
The Clubhouse Burger 22
american cheese, caramelized onion, 

tomato, shredded lettuce, 
sweet bun, thousand island, 

hand-cut fries  

Frenchie Salad 15
little gem, soft herbs, dijon vinaigrette

Broccoli Rabe 13
calabrian pepper butter, 

parmesean, lemon

Local Burrata 18
heirloom tomato relish, 

pickled green strawberries, 
basil cress, sourdough

Crispy Chicken Wings 17
buffalo sauce, parsley, 

blue cheese aioli
 

BUILD YOUR OWN BURGER:  
       

BEEF BURGER OR VEGGIE
 PATTY $17

ADD-ONS: 

CIDERS $7
   
  Wolffer Estate, NY 

Dry White, Apple & Pear Cider 6.9%

Hudson North Cider Co, NY 
Mountain Berry,

Apple, Blackberry & Blueberry Cider 5%

smoked gouda $2
blue $2

cheddar $2
american $2 

caramelized onion $2
raw onion $1

tomato $1
pickled jalapeño $1

bacon $3
mushrooms $3

avocado $3

DRAFT BEER $7

Tropical Lager
Catskill Brewing, NY 4%

Maple Hill, Imperial Brown Ale
West kill Brewing, NY 8.8%

Base Camp, Lagerbier
Upward Brewing, NY 5.7%

Grass Wagon, IPA
Catskill Brewing, NY 4.9%

Brookie, Lager
West Kill Brewing, NY 4.2%

Moonfarmer, IPA
West Kill Brewing, NY 6.8%

SMALL PLATES 

FEATURED CANNED BEER $7

see beverage menu for the full beer & cider selection

Forsaken Fields, Farmhouse Ale
West Kill Brewing, NY 6%

Don’t Feed the Bears, New England IPA
Westkill Brewing, NY 7.5%

Fresh Coat, Oatmeal Stout
Westkill Brewing, NY 5.4%

Bicknell’s Thrush, American Pale Ale
West Kill Brewing, NY 5.4%

Buck Fever, Vienna Lager
West Kill Brewery, NY 5.2%

Firetower, Red IPA
Westkill Brewing, NY 7.2%

SAUCES $1 each

house made bbq

house made 
chipotle mayo

dijon

gluten free buns $3

DESSERT
Sugar Cookies & 

Vanilla Ice Cream 10


