
SMALL PLATES

Clubhouse Caesar 16
chicory & kale, garlic bread crumbs, 

herbs, anchovy vinaigrette
nf

add boquerones  5

Smoked Trout Chowder 20
new potato, trout roe, 

leeks, chive oil, togarashi
nf

Steamed Mussels 24
tomato broth, confit garlic,  

basil, baguette
nf

LARGE PLATES

Lamb Shoulder Ragu 36
house made pappardelle, harissa, 

pine nuts, mint, whipped mascarpone

Grilled Salmon 33
fennel, watercress, tangerine, 

rye, creme fraiche
nf

Ricotta & Spinach Dumplings 30
baby hakurei turnips, ricotta salata, 

lemongrass, herb beurre monte
nf, vg

 
Hanger Steak 49

bone marrow, pickled mustard seed, 
fingerling potatoes, herb salad

nf

Duck Confit Risotto 33
butternut squash, pickled persimmon, 

barley, parmesan, marjoram
nf, gf

Clubhouse Wagyu Burger 23
american cheese, tomato, 

shredded lettuce, caramelized onion, 
sweet bun, thousand island, 

fresh pressed fries 
nf 

Chicken Milanese 33
buttermilk spaetzle, speck, 

pickled apple, roasted parsnips, 
horseradish cream

nf

SIDES

Housemade 
Parker House Rolls 16

cultured butter, thyme, sea salt
nf, vg

Spanish Octopus 26
sweet potato, chorizo vinaigrette, 

goathorn peppers, citrus aioli, 
olive tapenade

nf

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, pickled cranberries, 

sprouted amaranth, puffed grains
gf, nf, vg

Swiss Raclette 18
cauliflower, cornichons, 

pickled mustard seed, 
pearl onion, sourdough

nf, vg

Roasted Pork Terrine 19
duck egg, mustard greens, 

chive sprouts, pickled shallot
nf, df, gf

Truffle French Fries 14
parmesan, dill

nf. vg

Crispy Brussels 13
bacon, smoked maple, pecans

df

Broccolini 13
calabrian butter, parmesan, lemon

vg, nf

Frenchie Salad 13
mixed greens, soft herbs, 

dijon vinaigrette
vg, v, nf, gf, df


