
Appetizers 
 

 

 

Shrimp Cocktail $14/27.50 

8 or 16 tiger shrimp served with lemon wedges 

and cocktail sauce 
 

Chicken Tenders $8.50 

7oz. Of hand-breaded chicken tenders with 

your choice of sauce 
 

Crab Cakes $7.50 

Maryland style crab cakes with real crab meat, 

bell peppers, onion, garlic, and fresh herbs 

topped with a remoulade sauce 
 

Spinach and Artichoke Dip $10 

Baked dip served with tortilla chips 
 

Hummus Dip $11.75 

Classic hummus served with baked pita chips 
 

Chicken Quesadilla $11.50 

Chicken breast, cheddar cheese, green pepper, 

and yellow onion wrapped in a flour tortilla 

Soups 
 

 

 

Chicken Noodle $4 cup/6 bowl 

Classic chicken soup with noodles, onion, carrot, 

celery, garlic, and fresh thyme 

 

Gazpacho $4 cup/6 bowl 

Local garden gazpacho with tomato, cucumber, 

celery, onion, peppers, garlic, and herbs 

 

Michigan Onion $6.50 bowl 

Twist of this classic with a hint of apple and 

topped with smoked gouda 

 

 

 

 

 

Little Sailors 
 

 

 

 

Grilled Cheese Sandwich $4.50 

Chicken Tenders $4.50 

Burger $9 

Macaroni & Cheese $5 

 
 

Little Sailor meals include either fries, chips, or side of applesauce 

Summer Menu 



Sandwiches 
 

 

 

 

Prime Dip $16.50 

Shaved prime rib, caramelized onions, roasted 

bell peppers, and smoked mozzarella cheese 

served in a toasted hoagie roll with au jus 
 

CBR $11.50 

Fried chicken tenders in a spinach wrap with 

bacon, cheddar cheese, tomatoes, lettuce, and 

ranch dressing 
 

Turkey Club $10.75 

Smoked turkey breast, tomato, Swiss cheese, 

Applewood bacon, romaine lettuce, and mayo 

served on a ciabatta roll 
 

*Marina Burger $11 

8 oz. sirloin burger served on a toasted bun 

with lettuce, tomato, and onion 
 

New York Rueben $11 

Grilled corned beef, sauerkraut, Swiss cheese, 

Thousand Island dressing, served on toasted rye 

bread 
 

BBQ Pulled Pork $8 

Slow roasted pulled pork tossed in hickory BBQ 

sauce and topped with coleslaw on a Kaiser roll 
 

BLT $8 

Applewood bacon, tomato, lettuce, and mayo 

on your choice of bread 
 

Windy City Dog $5.50 

Grilled beef dog with chopped onions on a bun 

 

 
 

All sandwiches come with kettle chips 

Or up-charge $1.25 for French fries or sweet 

potato fries 

 

 

Salads 
 

 

 

 

Caesar $5 side  $8.50 entrée 

Crisp romaine lettuce tossed with croutons, 

Parmesan cheese, and Caesar dressing 

 

Michigan $7 side  $12.50 entrée 

Crisp romaine lettuce with green apples, dried 

cherries, blue cheese, croutons, and walnuts 

 

PYC $6 side  $10.00 entrée 

Crisp romaine lettuce with tomatoes, cucum-

bers, red onion, croutons, Parmesan cheese, 

sliced almonds, and your choice of dressing 

 

Southern Fried Chicken Salad $14.50 

Fried chicken strips, hard boiled egg, red onion, 

Applewood bacon, cheddar cheese, and pecans, 

served with honey mustard dressing 

 

Chicken Cobb Salad $13 

Crisp romaine lettuce with grilled chicken, to-

mato, bacon, bleu cheese, avocado, and hard 

boiled egg. 
 

Salad Add-Ons: 
 

Chicken $4.75 
 

Salmon $8 
 

Sirloin $6.75 
 

Dressing Choices: 

Ranch, Thousand Island, Bleu Cheese,      

Honey Mustard, Caesar, Whiffletree,             

Raspberry Vinaigrette, Balsamic Vinaigrette, or 

Vinegar & oil 

 

 



Entrées 
 

 

 

Summer Scallops $28.25 

Pan seared scallops served with roasted red 

pepper hummus and a mint, blood orange, and 

fennel salad 
 

Meatloaf $15 

Lean sirloin with onions, garlic, quick oats, egg, 

and tomato juice served over mashed potatoes, 

and vegetables and finished with a mushroom 

gravy 
 

Mushroom Pork Chop $21 

Baked 10oz pork chop served with mashed po-

tatoes and vegetables topped with a rich 

mushroom gravy 
 

Saturday Prime Rib 

$22.50/25.50/28.50/31.50 

8/12/16/20 oz cuts cooked to your liking, 

served with a baked potato and vegetable. Can 

be served with au jus, horseradish, and sour 

cream upon request 
 

Friday Fish Fry $17 

Fried, Baked, or sautéed perch with your choice 

of two sides: coleslaw, vegetable du jour, 

mashed potatoes, rice pilaf, risotto, baked PYC 

mac & cheese, French Fries, or Sweet potato 

fries 

 

 

 

Entrées 
 

 

 

Alfredo Caprese $16 

Linguini pasta tossed with cherry tomato, 

mozzarella cheese, and fresh basil coated in a 

garlic cream sauce and finished with a balsamic 

reduction 
 

Stuffed Manicotti $14.25 

Stuffed lasagna shell with ricotta, Parmesan, 

and mozzarella cheese, yellow onion, mushroom, 

garlic, spinach, and topped with a PYC mari-

nara sauce 
 

Cucumber & Dill Salmon $21 

Grilled Atlantic salmon topped with a cucumber 

& dill sauce, served over a garden cous cous 

salad 
 

*Portage Filet $25 

Pan seared filet with butter and olive oil 

served over a parsnip puree and finished with a 

beef Demi-glace  
 

Lemon Basil Chicken $21 

Grilled chicken breast served over rice pilaf and 

vegetables finished with a lemon basil pesto 
 

 

 

All entrées come with rolls and soup or salad 

Desserts 
 

 

 

Carrot Cake $6 

New York Cheese Cake $4 

Chocolate Sauce Sundae $4 Med  $6 LG  

Hot Fudge Sauce Sundae $5 Med  $8 LG 

 Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of 

foodborne illness  
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