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All sides $6

SIDES

•	 FRENCH FRIES (VE)
•	 TATER TOTS (VE GF)
•	 ONION RINGS (VE)
•	 COLESLAW (VE GF)
•	 RICE PILAF (VE GF)

•	 POTATO SALAD (GF) 
•	 MAC & CHEESE (VE)
•	 VEG. OF THE DAY (VE GF)

MASHED POTATOES (VE GF)   

 (Available after 4pm) 

JUMBO COCONUT PRAWNS.................................................. $18
Served with a spicy mango aioli.

SHARABLE FLATBREAD 
Pepperoni:.................................................................................. $20
Mozzarella, sliced pepperoni, & marinara
Cheesebread (VE).................................................................... $16
Three cheese blend & garlic butter served with marinara  
dipping sauce

JUMBO PRAWN & AVOCADO COCKTAIL.............................. $18
Chilled jumbo prawns, arugula, cocktail sauce & avocado.

STEAMED CLAMS........................................................................ $18 
Tossed in a lemon garlic butter white wine sauce. Served 
with grilled toast points.

BREAD SERVICE (VE)............................................................ $6
Scissor rolls, lavash, red pepper cheese spread, & butter balls.

APPETIZERS
SOUP & SALADS

All soups and salads include bread service.

SOUP & SALAD COMBO........................Cup $12  |  Bowl $15 
   Add Caesar +$2

CHOWDER & SALAD COMBO............Cup $15  |  Bowl $20 
   Add Caesar  +$2

CLAM CHOWDER ........................................Cup $9  |  Bowl $14

SOUP DU JOUR  ............................................Cup $6  |  Bowl $10

SALADS
HOUSE SALAD (VE)........................................... Sm $8  |  Lg $11
Romaine lettuce, cucumber, tomato, black olives, & croutons.  
All dressings are housemade.  Choice of Thousand Island, Ranch, 
Blue Cheese, Italian, Honey Mustard, Balsamic or Raspberry 
Vinaigrette.

WEDGE SALAD.............................................................................. $15
Iceberg lettuce, bacon bits, cherry tomato, red onion, blue 
cheese crumbles, blue cheese dressing.  

CAESAR SALAD................................................. Sm $10  |  Lg $13
Romaine lettuce, crouton, parmesan cheese, lemon zest, 
caesar dressing. 

COBB SALAD (GF)............................................ Sm $18  |  Lg $24
Grilled chicken breast, tomato, red onion, blue cheese 
crumbles, bacon bits, black olives, hard boiled egg & avocado 
on a bed of romaine lettuce served with choice of dressing.

CLASSIC SHRIMP LOUIE (GF).................Sm $20  |  Lg1 $26
Romaine lettuce, bay shrimp, tomato, avocado, pickled 
asparagus, black olives, hard boiled egg & lemon  
served with choice of dressing. 

MANY OF OUR MENU ITEMS CAN BE PREPARED  
TO ACCOMMODATE DIETARY PREFERENCES:

GLUTEN-FREE (GF)  |  VEGETARIAN (VE)  |  VEGAN (VG)

Please consult your server for  
available modifications.

RECIPROCAL CLUBS WILL BE 
CHARGED A 20% USAGE FEE

 * May be cooked to order.  
The consumption of raw or undercooked foods, 

such as meat, fish and eggs, may increase the 
consumers risk of food borne illness.



GRILLED (GF) OR CRISPY CHICKEN $9
BAY SHRIMP (GF) $13   |    JUMBO PRAWNS (GF) $18   |    SALMON (GF) $16

ADD TO ANY DISH
Add to any appetizer, salad, casual dish or entrée

PRIME RIB *   
DINNER  

Saturdays after 4pm  |  $42
14oz Prime Rib served with creamy 

horseradish, au jus, baked potato and 
vegetable of the day

CASUAL ENTRÉES

HALF SANDWICH W/ CUP SOUP	 $15
OR SMALL SALAD 
Choice of turkey or ham, with lettuce, tomato, swiss or 
cheddar cheese and mayonnaise. Or grilled cheese, grilled 
ham & cheese or BLTA.  Chowder or Caesar +$2

All below casual dishes served with choice of French 
Fries, Tater Tots, Potato Salad or Coleslaw. 

