
 
Burnham Park Yacht Club Dinner Menu 

Served from 4pm-10pm Tuesday - Saturday & 4pm-9pm on Sunday 
 

STARTERS SANDWICHES 
All sandwiches are served with homemade chips 

Chips & Salsa $6 
 
 

Guacamole & Chips $8 
 
 

Ahi Tuna Wonton $9 
 
 

Wings BBQ or Buffalo $12 
 
 

Mini Pizza $8 
 
 

Stuffed Banana Peppers $9 
 
 

Shrimp Cocktail $10 
 
 

Crab Cakes $18 
 

 
Veggie Panini $8 
avocado, artichoke, spinach, black olive, red pepper 
hummus, prepared with olive oil 
 

Turkey Club $12 
turkey breast, baby swiss, lettuce, tomato, bacon, mayo 
 

Italian Sub $12 
ham, salami, pepperoni, mozzarella, lettuce, tomato, 
pickle, giardiniera, mayo 
 
Steak Sandwich $12 
marinated skirt steak, mozzarella, grilled onions 
 

Harbor Burger $12 
BUILD YOUR OWN BURGER 
 

Chicken Sandwich $12 
BUILD YOUR OWN CHICKEN SANDWICH 
 
Cheese Toppings $1ea. 
american, swiss, provolone, pepperjack, cheddar 
 
Premium Toppings $2ea. 
bleu cheese, avocado, artichoke, caramelized onion, 
grilled mushroom, bacon, jalapeno, fried egg 
 
 

 

SOUP 
$4 Cup $6 Bowl 

SALADS 

 
Clam Chowder  

Pasta Fagioli 

Soup DuJour  

 
 
  
 
 
 
 

Spinach Arugula Steak Salad  $18 
Marinated skirt steak over a bed of spinach and arugula 
with shaved parmesan.  Balsamic reduction dressing 
 

Avocado & Shrimp Salad  $15 
Cajun grilled shrimp with grilled avocado served over a 
bed of mixed greens.  Dressed with homemade 
vinaigrette 
 

Beet & Mango Salad  $12 
Oven roasted beets with mango and tarragon 
vinaigrette 
 

Chicken Salad and Polenta  $12 
Cranberry walnut chicken salad served in a crispy 
polenta basket 
 

Caesar Salad  $10 
crisp romaine lettuce in our homemade caesar dressing 
 
 

Caprese Salad  $12 
sliced tomatoes, fresh mozzarella, basil, glazed balsamic 
 
 
All Salads: Add Chicken $2 | Add Shrimp $3 



 

Please inform your server of any food allergies prior to placing your order.  Menu is subject to change without no�ce.   
The Illinois Department of Public Health advises that ea�ng raw or under cooked meat, poultry, eggs, or seafood, poses a health risk to 

everyone but especially to the elderly, young children under 4 years of age, pregnant women, and other highly suscep�ble individuals with 
compromised immune systems.  Thorough cooking of such animal foods reduces the risk of illness.   Gluten free items are available but are 

prepared in a kitchen with poten�al cross contamina�on.  We cannot guarantee a pure gluten free environment 

  

House Salad or Cup of Soup Included with Entrées 

 

SEA LAND 

 
Fish Tacos  $15 

Grilled Mahi Mahi with cabbage, red onion,  
and a spicy roasted red pepper sauce 

 
 

Lemon Parmesan Salmon  $24 
Grilled salmon baked with a lemon parmesan crust 

 
 

Lake Perch  $26 
Sautéed in a delicate flour and lemon butter sauce 

 
 

Lobster Roll  $16 
Lobster claw salad stuffed into a New England roll 

 
 

Fish n Chips  $17 
Cod fish in a light and crispy beer batter 

 
 

Twin Lobster Tails  Market Price 
2 6oz tails broiled 

 

Surf n Turf  Market Price 
8 oz filet with 6oz  lobster tail 

 

 
Prime Rib  $28 

(Saturday Only) 
 

Filet Mignon 8oz.  $38 
choice of baked, roasted, baked sweet potato 

 

Double Cut Pork Chops  $42 
grilled in herb oil of rosemary and thyme 

 

Grecian Chicken  $20 
Half roasted chicken  

with a lemon oregano white wine sauce 
 

Baby Back BBQ Ribs  $28 Full $19 Half 
choice of baked, roasted, baked sweet potato 

 

Bone-In Ribeye 20 oz.  $45 
choice of baked, roasted, baked sweet potato 

 

Sun-Dried Tomato Bowtie $

13 

bowtie pasta in a garlic aioli parmesan sauce 
with sundried tomatoes 

 

Angel Hair Asparagus $13 
angel hair pasta in our homemade vodka sauce 

and chopped asparagus. 

 
 

 

KIDS MENU 
 

Chicken Fingers  $7 

No Crust Peanut Butter & Jelly  $5 

Cheese Flatbread $7 

Macaroni & Cheese  $5 
 
 

SIDES  
 

Home Cut Steak Fries $4 

Fruit $4 

Baked Potato $4 
Baked Sweet Potato $4 

Pasta Salad $3 
Homemade Beet Relish $4 

Homemade Potato Chips $3 
Steamed Vegetable of The Day $3 

 

 


