SMOKED FISH DIP

house-smoked wahoo, cucumbers,
lavash crackers 14

THAI CHILI CALAMARI

sweet thai chili sauce, radish, cilantro,
sriracha aioli 14

KRABBY BITES

, - . BANGIN’' SHRIMP
fried lump crab balls, lemon garlic aioli 14 crispy fried shrimp, bang bang sauce 13
PHILLY CHEESESTEAK EGG ROLLS SMOKED GOUDA CRAB DIP

steak, onion, peppers, american cheese,
sriracha aioli 13

beer-battered, buttermilk ranch 12

house-made salsa, guacamole, queso 12

LOADED NACHOS
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SHE CRAB SOUP
cup 8 bowl 12

HOUSE-MADE DRESSINGS

YROC SIGNATURE SALAD

spinach, sun-dried cranberries, apples,
candied walnuts, onion, feta cheese,
raspberry vinaigrette 12

GARDEN COBB

mixed greens, avocado, bacon, tomato, onion,
egg, jack cheese, blue cheese dressing 12

CAESAR

OYSTERS BIENVILLE

half-dozen baked local oysters,
smoked bacon, sautéed veggies,
toasted parmesan panko 16

BLACKENED FISH BITES

blackened ahi, cajun aioli 13

smoked gouda, lump crab,

naan flatbread 14

PICKLE FRIES MAC ‘N’ CHEESE EGG ROLLS
hand-breaded pickles, buttermilk ranch 10 mac 'n' cheese, chipotle buttermilk ranch 12
CHEESE CURDS JUMBO WINGS

traditional or boneless
garlic & parmesan, carolina bbq, old bay,
DIP TRIO asian zing, bang bang, buffalo, moonshine bbq,
chipotle honey, nashville hot 12

tortilla chips, queso, guacamole, black beans,
corn salsa, pico de gallo, jalapefio,
sour cream, house-made salsa 13

chicken 5 | carne asada 8 | shrimp 6 | mahi 8 | tuna 8

SOUPS & SALADS

raspberry vinaigrette, balsamic vinaigrette, lemon vinaigrette, esperanza, italian, caesar, ranch, blue cheese

chicken 5 | shrimp 6 | mahi 8 | tuna 8 | crab cake 8

SUMMER SALAD

mixed greens, watermelon, mint, tomato, corn,
tajin, cotija cheese, lemon vinaigrette 12

MEDITERRANEAN SALAD

mixed greens, avocado, cucumber, tomato,
kalamata olives, red pepper, roasted pistachios,
croutons, feta cheese, esperanza dressing 12

chopped romaine, parmesan cheese,
tomato, croutons, caesar dressing 10
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CAPTAIN’S COMBO

broiled crab cake, shrimp, scallops. choice of two sides 32

SEAFOOD TRIFECTA

scallops, lump crab, jumbo shrimp,
lemon garlic butter wine sauce,
mashed potatoes, roasted asparagus 32

FISH ‘N’ CHIPS

beer-battered haddock, house fries, slaw 20

FRIED SEAFOOD COMBO

choice of two: crab cake, oysters, haddock, scallops, shrimp.
served with house fries, cheddar poblano hush puppies MP

HULI HULI CHICKEN

flame-grilled huli huli chicken & pineapple, jasmine rice, black beans 16

CARIBBEAN SHORT RIB

black beans, slaw, huli huli sauce, cilantro key lime crema 20

STEAK FRITES"

10 oz strip sirloin, chipotle au poivre, garlic cilantro fries 28

BASEBALL STEAK"

12 oz center cut top sirloin, mashed potatoes,
garlic roasted veggies 38

PORTERHOUSE"

20 oz bone-in new york strip & filet, mashed potatoes,
roasted asparagus 48

surf & turf: lobster tail, snow crab, scallops,
crab cakes, or shrimp MP

QAHOC CRAGEREATIONS *

braised short rib, fried plantains, pickled red onion & jalapefio, jasmine rice,

SHRIMP

grilled shrimp, jack cheese, tomato,
green onion, cabbage, cilantro, lime crema 16

\_> blackened mahi, jack cheese, tomato,
green onion, cabbage, lime crema 16

BAJA MAHI

beer-battered mahi, jack cheese, tomato,
green onion, cabbage, chipotle lime crema 16