• Soup, Small Salad, or Onion Rings +$3
• Chowder or Caesar +$4  
• Gluten-Free bread available upon request

FISH & CHIPS	 2 pc. $23  |  3 pc. $26
Tempura battered Alaskan Cod served  
with tartar sauce, french fries and coleslaw.  
Gluten free batter upon request.

TEMPURA FISH SANDWICH	 $18
Tempura battered fish, lettuce, tomato, cheddar 
cheese, tartar sauce. Gluten free batter upon request.

THE TYC BURGER *	 $19
Wagyu patty, bacon, cheddar cheese, lettuce, tomato, 
onion, and 1000 Island dressing on a brioche bun.  
Add caramelized onions & mushrooms +$3.
 
TYC CHICKEN BURGER	 $19
Choice of grilled or crispy chicken breast, bacon, 
lettuce, tomato, avocado, swiss cheese, and 
mayonnaise on a brioche bun.  
Add caramelized onions & mushrooms +$3. 

BLTA	 $18
Bacon, lettuce, tomato, avocado, served on toasted 
sourdough bread with mayonnaise.

PRIME RIB DIP *	 $19
Swiss cheese and creamy horseradish sauce served 
on a rustic hoagie roll with housemade au jus.  
Add caramelized onions & mushrooms +$3.

CLUB SANDWICH	 $19
Turkey, ham, bacon, swiss and cheddar cheese, lettuce, 
tomato and mayonnaise on toasted Italian bread. 

IMPOSSIBLE BURGER (VG)	 $19 
Impossible patty, lettuce, tomato, onion, vegan 
cheddar, avocado & vegan mayonnaise on a gluten 
free vegan bun. Served with choice of side.
Add caramelized onions & mushrooms +$3.

All entrées include Bread service.
Add caramelized onions & mushrooms +$3.

PRIME RIB-EYE STEAK * (GF).............................................. $42
12oz Ribeye topped with garlic herb butter and  
demi-glace. Served with choice of side & vegetable 
of the day.

BEEF TENDERLOIN MEDALLIONS * (GF)...................... $45
3 Prime Tenderloin medallions topped with blue cheese 
compound butter & demi glace. Served with choice of side 
& vegetable of the day.

JUMBO PRAWN SCAMPI (GF)............................................... $34 
Jumbo prawns sautéed in citrus butter, garlic, 
white wine and gremolata. Served with rice pilaf 
& vegetable  of the day.

CIOPPINO......................................................................................... $26
Clams, prawns, salmon, and cod tossed in a 
white wine, tomato & seafood stock, served with 
grilled toast points.

HONEY DIJON SALMON (GF)................................................. $32
Fresh Norwegian Steelhead topped with housemade honey 
dijon glaze. Served with rice pilaf and vegetable of the day.

CHICKEN BROCCOLI ALFREDO........................................... $24
Herb marinated chicken breast served over a bed of 
fettuccine tossed with steamed broccoli and a rich garlic 
parmesan cream sauce.



CORE VALUES
Honesty, integrity, decorum and respect toward all. 

Commitment to quality and exceptional service in all that we do. 
Balanced consideration of the needs of all members.

Responsible neighbor supporting our local community.

ASPIRATIONAL VALUES 
Commitment to the vision, mission, values and long-range goals of the Club. 

Effective governance through inclusive and objective decision-making. 
Stewardship of resources for the benefit of current and future members. 

Day-to-day excellence in the execution of our values.

MEMBERSHIP OATH
Do you promise to the best of your ability to: 

encourage the sport of yachting, promote the practice of seamanship and 
navigation, be a good steward of our aquatic environment, participate in club 

activities, and abide by Tacoma Yacht Club By-Laws and Policies? 
If so, please reply “I do.”

VISION
Tacoma Yacht Club 

is recognized as a premier Yacht Club 
in the Pacific Northwest.

MISSION STATEMENT
Encourage the sport of yachting and seamanship 

and provide events and activities in welcoming facilities
to foster enduring friendships.


