
SMALL PLATES

Clubhouse Caesar 16
kale, garlic bread-crumbs, 
lemon & parmigiano, herbs

anchovy vinaigrette

Beets & Sprouts 17
baby red beets, pickled cranberry,

labreh, seed granola, alfalfa sprouts, 
blue cheese

LARGE PLATES

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

celery root, squash broth, 
ricotta salata, sage oil 

Roasted Faroe Island Salmon 32
pear, fennel, chicory,sunchoke, 

citrus, buttermilk dressing

Braised Lamb Ragu 36
house-made pappardelle, harissa, 

pine nuts, mint, whipped mascarpone

Ribeye Steak 52
roasted sweet potatoes, roasted garlic, 

maple vinaigrette, bone marrow

Clubhouse Burger 20
american cheese, caramelized 
onion, tomato, shred lettuce, 
sweet bun, thousand island, 

hand-cut fries  

Chicken Milanese 34
spatzel, smoked carrots, 
braised savoy cabbage, 

creme fraîche, dill

SIDES

House-cut Fries 9 Charred Broccolini 12
calabrian chili butter, lemon, parmesan

Crispy Brussel Sprouts 13
bacon, smoked hazelnuts, molasses

DESSERT

Chocolate Mousse Cake 12
frangipane almond & 

toasted almonds

Cookies & Ice Cream 10

Goat Cheese Cheesecake 12
roasted apples & yuzu

Roasted 
Apple Bread Pudding 12
empire apple & cider caramel

Smoked Trout Chowder 18
new potato, leeks, celery leaf, 

trout roe, chive oil

Shishito Peppers 13
lime & sea salt

Swiss Raclette 17
roasted cauliflower, 

pickled mustard seed, pearl onion, 
cornichons, sourdough

Spanish Octopus 24
pee wee potatoes, pickled shallots, 

pumpkin seed romesco, 
chorizo vinaigrette 
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