
gluten free buns $3
 

The Clubhouse Burger 22
american cheese, caramelized onion, 

tomato, shredded lettuce, 
sweet bun, thousand island, 

hand-cut fries  

Frenchie Salad 14
mix greens, soft herbs, dijon vinaigrette

Shrimp Cocktail 19
traditional cocktail, remoulade, lemon

Crispy Wings 17
buffalo sauce & blue cheese aioli

Charred Broccoli Di Ciccio 13
calabrian chili pepper, parmesean, lemon

 

BUILD YOUR OWN BURGER:  
       

BEEF BURGER OR VEGGIE
 PATTY $17

ADD-ONS: 

CIDERS $6
   
  139 Dry White

Wolffer Estate, NY 6.9%
Bounceberries, Cranberry Cider
Rockland Cider Works, NY 6.6%

smoked gouda $2
blue $2

cheddar $2
american $2 

caramelized onion $2
raw onion $1

tomato $1
smashed avocado $3
pickled jalapeño $1

bacon $3
mushrooms $3

DRAFT BEER $6

G’Suffa, Märzen
Upward Brewing Company, NY 5.6%

Rider Hollow, Pilsner
Catskill Brewery, NY 5.2%

Last Chair, Lager
Sloop Brewing Co., NY 5%

I Dream in Yellow, DBL IPA
Woodstock Brewing Co, NY 8%

Kaaterskill, IPA
West Kill Brewing, NY 6%

Yirgacffe Joe, Oatmeal Stout
Woodstock Brewing, NY 8.1%

SMALL PLATES 

BEER-CANS $6

Inhale, West Coast Style Pale Ale
Wayward Lane Brewing, NY 5%

Fur-Bearing Trout, French Style Lager 
West Kill Brewing, NY 5%

Red Hill Station, Roggenbier 
German Rye Ale

Catskill Brewery, NY 5.0%

Gondola Session, IPA
Common Roots Brewing, NY 5.2%

Plum Sour Ale
Catskill Brewing, NY 4.8%

Nightshine, Black Lager
Catskill Brewing, NY 5.25%

SAUCES: 
ketchup

BBQ
dijon

chipotle mayo

additional sauces $1

DESSERTS 

Cookies & “Cream” 10


