BEEF BURGER OR VEGGIE PATTY $14
HOUSE-CUT FRIES OR SIDE SALAD

ADD-ONS:
CHEDDAR $2 SAUCES:
SMOKED GOUDA KETCHUP
BLUE $2 BBQO
PEPPER JACK $2 DIJON

CARAMELIZED ONION $2 SUN-DRIED TOMATO AIOLI
RAW ONION $1 CHIPOTLE MAYO
TOMATO $1 SPRING ONION MAYO
AVOCADO $2
PICKLED JALAPERNO $1
MUSHROOM $2
BACON $3

ADDITIONAL SAUCES $1

GLUTEN FREE BUNS $3.00
. THE CLUBHOUSE BURGER 18 |
H CHEDDAR, CARAMELIZED ONION,
SESAME BUN, HAND-CUT FRIES

FRENCHIE SALAD 14
BIBB AND MIXED GREEN LETTUCE,
RADISHES, SOFT HERBS,
DIJON VINAIGRETTE

MOULES FRITES 26
ISRAELI-STYLE ZHUG, CILANTRO

EAST COAST OYSTERS 21
MIGNOETTE, HORSERADISH

SHISHITO PEPPERS 12
LIME & SEA SALT

ROOT BEER FLOAT 8
RUSTED, RooT BEER CIDER, ROCKLAND CIDER WORKS

VANILLA ICE CREAM

BERRIES & “CREAM” 10

COOKIES & “CREAM" 7

Swepnwedles, Traditional Dry Cider
Rockland Cider Works, NY

Berry Dry, Strawberry Cider
Rockland Cider Works, NY

Apricot Cider
Rockland Cider Works, NY

Rusted, Root Beer Cider
Rockland Cider Works, NY

Plum Cider
Rockland Cider Works, NY

Rob Rod's Snack Time,
Peanut Butter Cider

Juniper Ridge,
Norwegian Farmhouse Ale
West Kill Brewing, NY 7.3%

Creekside, Raspberry Sour
West Kill Brewing, NY 4.2%

Darbee’s Irresistible, Pale Ale
Catskill Brewery, NY 6.2%

Breadwinner, IPA
Upward Brewing Company, NY 5.5%

Fresh Coat, Oatmeal Stout
West Kill Brewing, NY 5.4%

Ball Lightning, Pilsner
Catskill Brewery, NY 5.0%

Naked Flock
Applewood Winery, NY 5.5%

Classic Dry Cider
Shacksbury, VT 5.5%



