
SMALL PLATES

Clubhouse Caesar 16
little gem, garlic bread crumbs, 

herbs, anchovy vinaigrette
nf

Beets & Sunflower 17
baby beets, tiger figs,

sunflower cream, seed granola, 
alfalfa sprouts
gf, nf, v, vg, df

LARGE PLATES

Local Corn Dumplings 30 
ricotta, summer truffle, black garlic,
 smoked shiitake mushrooms, chervil

nf, vg

Grilled Branzino 34
black plums, sunchoke, 

baby spinach, red watercress, 
fennel, opal basil 

nf, df, gf

Linguini Puttanesca 34
seafood, heirloom tomatoes, 
olive relish, lemon, chili oil

nf

Ribeye Steak 54
confit garlic, fingerling potatoes,

 spring onion vinaigrette, 
bone marrow, beef jus

nf

Clubhouse Wagyu Burger 22
american cheese, tomato, shredded 

lettuce, caramelized onions 
sweet bun, thousand island, 

fresh pressed fries 
nf 

Chicken Milanese 34
engligh pea spaetzle, cured lemon, 

parmacotto ham, mint, tendrils
nf, df

SIDES

Crispy Brussels 13
pancetta, smoked maple, pecan

vg, df

Yellowtail Crudo 23
husk cherry, watermelon, 

black tobiko, ponzu, cilantro oil 
nf, gf, df

Spanish Octopus 24
marinated gigante beans, 

lemon yogurt, chorizo vinaigrette
gf, 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

Oysters 26/48
hibiscus mignonette, cocktail, lemon

nf, df, gf

Kiwi & Burrata 18
white strawberries, basil seeds, 

mint, sourdough
nf, vg

Grilled Corn 13
marscapone, feta, chili powder

gf, nf, vg

Honeynut Squash 13
sage butter, pepitas, 

pomegranate molassas
gf, nf, vg


