
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

Crispy Wings 17
buffalo sauce & blue cheese aioli

Swiss Raclette 18
cauliflower, cornichons, 

pickled mustard seed, 
pearl onion, sourdough

Crispy Brussels 13
pancetta, smoked maple, pecans

 

BUILD YOUR OWN BURGER:  
       

BEEF BURGER OR VEGGIE
 PATTY $17

ADD-ONS: 

CIDERS $6
 		
	         Rockland Cider Works

Hard Cider, NY 
Rob Rod’s Snack Time, Peanut Butter 6.6%

Dry Run, Apple Cider 6.5%

smoked gouda $2
blue $2

cheddar $2
american $2 

caramelized onion $2
raw onion $1

tomato $1
pickled jalapeño $1

bacon $3
mushrooms $3

DRAFT BEER $6
Oktoberfest Lager

Sloop Brewing, NY 5.5%

Base Camp, Lagerbier
Upward Brewing, NY 6%

Super Cheers, Festbier
Return Brewing, NY 5.5%

Duck Camp, IPA
West Kill Brewing, NY 6.5%

Grodziskie, Polish Style Smoked Lager
Wayward Brewing, NY 3.2%

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

SMALL PLATES 

FEATURED CANNED BEER $6

see beverage menu for the full beer & cider selection

‘No Pumpkin, Fall Seasonal IPA
Sloop Brewing, NY 6%

Hollow Ground, Coffee Stout
Wayward Brewing, NY 7.5%

Yellow Sally, Summer Ale
Catskill Brewery, NY 4.6%

Creekside, Raspberry Sour
Westkill Brewing, NY 4.5%

Buck Fever, Vienna Lager
West Kill Brewery, NY 5.2%

Leave It Be, English Dark Mild Ale
with oak and maple leaves

West Kill Brewing, NY 5.2%

SAUCES $1 each

house made bbq

house made 
chipotle mayo

dijon

DESSERT
Snickerdoodle Cookies & 

Vanilla Ice Cream 10


