
W I NE
House Wines       
$6.50 a glass  
Merlot, Cabernet, Pinot Grigio, 
Riesling, Moscato, Chardonnay

Malbec
$7.50/glass  $16.99/bottle

Barone Pinot Grigio
$8.75/glass  $18.99/bottle

Chateau St. Michelle Chardonnay
$8.75/glass  $18.99/bottle

Noble Vines Pinot Noir
$9.50/glass  $23.99/bottle

Murphy’s Sauvignon Blanc
$9.50/glass  $23.99/bottle

Josh Cabernet
$9.50/glass  $24.99/bottle

CO CKTA I L S
Old Fashioned, Manhattan - $6.75
Margarita, Bloody Mary

Cosmopolitan, Vodka Martini - $7.00
Moscow Mule - $8.00
Long Island Iced Tea - $8.50

FROM THE  BAR

T H E  C L U B H O U S E  M E N UCCC 1920

APPET IZERS

CAPRESE BREADS - $6.99
fresh tomato, mozzarella, basil on soft mini 
naan bread topped with a balsamic reduction.

HOMEMADE CHIPS - $5.99
served with warm cheese dip & salsa,    
add guacamole or sour cream for $1  

CLUBHOUSE BANGIN’ BRUSSELS - $5.99 
brussel sprouts quick fried to a crisp and tossed 
with our “bangin” sweet fire sauce, with bacon 
garnish OR get them steamed tossed with sweet 
fire sauce and topped with bacon.    

BANGIN' SHRIMP - $9.99 
"Naked" shrimp not breaded or fried, sauteed.  
Tossed w/our signature bangin' sauce and topped 
with bacon

In a rush to get back to work?
Grab one of these items that's 
easy to prepare quickly for you.

LUNCH
CRUNCH

We have eight taps working hard 
to bring you latest and greatest 
of premium, local brews. Just ask 
you server!

I T 'S  ON

TAP
W I NGS & SAUCES
Boneless Bites: $9.99 
Bone In Wings: 10 for $10.49 or 20 for $17.99

◊ Hot-n-Sticky Honey Siracha
◊ Buffalo Style (Hot, Medium, Mild) 

◊ Garlic Parmesan
◊ Clubhouse BBQ

BOTTLED BEER
Coors Light, Budweiser, Bud Light
Miller Lite, Michelob Ultra, 
Labatt Blue, Labatt Blue Light, Blue Moon,        
Angry Ochard, O'Douls (NA), Buckler (NA)  $4.50

Corona, Newcastle, Bass Ale, Heineken, 
Heineken Light       $5.50
  
  

BEER &  WINGS

SALADS

ROASTED VEGETABLE SALAD - $9.99
mixed greens topped with roasted vegetables 
including broccoli, peppers, onions, carrot, 
tomato, cucumbers, garbanzo beans, and a side of 
homemade clubhouse vinaigrette.

CLASSIC CAESAR WITH A 
"CORNBREAD" TWIST - $8.99 
crunchy romaine tossed with homemade dressing, 
cornbread croutons and shaved parmesan. 
ADD CHICKEN - $2.99 OR SHRIMP - $3.99 
our classic caesar with marinated grilled chicken or 
shrimp
  
THE COBB - $11.99
romaine & mixed greens, hard boiled egg, bacon, 
chopped tomatoes, cucumbers, garbanzo beans, 
blue cheese crumbles, grilled chicken, choice of 
dressing.

SOUP AND SALAD BAR
ala carte - 12.99 
add to any sandwich or burger - 3.99

salad dressings: italian, balsamic vinaigrette, fat 
free raspberry vinaigrette, homemade clubhouse 
vinaigrette, homemade honey mustard, homemade 
caesar, homemade buttermilk ranch, or blue cheese 
wing“dip" dressing

SOUP CUP $3.49  BOWL $4.49

SOFT PRETZEL BITES - $5.99
served with warm cheese dip and honey 
mustard



ALL INCLUDE SOUP AND SALAD BAR

WOODFIRED P IZZA

CAPRESE CHICKEN PIZZA
grilled chicken, fresh mozzarella, chopped tomato, 
basil, balsamic reduction.

BUFFALO CHICKEN PIZZA
buffalo style grilled chicken, diced celery, shredded 
mozzarella, blue cheese dressing and wing sauce.

CLASSIC 
red sauce and mozzarella cheese 
with or without pepperoni.

Personal Size - $8.99     Sixteen Inch - $13.99

SIRACHA CANDIED BACON - $12.99
CHEESE BURGER  

MUSHROOM SWISS BURGER - $11.99

THE DRUNKEN COW - $11.99
beer braised caramelized onion and smoked cheddar

THE CLASSIC CHEESEBURGER - $10.99

VEGETARIAN VEGAN BURGER - $9.99
made from all plant-based ingredients including carrot, 
beet, amaranth, pea; and no gluten, soy, peanut, trans fat, 
cholesterol, dairy, GMO or MSG.

