
SMALL PLATES

Clubhouse Caesar 16
little gem, garlic bread crumbs, 

herbs, anchovy vinaigrette
nf

Beef Tartare 26
capers, shallots, chive blossom, 

tallow aioli, quail egg, potato chip
nf, df

LARGE PLATES

Stinging Nettle Dumplings 30
preserved lemon, ricotta salata, 

morel broth, chive
nf, vg

Grilled Branzino 34
charred yellow wax beans, sprouts, 

grapefruit, tiny cucumber, 
crispy shallots

nf, df

Slow Roasted Pork 33
house made rigatoni, 

dandelion pesto, mustard greens, 
pistachio, dijon, marigolds

nf

Hanger Steak 46
crispy sweet breads, sunchoke, 

chimichurri, pickled mustard seed
nf

Clubhouse Wagyu Burger 22
american cheese, tomato, shredded 

lettuce, caramelized onions 
sweet bun, thousand island, 

fresh pressed fries 
nf 

Chicken Milanese 32
snap peas, parmacotto, mint,

white peach, fermented fennel
nf

SIDES

Smoked Trout Chowder 21
new potato, pickled celery, 

trout roe, togarashi, dill oil
nf
 

Marinated Artichoke Hearts 17
whipped feta, sweet peppers, 
pickled crosnes, olive relish

nf, gf, vg

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

Roasted Baby Beets 17
labneh, violas, blueberries, 

sprouted amaranth, puffed grains
gf, nf, vg

Spanish Octopus 25
sweet potato, lime aioli, 

chorizo vinaigrette, 
goathorn peppers, coriander

nf

Shishitos 13
lime, sea salt
nf, df, vg, v

Broccoli Rabe 13
calabrian pepper butter, 

parmesean, lemon
nf, vg

Crispy Fries 10
house pressed

nf, df, vg, v


