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APPETIZERS

SHRIMP COCKTAIL
cocktail sauce and lemon

16

CHESAPEAKE CRAB
CAKE

jumbo lump crab and old bay mustard sauce
18

BAKED BRIE
puff pastry wrapped and a bourbon peach

chutney
13

CRUDO PLATE
sliced tuna and hamachi, cucumber slaw,

passion fruit pearls, mango key lime sauce
16
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CLUB CUT STEAKS

BRAVEHEART BEEF, 3 POTATO MASH, ASPARAGUS, AND
HERB BUTTER

FILET
6 oz / 10 oz 35 / 55

RIBEYE
14 oz 33

NEW YORK STRIP
12 oz 28

SOUPS AND SALADS

SOUP OF THE DAY
5 / 7

VYC SALAD  
romaine, cucumber, tomato, walnut, goat cheese, pickled red onion,

white balsamic dressing
12

CAESAR SALAD
romaine, parmesan crisp, crouton, caesar dressing

12

WEDGE SALAD
baby iceberg, tomato, cucumber, carrot, bacon, bleu cheese crumble,

bleu cheese dressing
14

SUMMER SALAD  
grilled romaine, strawberry, bleu cheese crumble, candied pecan,

peach dressing
14

FRESH CATCH

JASMINE RICE, BROCCOLINI, AND LEMON BUTTER
SAUCE

ask about tonight's species
choice of grilled, blackened, pan seared, baked, or fried 32

TOPPINGS
add to any fresh catch or club cut steaks

SHRIMP SCAMPI
8

BEARNAISE SAUCE
5

AU POIVRE
6

TROPICAL SALSA
3



ENTREES

FILET
grilled braveheart filet, bacon wrapped asparagus,

roasted potato, balsamic demi glace
6 oz 38 / 10 oz 58

GROUPER
grilled grouper, corn and squash sautee, mango

glaze
35

SCALLOP
pan seared scallop, sweet potato hash, roasted

corn salsa
36

PORK RIBEYE
grilled pork ribeye, warm potato salad, roasted

baby carrot, bourbon bbq glaze
24

TUNA NICOISE
seared tuna, green bean, heirloom tomato, purple
potato, olives, hard boiled egg, herb vinegarette

30

CREOLE RIBEYE
blackened braveheart ribeye, 3 potato mash,

creole mustard sauce
36

HALIBUT
pan seared halibut, jasmine rice, tomato relish,

roasted red pepper romesco sauce
35

SALMON
miso glazed faroe island salmon, curried sweet

potato, cucumber and radish salad
34

BROCCOLI STEAK  
roasted broccoli steak, curried sweet potato,

roasted baby carrot
23

CHICKEN
herb roasted airline chicken breast, warm potato

salad, roasted baby carrot, chicken jus
28

CLUB COMFORTS

STUFFED SHRIMP
crab stuffed shrimp, jasmine rice, broccolini, lemon butter

35

BEEF MEDALLION
seared braveheart beef medallions, bacon wrapped aspargus,

3 potato mash, roasted garlic red wine reduction
32

PARMESAN CHICKEN
parmesan crusted chicken, 3 potato mash, green bean, lemon

butter sauce
24

SPAGHETTI AND MEATBALL
club made meatballs, marinara sauce, spaghetti, garlic bread

22

CLUB FEATURES

FEATURE OF THE WEEK
ask about tonight's feature

BEEF TIP HASH
sweet potato, onion, peppers, braveheart beef tips,

worcestershire sauce
28

SEAFOOD PAELLA
saffron arborio rice, peas, peppers, scallop, shrimp, fish

32

SHRIMP AND SCALLOP
crab stuffed shrimp, pan seared scallop, jasmine rice,

asparagus, mango glaze
34


