
BURGERS & BEERS 

gluten free buns $1 

Classic Caesar 14
romaine hearts, boquerones, 

rosemary croutons, parmesan

Steamed Mussels 18
aleppo pepper, shallots, white wine, 

fries $5

Blistered Shishito 10
mezcal salt, cilantro, citrus zest  

                    The OG Clubhouse Burger $17 
smoked cheddar rarebit, caramelized onion, 

sesame seed bun, with fries  

 BUILD YOUR OWN BURGER:                  
              

          Burger or Veggie Patty $13 
house-cut fries or side salad 

 

ADD-ONS: 

CIDERS $6
 

Naked Flock
Applewood Winery, NY 5.5%

No. 139, Dry White Cider
Wolffer Estate, NY 6.9% 

CHEESE $2
smoked cheddar

 rarebit 
blue 

spicy cheddar  
gruyere

grilled halloumi

               VEGGIES 
mushroom $1 

caramelized onion $1
raw onion $1

pickled jalapenos $1
tomato $1

avocado $2 
pickled 

portabello $2

MEATS
foie gras $10

bacon $3
double patty $7

chorizo $5
egg $2

SAUCES 
ketchup

chive aioli 
sriracha mayo

house bbq
dijon

smoked mayo

additional sauces $1

at shandaken inn

DRAFT BEER $6 

Save The Robots
Radiant Pig Craft Beer, NY 7%

 
Classic Cider

Abandoned Hard Cider, NY 6%

Freak Tractor, Wild Ale
Catskill Brewery, NY 6.4%

Cherry “Hweat”, Wheat Beer
Frong Alley Brewing Co., NY 5.5%

 
Dark Hollow, Porter

West kill Brewing, NY 6.2%

Base Camp, LagerBier
Upward Brewing, NY 6%

SMALL PLATES 

BEER-CANS $6
 

Firetower, Red IPA
West Kill Brewing, NY 6.8% 

Creekside, Sour Pale Ale
West Kill Brewing, NY 4.5% 

   
Allagash White, Belgian-Style Wheat 

Allagasg Brewing, MI 5.2%
 

Woodstock Pilsner
Woodstock Brewing, NY 5.2%

Breadwinner, IPA
Upward Brewing, NY 5.5%

 
Woodchuck Lodge, Belgian Wheat

Catskill Brewing, NY 5.6%
 

New Grist, Pilsner (Gluten-Free)
Lakefront Brewery, NY


