
SMALL PLATES

Frenchie Salad 15
mixed greens, soft herbs, dijon vinaigrette

Baravian Pretzel 17
everything spice, dill cream cheese

 
Swiss Raclette 18

cauliflower, cornichons, 
pickled mustard seed, 

pearl onion, sourdough

Steamed Mussels 24
tomato broth, confit garlic,  

basil, french baguette

BUILD YOUR OWN BURGER  
       

BEEF BURGER OR VEGGIE PATTY $18
hand-cut fries or side salad

ADD-ONS: 

CIDERS $8
 

Imperial Peach Cider
Hudson Cider Co., NY 8.2%

Berry Dry, Strawberry Cider
Rockland Cider Works, NY 6.6%

smoked gouda $2
blue $2

cheddar $2
american $2 

mushrooms $3
caramelized onion $2

raw onion $1
tomato $1

pickled jalapeño $1
bacon $5

avocado $5

FEATURED BEER CANS $8

*full list of beers found in beverage menu*

Sugar Weather, Maple Blonde Ale
Upward Brewing w/ West Kill Brewing, 

NY 6%

Polished Pilsner, German Pilsner
Return Brewing NY 5.2%

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

Fall Seasonal IPA
Sloop Brewing, NY 6%

Black Dome, Imperial Raspberry Stout
West Kill Brewing, NY 9.5%

Trickster, Dark Lager
Arrowood Farms, NY 4.8%

SAUCES: 
($1 each)

housemade bbq

housemade
chipotle mayo

dijon

DESSERTS
 

Seasonal Pie A La Mode 12
vanilla ice cream, cinnamon syrup

 The Clubhouse Burger $23
american cheese, caramelized onion, 

tomato, shredded lettuce, 
sweet bun, thousand island, 

hand-cut fries  

 
gluten-free buns $3

DRAFT BEER $8

Devil’s Path, IPA
Catskill Brewing, NY 7.5%

Ball Lightning, Pilsner
Catskill Brewing, NY 5%

Fur Bearing Trout, Pale Lager
West Kill Brewing, NY 5%

Hex, Hazy IPA
Upward Brewing, NY 6.66%

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

Kaaterskill, IPA
West Kill Brewery, NY 6%


