
SMALL PLATES

Frenchie Salad | 15
mixed greens, soft herbs, dijon vinaigrette

		      v | vg | df | gf | nf 

Marinated Artichokes | 19
pickles crosnes, peppadews, tangerine, 

sundried cherry tomatoes, whipped feta, sumac
		              nf | gf | vg

Steamed Mussels | 24
tomato broth, confit garlic, basil, baguette

			         nf

Shishito Peppers | 15
furikake, lime, black garlic vinaigrette

nf | df
			         

BUILD YOUR OWN BURGER  
       

BEEF BURGER OR VEGGIE PATTY $19
hand-cut fries or side salad

ADD-ONS: 

CIDERS $9
 

Imperial Peach Cider
Hudson Cider Co., NY 8.2%

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

provolone $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 $9

*full list of beers found in beverage menu*

Spada Nuvola, Italian Style Pilsner
West Kill Brewing, NY 5.2%

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

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

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
 

Carrot Cake 12
Toasted Coconut

 The Clubhouse Burger 25
american cheese, caramelized onion, 

tomato, shredded lettuce, 
sweet bun, thousand island, 

hand-cut fries
nf  

 
gluten-free buns $3

DRAFT BEER $9

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

Ascension, Pilsner
Upward Brewing, NY 5.5%

Hex, Hazy IPA
Upward Brewing, NY 6.66%

Summer Camp, Landbier
Upward Brewing, NY 5.4%

Opiate Sun, Imperial IPA
Upward Brewing, NY 7.5%

HELLR, Spring Lager
Upward Brewery, NY 6%

dietary modifications can be accommodted, substitution are politely declined
df (dairy free) | gf (gluten free) | nf (nut free) | v (vegan) | vg (vegetarian)