*all burgers include fries, pickle, lettuce, tomato, & onion  

STEAK BURGERS

MAINE LOBSTER ROLL - $14.99
our lobster salad made with lobster, mayonnaise, 
cucumber, tarragon, scallion, lemon zest served in a 
grilled brioche roll with fries    
 
FOUR CHEESE GRILLED CHEESE, 
TOMATO & BACON   - $10.99
a blend of sharp cheddar, gouda, mozzarella, provolone 
and tomato on sourdough bread and served with fries. 

BEEF ON WECK - $12.99
shaved prime rib sautéed in au jus on a grilled 
kimmelweck bun topped with caramelized onions and 
cheddar with a cup of au jus and horseradish sauce; 
served with fries.      
ONE CLASSY “CHIC” PANINI - $11.99
thinly sliced marinated grilled chicken layered between 
fresh mozzarella, sliced tomatoes, fresh basil with a 
balsamic glaze on grain bread-grilled panini style; served 
with fries.

CALIFORNIA CHICKEN SANDWICH - $12.99
Antibiotic Horomone Free Marinated Chicken Breast 
topped with guacamole, bacon, basil and tomato on a 
toated kaiser bun with herb cheese spread, served with a 
side of our bangin' sauce and french fries.

TURKEY CLUB - $11.99
Thin slices of roasted turkey, crisp bacon, lettuce, tomato 
and mayonnaise - triple decker between three pieces of 
toasted sourdough bread.  Served with chips & a pickle

COLD ROAST BEEF - $9.99 OR TURKEY - $8.99 
Sandwich served on wheat, sourdough or rye with
lettuce, tomato, mayo, chips and a pickle

CLASSIC BLT ON TOASTED SOURDOUGH - $9.99
Served with fries. 

SA NDWICHES

ENTREES

CLUBHOUSE CHICKEN MARSALA - $18.99
We only use boneless hormone and  antibiotic free 
chicken that is pan seared in our homemade wild 
mushroom marsala sauce with your choice of twice 
baked potato, rice OR quinoa vegetable blend and 
fresh vegetable

CLUBHOUSE CHICKEN CORDON BLEU - $18.99
We use only bonless hormone and antibiotic free 
chicken that is pan seared in our homemade cordon 
bleu sauce and topped with baked ham and swiss 
cheese, served with a twice baked potato, rice OR  
quinoa vegetable blend and fresh vegetable.  

BROILED HADDOCK DINNER - $18.99
haddock filet broiled with lemon, butter, white wine
and served with lemon, rice and fresh vegetables. 
        
PASTA CARBONARA - $15.99
Al dente cooked pasta hand tossed in homemade 
creamy carbonara with bacon and peas
- Top with Shrimp - add $3.99
- Top with Chicken - add $2.99

BAKED HADDOCK DINNER - $8.99
filet of haddock baked with lemon, butter, white wine 
and served with rice and fresh vegetable.

CHICKEN MARSALA - $8.99
pan seared hormone antibiotic free chicken breast 
topped with marsala sauce and served with rice and 
vegetable. 

SMOTHERED BEEF - $8.99
thinly sliced tender Roast Top Round of Beef, topped 
with mushrooms, onions, cheddar cheese and served 
with a side of 
au jus, potato and vegetable. 

Add soup and salad bar - $3.99

4:30-6pm ONLY MONDAY THROUGH FRIDAY

EARLY  B IRD  MENU

OUR “NY STYLE” CHEESECAKE - $5.99

made Bobbie Carson’s way, a paper thin homemade 
buttery crust filled with classic cheese cake baked to 
perfection, add homemade fudge or raspberry glaze!

CHOCOLATE MOUSSE CAKE - 5.99 

the creamiest layers of rich cocoa blended with cream 
and egg with a hint of bailey’s, chilled in a homemade 
chocolate crust. served with whipped cream and 
chocolate shavings.

BRIOCHE BREAD PUDDING WITH SALTED CARAMEL 
BRANDY GLAZE - $5.00

classic custard baked brioche bread pudding served 
warm, topped with homemade salted caramel brandy 
glaze, with whipped cream or scoop of vanilla ice cream!

THE CLASSIC SUNDAE - $4.50

hot fudge or salted brandy caramel served with vanilla 
bean ice cream, whipped cream, nuts and a cherry.

SWEET  DREAMS

Ask about special beer and wine pairings with these items!

* MONDAYS: KIDS under 10 EAT FOR FREE!
ROASTED VEGGIE PANINI - $11.99
Layers of fresh roasted broccoli, carrot, onion, pepper and 
tomato nestled between herbed cheese spread on grilled 
panini bread.  Served with fries. 


