
gluten free buns $3
 

The Clubhouse Burger 22
american cheese, caramelized onion, 

tomato, shredded lettuce, 
sweet bun, thousand island, 

hand-cut fries  

Frenchie Salad 15
mix greens, soft herbs, dijon vinaigrette

Oysters 26/48
hibiscus mignonette, cocktail, lemon

Crispy Wings 17
buffalo sauce & blue cheese aioli

Smoked Eggplant Dip 16
fairytale eggplant, sumac, labneh, 

parsley, lavash
 

BUILD YOUR OWN BURGER:  
       

BEEF BURGER OR VEGGIE
 PATTY $17

ADD-ONS: 

CIDERS $6
   
         Rockland Cider Works

Hard Cider, NY 6.6%

Dry Run, Hard Cider
Rob Rod’s Snack Time, Peanut Butter

smoked gouda $2
blue $2

cheddar $2
provolone $2 

caramelized onion $2
raw onion $1

tomato $1
smashed avocado $3
pickled jalapeño $1

bacon $3
mushrooms $3

DRAFT BEER $6

Hex, Hazy IPA
Upward Brewing, NY 6.66%

Recurrence III, Brett Pale Ale
Wayward Brewing, NY 6%

Base Camp, Lager
Upward Brewing, NY 6%

Shadowtricks, Smoked Helles Lager
Wayward Brewing, NY 5.4%

HELLR, Maibock
Upward Brewing, NY 6.8%

SMALL PLATES 

CANNED BEER $6

Inhale, West Coast Style Pale Ale
Wayward Lane Brewing, NY 5%

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

Red Hill Station, Roggenbier 
German Rye Ale

Catskill Brewery, NY 5.0%

Gondola Session, IPA
Common Roots Brewing, NY 5.2%

Creekside, Dry Hopped Sour
West Kill Brewing, NY 4.2%

Nightshine, Black Lager
Catskill Brewing, NY 5.25%

SAUCES $1 each

house made bbq

house made 
chipotle mayo

dijon

DESSERTS 

Cookies & Vanilla Ice Cream 10


