
SMALL PLATES

Clubhouse Caesar 16
chicory, kale, garlic bread-crumbs, 

lemon & parmigiano, herbs,
anchovy vinaigrette

nf

Beets & Sunflower 17
baby beets, blood orange,

sunflower sour cream, seed granola, 
sunflower sprouts

gf, nf, v, vg, df

LARGE PLATES

Squash & Ricotta Dumplings 23 
butternut squash, ginger gold apples, 

celery root, squash broth, 
ricotta salata, sage oil 

nf, vg

Ribeye Steak 54
roasted fingerling potatoes, 

wild onion, bone marrow, beef jus
nf

Braised Lamb Ragu 35
house-made pappardelle, harissa, 

pine nuts, mint, parsley,
whipped marscapone

Roasted Faroe Island Salmon 34
pineberry, salsify, mache, sunchoke, 

citrus, tangerine vinaigrette
df, gf, nf

Clubhouse Burger 22
american cheese, tomato, shredded 

lettuce, caramelized onions 
sweet bun, thousand island, 

fresh pressed fries 
nf 

Chicken Milanese 34
spatzel, smoked carrots, 

fennel sauerkraut, 
creme fraîche, dill

nfSIDES

Charred Green Beans 13
miso aioli, furikake

v, vg, nf, df

Charred Broccoli DI CICCIO 13
calabrian pepper chili,

 parmesan, lemon
gf, nf, vg

Crispy Brussel Sprouts 13
bacon, smoked hazelnuts, molasses

df

DESSERT

Chocolate Mousse Cake 12
frangipane almond & 

toasted almonds
gf, vg

Roasted 
Apple Bread Pudding 12
empire apple & cider caramel

vg
 

Smoked Trout Chowder 19
new potato, leeks, celery leaf, 

tobiko, chive oil
nf

Speck Arancini 18
porcini mushrooms, parsley,

spicy tomato sauce
nf

Swiss Raclette 17
roasted cauliflower, 

pickled mustard seed, pearl onion, 
cornichons, sourdough

nf, vg

Spanish Octopus 26
marinated gigante beans, 

meyer lemon yogurt, 
chorizo vinaigrette, marigolds

gf, nf

Executive Chef Bryon Lopez

df (dairy free) 
gf (gluten free) 

nf (nut free)
v (vegan)

vg (vegetarian)

most dishes can be altered to be 
allergy free. ask your server for 
details so we can accomodate you


