BUILD YOUR OWN BURGER

BEEF BURGER OR VEGGIE PATTY $19
HAND-CUT FRIES OR SIDE SALAD

ADD-ONS:
PROVOLONE $2 SAUCES:
BLUE $2 ($1 EACH)
CHEDDAR $2
AMERICAN $2 HOUSEMADE BBQ
MUSHROOMS $3
CARAMELIZED ONION $2 HOUSEMADE
RAW ONION $1 CHIPOTLE MAYO
TOMATO $1
PICKLED JALAPENO $1 DIJON
BACON $5
AVOCADO $5

GLUTEN-FREE BUNS $3

THE CLUBHOUSE BURGER 25
AMERICAN CHEESE, CARAMELIZED ONION,
TOMATO, SHREDDED LETTUCE,
SWEET BUN, THOUSAND ISLAND,
HAND-CUT FRIES
NF

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

DESSERTS

CARROT CAKE 12
TOASTED COCONUT

DIETARY MODIFICATIONS CAN BE ACCOMMOIl

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%

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%

CIDERS $9

Imperial Peach Cider
Hudson Cider Co.,, NY 8.2%

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

TED, SUBSTITUTION ARE POLITELY DECLINED

DF (DAIRY FREE) | GF (GLUTEN FREE) | NF (NUT FREE) | V- (VEGAN) | VG (VEGETARIAN)



