $6.75
West Indies Salad Market Price
Jumbo Lump Cakes
with remoulade sauce. Market price
Crab Claws
Sautéed or Fried—1/2lb or full lb Market Price
Fried Eggplant
with powered sugar & béarnaise $7
L.A. Caviar
Mix of black eyed peas and tossed with balsamic vinaigrette. Served with pita chips. $5

Soups & Salads
FYC Seafood Gumbo
$6.75/cup or $8/bowl
FYC Crab Soup
$6.50/cup or $8/bowl
Joe’s Champ Shrimp Salad
Over fried green tomatoes. $10.95
FYC Mix Green Salad
Small $4.95 or Large $6.95
Greek Salad
Mixed greens, red onions, heirloom tomatoes, pepperoncini and topped in a feta-Greek dressing. $12
Caesar Salad
Small $5 or Large $8.25
(Add chicken +$6 , shrimp +$7, ahi tuna +$8, or crab cake +$8.75)

Sandwiches, Burgers, & Poboys
All served with your choice of fries, onion rings, or sweet fries
Make any sandwich a wrap +$1

FYC Classic Burger $8.75

Fish Poboy $10.50

FYC Bacon Cheese Burger

Chicken Poboy $9.75

8oz patty topped with cheddar cheese, cherry wood
smoked bacon, lettuce, tomato, pickle, and mayo.
Served on a brioche bun $9.50

Jerk Chicken Sandwich
Marinated chicken breast fried or grilled with pineapple,
lettuce, honey mustard and served on a brioche bun. $9

Veggie Burger

Fried Cold Chicken Sandwich

Grilled veggie burger topped with lettuce, tomato, pickle,
and yum-yum sauce. Served on a brioche bun. $10.95
Esho Burger

Sous Vide chicken breast deep fried and topped with house
pickles, lettuce, tomato, and a black pepper aoli. $9
Classic Rueben $9

8oz patty topped with swiss cheese, cherry wood
smoked bacon, avocado, lettuce, tomato, pickle, and
mayo. Served on a brioche bun $9.50

Club Sandwich $8.75
BLT $7.25

Augusta Burger

Fried Fish Sandwich

8oz patty topped with bacon jam, pimento cheese,

Fried white fish that is fully dressed and topped with
house tartar sauce. $10.75

lettuce, tomato, & fried pickle. Served on a

Ahi Tuna BLT

brioche bun. $9.75

Medium rare grilled ahi tuna served with lettuce, fried
green tomato, pickles, cherry wood bacon, and a wasabi
curry aioli. $12.50

Shrimp Poboy $11
Oyster Poboy
Fried Gulf oysters with lettuce, tomato, pickles, and your
choice of cocktail or tartar sauce $12
Peace Maker Poboy
Fried shrimp and oysters with lettuce, tomato, pickles,
and your choice of cocktail or tartar sauce $13

Soft Shell Crab Sandwich
Chili-citrus-yuzu marinated soft shell crab that is fried and
topped with a mint & jalapeno slaw. Served on a brioche
bun. Market Price

Baskets
Your choice of Grilled, Fried, or Blackened. All served with mint-jalapeno slaw, fires, & fritters

Shrimp $12.50
Oyster $12.50
Fish $11.50
Half & Half $13.50
Crab Claw Market Price
Chicken Tenders $10.95

