
SMALL PLATES

Clubhouse Caesar 16
curly kale, garlic bread crumbs, 

herbs, anchovy vinaigrette
nf

Roasted Baby Beets 17
lemon yogurt, violas, kiwi, 
rainbow mix, puffed grains

gf, nf, vg

LARGE PLATES

Roasted Chanterelles 30
house-made rigatoni, herb salsa, 

goat milk ricotta, preserved lemon
nf, vg

Roasted Scallops 34
roasted sunchoke, kohlrabi, 

mint, ninja radish, fennel, 
heirloom apple, creme fraiche

nf, gf

16oz Ribeye Steak 64
confit garlic, fingerling potatoes,

 bone marrow, beef jus, chives
nf

Duck Confit 31
celery root gnudi, ricotta salata, 
satsuma mandarin, mizuna, sage

nf

Clubhouse Wagyu Burger 22
american cheese, tomato, shredded 

lettuce, caramelized onions 
sweet bun, thousand island, 

fresh pressed fries 
nf 

Chicken Milanese 32
roasted parsnip, prosciutto, 

pickled dates, brown butter, frisee, 
fennel pollen

nf

SIDES

Crispy Brussels 13
pancetta, smoked maple, pecans

df

Oysters Rockefeller 27
creamed spinach, pork crackling, 

fontina, parsley, lemon 
nf

Lobster Bisque 22
pickled celery, sourdough, 

tarragon oil, tobiko, togarashi
nf

Spanish Octopus 25
sweet potato, chorizo aioli, 

pickled fresno chili, coriander
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

Swiss Raclette 18
cauliflower, cornichons, 

pickled mustard seed, 
pearl onion, sourdough

nf, vg

Arancini 18
local corn, shiitake mushrooms, 

parmesean, smoked paprika, 
truffle aioli

nf, vg

Broccoli Rabe 13
calabrian chili butter,

 parmesean, lemon
nf, gf, vg