BANGIN’ SHRIMP

crispy fried shrimp, green onion, cabbage,
cilantro, sesame seeds, bang bang sauce 16

HAWAIIAN CHICKEN

huli huli chicken, jack cheese, mango salsa,
shredded lettuce, cilantro, huli huli sauce 15

CALIFORNIA

carne asada, house fries, jack cheese,
guacamole, pico de gallo,
chipotle lime crema 16

SHORTRIB

braised short rib, jack cheese, mango salsa,
shredded lettuce, cilantro, huli huli sauce 16

BURRITO BOWL

jasmine rice, black beans, jack cheese,
guacamole, corn salsa, pico de gallo,
lime crema, house-made salsa 10

NASHVILLE CHICKEN

fried hot chicken, bacon, jack cheese,
tomato, green onion, shredded lettuce,
buttermilk ranch 15

(sAnpwicHes)
2 BURGERSE

served with fries or choice of side

BEACH BURGER®

% pound wagyu burger, american cheese,
pickles, tomato, onion, lettuce 12

chicken 5 | carne asada 8
shrimp 6 | mahi 8 | tuna 8

BLACKENED TUNA BLTA®

seared rare ahi, bacon, avocado, tomato,
lettuce, lemon garlic aioli 17

ISLANDER"

% pound wagyu burger, bacon,
cheddar cheese, tomato, grilled onion,
lettuce, 1000 island 13

p—

CRAB CAKE SANDWICH

lump crab cake, tomato, lettuce,
lemon garlic aioli 17

, POBOY KRABBY PATTY"
choice of fried haddock, shrimp, or % pound wagyu burger, crab 'n' gouda cheese,

oysters. tomato, shredded lettuce, bacon, cheddar cheese, tomato, grilled onion,
remoulade, duke's french roll 15 lettuce 16

FREE BIRD

grilled or fried chicken, bacon, swiss cheese,
tomato, onion, lettuce, chipotle aioli 14

BLACK BEAN QUINOA BURGER

vegan house-made patty, cheddar cheese,
avocado, tomato, onion, lettuce, chipotle aioli 13

SHORT RIB GRILLED CHEESE

braised short rib, havarti cheese, grilled onion,
herb aioli, huli huli au jus, toasted ciabatta 16
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OYSTER SHOOTER"

local select oyster, texas beach bloody mix
draft lager 4
tito's vodka 10
espolon tequila 10

LOCAL OYSTERS"

half or full dozen local oysters.
raw, steamed, or fried MP

CEVICHE

ask your server for today's special 16

SUSHI STACK"

sushi-grade ahi, spicy tuna, krab salad, avocado,
jasmine rice, sesame seeds,
three sum sauce, wonton chips 18

AHI TUNA TOWER"

sushi-grade ahi, mango salsa, avocado, jasmine rice,
sesame seeds, teriyaki glaze, wonton chips 17
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SEAFOOD BOIL

choice of protein(s): snow crab,
jumbo shrimp, lobster tail, scallops,
clams, mussels, andouille sausage.
served with red potatoes,
corn on cob, old bay, garlic butter
MP
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MAINE LOBSTER TAIL
MP

ALASKAN SNOW CRAB
MP

NCJUMBO SHRIMP
20/1b

LITTLE NECK CLAMS
15/1b

PEI MUSSELS
14/1b

have certain medical conditions.

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness, especially if you

CHOCOLATE CHIP COOKIE & BROWNIE PIZOOKIE 12
TOWERING CARROT CAKE 15
BLACKBERRY COBBLER 12

KEY LIME PIE 8

CREME BRULEE 12
ask your server for today's special
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% additional cost
HOUSE FRIES GARLIC CILANTRO FRIES*
SWEET POTATO FRIES COLLARD GREENS*
MASHED POTATOES
MEXICALI STREET CORN GOUDA GRITS*

GARLIC ROASTED VEGGIES MAC 'N' CHEESE*
JASMINE RICE ROASTED ASPARAGUS*
COLE SLAW FRIED PLANTAINS*

CHEDDAR POBLANO HUSH PUPPIES*

g
704

Y

%\\\\\ X

- m’;ﬁf.’: ¢ ™



	YROC Spring Summer 2025 Inside
	YROC Spring Summer 2025 Outside

