
 

Pasta & Entrees 
 

RIGATONI  PRIMAVERA  28 
fresh cut veggies, garlic, olive oil & tomato sauce 

 
CHICKEN PAILLARD with BURRATA    31 
thinly pounded marinated chicken breast 

topped with arugula fresh sliced burrata mozzarella & grape tomatoes - olive oil & balsamic 
 

STEAK FRITES    43 
pan seared NY strip in a cognac peppercorn sauce with fries & onion ring 

 
 

All seafood entrees below are served over mixed grilled vegetables & jasmine coconut rice 
 

GRILLED SHRIMP SKEWERS   34 
garlic, olive oil, lemon, oregano & parsley 

 
SESAME TUNA STEAK   38 

sweet & spicy wasabi drizzle - citrus ponzu 
 

SALMON TERIYAKI  29 
tangy teriyaki glaze and sesame seeds 

Desserts - on back side of menu 
 

SYC is available for your next private event… contact Chef Gary Lanza at         
chef@sagamoreyc.com  or  hospitality@sagamoreyc.com 

Sides 
 

         FRENCH FRIES   6             ONION RINGS   6              AVOCADO  3             SAUTEED ONIONS 2               
       

GRILLED VEGETABLES    10             SAUTEED SHIITAKE & ONIONS   9            
 
 

RIGATONI - with your choice of sauce…   VODKA  9    or    MARINARA    9 

(10oz) Burgers & Sandwiches 
served with fries & onion ring 

 
3 CHEESE ONION & BACON BURGER   22 

10oz short rib & brisket blend  
with sauteed onions, crispy bacon,  

melted mozzarella, cheddar & american - fries 
 

REGULAR CHEESEBURGER   20 
10oz short rib & brisket blend with melted american - fries 

 

 
GRILLED CHICKEN WRAP  20 

arugula, bacon, fresh tomato, avocado 
 & mozzarella  - balsamic glaze 

 
STEAK SANDWICH    21 

two day marinated flank steak, sauteed onions,  
melted mozzarella - peppercorn gravy & fries 


