
gluten free buns $3.00 

The Clubhouse Burger 18
cheddar, caramelized onion, 
sesame bun, hand-cut fries  

Frenchie Salad 14
bibb and mixed green lettuce, 

radishes, soft herbs, 
dijon vinaigrette

Moules Frites 26
israeli-style zhug, cilantro

East Coast Oysters 21
mignoette, horseradish

Shishito Peppers 12
lime & sea salt

Root Beer Float  8
Rusted, Root Beer CIDER, Rockland Cider Works

vanilla ice cream

Berries & “Cream”  10

Cookies & “Cream”  7

BUILD YOUR OWN BURGER:  
       

BEEF BURGER OR VEGGIE PATTY $14
house-cut fries or side salad

ADD-ONS: 

CIDERS $6
 

Naked Flock
Applewood Winery, NY 5.5%

Classic Dry Cider
Shacksbury, VT 5.5%

 cheddar $2 
smoked gouda

blue $2
pepper jack $2

caramelized onion $2
raw onion $1

tomato $1
avocado $2

pickled jalapeño $1
mushroom $2

bacon $3

DRAFT BEER $6 

Swepnwedles, Traditional Dry Cider
Rockland Cider Works, NY

Berry Dry, Strawberry Cider
Rockland Cider Works, NY

Apricot Cider
Rockland Cider Works, NY

Rusted, Root Beer Cider
Rockland Cider Works, NY

Plum Cider
Rockland Cider Works, NY

Rob Rod’s Snack Time, 
Peanut Butter Cider

SMALL PLATES 

BEER-CANS $6

Juniper Ridge, 
Norwegian Farmhouse Ale
West Kill Brewing, NY 7.3%

Creekside, Raspberry Sour
West Kill Brewing, NY 4.2%

Darbee’s Irresistible, Pale Ale
Catskill Brewery, NY 6.2%

Breadwinner, IPA
Upward Brewing Company, NY 5.5%

Fresh Coat, Oatmeal Stout
West Kill Brewing, NY 5.4%

Ball Lightning, Pilsner
Catskill Brewery, NY 5.0%

SAUCES: 
ketchup

BBQ
dijon

sun-dried tomato aioli 
chipotle mayo

spring onion mayo

additional sauces $1

DESERTS 


