
SMALL PLATES

Clubhouse Caesar 16
curly kale, garlic bread crumbs, 

herbs, anchovy vinaigrette
nf

Roasted Baby Beets 17
lemon yogurt, violas, red kiwi, 

rainbow mix, puffed grains
gf, nf, vg

LARGE PLATES

Spinach & Basil Spaetzle 31
english peas, oyster mushrooms, 

herb salsa, goat milk ricotta, 
preserved lemon, tendrills

nf, vg

Roasted Salmon 34
roasted sunchoke, kohlrabi, 

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

nf, gf

Whey Braised Rabbit 36
house made pappardelle, 

dandelion pesto, mustard greens, 
pistachio, dijon, marigolds

nf

16oz NY Strip Steak 60
marble potatoes, bone marrow, 

scallion chimichurri, 
black garlic compound butter

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

Smoked Trout Chowder 21
new potato, pickled celery, 

trout roe, togarashi, dill oil
nf

Marinated Artichoke Hearts 19
whipped feta, satsuma mandarin, 
sweet peppers, pickled crosnes, 

olive relish
nf, gf, vg

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

Spanish Octopus 25
sweet potato, lime aioli, 

chorizo vinaigrette, 
goathorn peppers, coriander

nf

Broccoli de Cicco 13
calabrian chili butter,

 parmesean, lemon
nf, gf, vg


