
SMALL PLATES

Clubhouse Caesar 16
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

Goat Milk Risotto 29 
roasted mushrooms, 

boursin, parmesan 
nf, vg, gf

Ribeye Steak 54
roasted fingerling potatoes, 

wild onion vinaigrette, 
bone marrow, beef jus

nf

Rabbit Ragu 35
housemade pappardelle, ramps,

dandelion pesto, pistachio  

Roasted Faroe Island Salmon 34
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
spaetzle, smoked carrots, 

fennel sauerkraut, 
creme fraîche, dill

nfSIDES

Charred Broccoli DI CICCIO 13
calabrian pepper chili,

 parmesan, lemon
gf, nf, vg

Grilled Asparagus 13
romesco, farm egg

nf, df, gf, vg

DESSERT

Chocolate Mousse Cake 12
frangipane almond & 

toasted almonds
gf, vg

Roasted 
Apple Bread Pudding 12
empire apple & cider caramel

vg
 

Spanish Octopus 26
marinated gigante beans, 

meyer lemon yogurt, 
chorizo vinaigrette, coriander

gf, nf

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

tobiko, chive oil
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

Kiwi & Burrata 18
kiwi berries, basil seeds, 
wild fennel, sourdough

nf, vg


