
 
Grosse Ile Yacht Club  

  



*Notice: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  ~ Michigan Dept 

of Agriculture 

 
 

Soup of the Day 
 

Cup  -  Bowl 
5          7 

 
 

Salads  
 

Wheelhouse Salad 
Mixed lettuce and tender greens topped with dried 

cranberries, candied pecans, tomatoes, carrot and red onions 
served with our house citrus vinaigrette    

8 
 

 
Caesar Salad 

Romaine hearts with homemade croutons, tossed in our house 

caesar topped with shredded parmesan cheese 

14 
 

 
 

Poached Pear Salad 
Romaine and spinach greens topped with a poached pear, 

heirloom tomatoes, candied walnuts, dried cranberries, and 
honey goat cheese served with a champaign vinaigrette 

dressing 
19 

 
Add Chicken, Salmon or Shrimp to any salad            

                  6                 8              9 
 



*Notice: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  ~ Michigan Dept 

of Agriculture 

 
 

Sandwiches 
Choice of french fries, onion rings, tater tots, pineapple coleslaw  

 
 
 

GIYC Burger 
Eight-ounce Black Angus grilled to your liking with your choice of 

toppings 
15 
 
 
 

Cuban  
Pulled pork, shaved ham, swiss cheese with pickle chips finished 

with chefs own signature mustard sauce served on a grilled pressed 
bread loaf 

15 
 
 
 

Memphis Fried Chicken 
Hand dredged chicken breast crispy fried topped with southern 
style Memphis slaw, sweet pickles with a whole grain mustard 

sauce 
15 
 
 
 

Chef’s Choice Po Boy 
Panko crusted fresh catch topped with a pineapple slaw and a 

spicy remoulade sauce served on a grilled bread loaf 
15 
 

Inquire with your server for chef’s fresh catch of the week selection 
 



*Notice: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  ~ Michigan Dept 

of Agriculture 

 
 

Entrées 
All entrées served with soup, salad, vegetable, and choice of starch 

  

Tenderloin Marsala 
Tender beef filet medallions, fresh mushrooms, sweet onions sauteed in a 

fortified marsala wine sauce 
32 

Seared Salmon Bisque 
Fresh seared salmon rendered in a lobster bisque sauce 

30 

Walnut Berry Pork 
Sauteed pork tenderloin, dried cranberries, walnuts, simmered in a 

whiskey cream sauce 
28 

Classic Chicken Piccata 
 Dusted and sautéed in olive oil, with a hint of garlic, fresh lemon, capers 

with fire roasted red peppers 
23 

Asiago Baci Pasta 
Cheese filled egg pasta purses, heirloom tomatoes, spinach and onions 

topped with grilled chicken in a rich garlic cream sauce sprinkled with 
shredded parmesan cheese 

26 

Pulled Pork Mac 
House made creamy mac and cheese topped with slow roasted bbq pulled 

pork 
20 

Vegetarian Mediterranean Bowl 
A bountiful bowl of grilled eggplant, sweet potatoes, heirloom tomatoes, 
feta cheese, kalamata olives served over a bed of quiona, and drizzled 

with a balsamic reduction 
19 


