
SMALL PLATES
Clubhouse Caesar 16

little gem lettuce, garlic bread-
crumbs, lemon & parmigiano, 

anchovy vinaigrette

Frenchie Salad 14
bibb and mixed green lettuce, 

radishes, soft herbs, dijon vinaigrette

Burrata 17
heirloom tomato, pickled green straw-
berries, opal basil, grilled sourdough

LARGE PLATES
Summer Risotto 28 

summer squash, preserved cherry to-
matoes, goat milk, boursin, lemon

Linguine & Clams 32
housemade linguine, clam dashi, 

oyster mushroom conserva,
chili oil, parsley

Crispy Pork & Broccoli Rabe 30
housemade orecchiette, 

sun tan peppers, fennel pollen, lemon

Ribeye Steak 52
sea salt potatoes, 

horseradish creme fraîche, 
herb compound butter

Chicken Milanese 31
arugula salad, lemon vinaigrette, 

fried egg

Grilled Branzino 34
charred sweet potato, citrus, 

watercress, radish, fennel, 
buttermilk dressing

The Clubhouse Burger 20
american cheese, romaine, 

caramelized onion, tomato,
thousand island, sweet bun, 

hand-cut fries  

SIDES
Local Corn “Esquites” 12

lime mayo, morita, feta

House-cut Fries 9

Charred Sprouting 
Broccolini 12

tahini-yogurt, dukkah

Roasted Eggplant 12
yogurt, papadam, mint, 

pickled shallots, raisin

DESSERT

Cookies & Cream 10Berries & Cream 10

Beets & Sunflower 16
baby red beets, pickled blueberry,

sunflower sourcream, seed granola,  
blue cheese

Local Chanterelles 17
housemade ricotta, pickled mustard 

seeds, crispy shallots, chervil, 
challah bread

Marinated Olives 12
mama lil peppers, lemon zest, 

herbs de provence 
(contains pits)

Spanish Octopus 24
marinated gigante beans, tomatillo, 
coriander aioli, chorizo vinaigrette

Catskill Fish Dip 18
smoked trout, creme fraîche, 

celery, tobiko, everything cracker

Shishito Peppers 12
lime & sea salt

Chocolate Mousse Cake 10
frangipane almond & 

toasted almonds


