
SMALL PLATES

Clubhouse Caesar 16
little gem lettuce, garlic bread-

crumbs, lemon & parmigiano, 
anchovy vinaigrette

Beets & Sunflower 16
baby red beets, pickled blueberry,

sunflower sourcream, seed granola, 
sunflower sprouts, blue cheese

LARGE PLATES

Squash & Ricotta Dumplings 29 
butternut squash, ginger gold apples, 

celery root, squash broth, 
ricotta salata, sage oil 

Braised Lamb Ragu 35
house-made pappardelle, harissa, 

pine nuts, mint, whipped mascarpone

Ribeye Steak 52
roasted sweet potatoes, 
herb compond butter, 

maple vineagrette, bone marrow

Grilled Branzino 32
citrus, fennel, 

watercress, radish, 
buttermilk dressing

Chicken Milanese 33
spatzel, smoked carrots, 
braised savoy cabbage, 

creme fraîche, dill

The Clubhouse Burger 20
american cheese, romaine, 

caramelized onion, tomato,
thousand island, sweet bun, 

hand-cut fries  

SIDES

House-cut Fries 9 Roasted  Broccolini 12
herb pesto

Grilled Asparagus 13
paprika aioli, crispy prosciutto

DESSERT

Chocolate Mousse Cake 10
frangipane almond & 

toasted almonds

Cookies & Ice Cream 10

Lavender Panna Cotta 10
king kong pluot & 

candied sunflower seeds

Berries & Cream 10

Swiss Raclette 17
roasted cauliflower, 

pickled mustard seed, pearl onion, cor-
nichons, sourdough

Shishito Peppers 12
lime & sea salt

East Coast Oysters 23
hibiscus mignoette, cocktail sauce

Catskill Fish Dip 18
smoked trout, creme fraîche, celery, 

trout roe, everything cracker

Spanish Octopus 24
marinated gigante beans, 
pickled shallots, labneh, 

ham vinaigrette
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