
BURGERS & BEERS 

gluten free buns $3.00 

Classic Caesar 16
romaine hearts, boquerones, 

garlic croutons, parmesan

Steamed Mussels 22
aleppo pepper, shallots, white wine, 

grilled bread

Blistered Shishitos 12
mezcal salt, cilantro, citrus zest

6 Savage Blond Oysters 18
PEI, yuzu mignonette

Lobster Roll 35
chips

                    The OG Clubhouse Burger $18 
smoked cheddar rarebit, caramelized onion, 

sesame seed bun, with fries  

 BUILD YOUR OWN BURGER:                                
                    Burger or Veggie Patty $14 

house-cut fries or side salad 
ADD-ONS: 

CIDERS $6
 

Day Hike, Cherry Limeade
Hudson North Cide Co., NY 5.%

No. 139, Dry White Cider
Wolffer Estate, NY 6.9%

CHEESE $2
smoked cheddar rarebit 

blue 
spicy cheddar  

gruyere
manchego

truffle cheddar
halloumi

               VEGGIES 
caramelized onion $2

raw onion $1
pickled jalapenos $1

tomato $1
pickled shitake $2

saute mushroom $2
Roasted Pepper $2

avocado $2

MEATS
foie gras $10

bacon $3
chorizo $5

egg $2
double patty $7

ñduja $4

SAUCES 
ketchup

chive aioli 
sriracha mayo

house bbq
dijon

smoked mayo
thousand island

additional sauces $1

at shandaken inn

DRAFT BEER $6 

Endless Cycle, IPA
Woodstock Brewery, NY 6.7%

Oatmeal Stout
Rushing Duck Brewing Company, NY 5.9%

Tremper Station, Dunkle
Catskill Brewery, NY 5.1%

Blackberry Mango Gose 
Woodstock Brewery, NY 4.2%

Earn Your Keep, Pale Ale
West Kill Brewing, NY 5.6%

Brookie, Lager
West Kill Brewing, NY 4.5%

SMALL PLATES 

BEER-CANS $6

Breadwinner, IPA
Upward Brewing, NY 5.5%

 
Haines Falls, Sour Ale with Cherry

Catskill Brewery, NY 4.8%   
Golden Ratio, Pale Ale

Upward Brewing, NY 5.2%

Forsaken Fields, Saison
West Kill Brewing, NY 6%

Dark Hollow, Chocolate Porter
West Kill Brewing, NY 6.2%

Strawberry Rhubarb, Saision
Butternuts Beer & Ale, NY 6% 

Allagash White, Belgian-Style Wheat 
Allagasg Brewing, MI 5.2%


