
PROTEINS 
Chicken 5 I Crab Cake 10 I Shrimp 12 I Salmon 7

BLTA WEDGE 11/8

Iceberg Wedge I Crispy Bacon I Tomatoes I Avocado

Bleu Cheese Dressing I Balsamic Reduction

GRILLED CHICKEN COBB 15/9

Chopped Iceberg I Crispy Bacon I Scallions I Hard-

boiled Egg I Tomato I Avocado I Colby Jack I Bleu

Cheese I Grilled Chicken Breast I Choice of Dressing

Vegetarian 12/9

BLACK & BLEU SALAD 16/12

Blackened Shrimp I Chopped Romaine I Avocado I Bleu

Cheese Crumbles I Candied Pecans I Diced Apple I White

Balsamic Vinaigrette

ROASTED BEET SALAD 12/9

Fresh Clipped Greens I Pepita Granola I Cinnamon

Goat Cheese I Dried Cherry I Orange Balsamic

Vinaigrette

CHOPPED ANTIPASTI 14

Fresh Clipped Greens I Red Onion I Ceci Bean I Tomato

Salami I Ham I Pepperoncini I Provolone I Parmesan 

Red Wine Vinaigrette

FILET MIGNON TIPS 22

Blackened, Bronzed or Grilled I Zip Sauce I Béarnaise

FRESH OYSTERS 18

Lemon I Cocktail Sauce I Red Wine Mignonette

CLASSIC SHRIMP COCKTAIL 18

Poached Jumbo Shrimp I Lemon I Cocktail Sauce

CRAB CAKE 18

Chile Tomato Jam I Green Goddess I Micro Cilantro

CALAMARI PUTTANESCA 14

Black Sesame I Chile I Olive I Grilled Lemon I Scallion

FRENCH ONION SOUP Cup 6 Bowl 8

Crouton I Gruyere I Flash Fried Onions

HOUSE MADE FOCCACIA 8

Rosemary Sea Salt I Cultured Butter I Olive Oil

Grosse  Po inte Ya c h t  C l u bth e

Starters

greens 

Seasonal entrees

*Consumer Advisory: Consumption of under cooked meat, poultry, eggs, or seafood may increase the risk of
food-borne illnesses.  Please alert your server if you have special dietary requirements.

HALIBUT 36

Asparagus I Fingerling Potatoes I Radish I Snap Peas

Crawfish I Beurre Blanc

BBQ ASIAN SHORTRIB 36

12 oz. Braised Shortrib I Kabocha Squash Puree

Forbidden Rice I Vegetable Slaw I Puffed Vermicelli

CHICKEN FRIED STEAK 28

Prime Sirloin I Parsnip Puree I Orange Glazed

Caramelized Brussels I Roasted Butternut I Bacon

Shallot I Cranberry

PRIME FILET 42

6 oz. Filet Mignon I Grilled Asparagus I Whipped

Potato I Detroit Zip Sauce

LEMON VEAL SCALLOPINI 28/22

Charred Artichoke I Crispy Capers I Green Olives

Lemon Beurre Blanc I Italian Spinach I Oven Roasted

Tomato I Angel Hair

PAPA JOE'S SPAGHETTI & MEATBALLS 26

San Marzano Tomatoes I Braised Beef, Veal & Pork

White Wine I Basil I Pecorino Romano

ALMOND CRUSTED WALLEYE 28

Wild Rice I Haricot Vert I Wild Mushrooms I Brown

Butter

WILD MUSHROOM RISOTTO 24

Roasted Wild Mushroom Risotto I Boursin Cheese

Maitake Steak I Mushroom Consomme

MEATBALL HERO 18

Crusty Baguette I Papa Joe's Meatballs I Sauce Broiled

Mozzarella I French Fries

GPYC BURGER 12

1/2# Fairway Packing Co. Chophouse Grind Burger

Dill Pickles I LTO Garnish I Brioche Roll I French Fries

Wood Fired Pizza 

THE ITALIAN 14

Pomodoro I Mozzarella I Sausage I Sweet Peppers & Onions I Chile Flake I Fennel Seed I Roasted Garlic

THE FORAGER 15

Boursin Cheese I Mozzarella I Oven Roasted Wild Mushrooms I Grilled Red Onion I Truffle Oil I Parmesan

BUILD YOUR OWN 14

Hand Tossed Or Grilled Flatbread Topped With Pomodoro Sauce & Mozzarella & Your Choice Of Toppings (50 cents each): 

Onion I Mushroom I Tomato I Green Pepper I Black Olive I Pineapple I Pepperoni I Ham I Bacon I Sausage I Anchovy

*CLASSIC 10" HAND TOSSED OR FIRE GRILLED 12" FLATBREAD* 


