
*20% GRATUITY IS ADDED TO ALL GUEST CHECKS FOR YOUR CONVENIENCE.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK 

OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
*PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR INTOLERANCE.

CLUBHOUSE

STARTERS

SHRIMP COCKTAIL 26

JUMBO WILD SHRIMP, HOUSE-MADE REMOULADE, LEMON

CHIPS & GUACAMOLE 18

BLUE CORN TORTILLA CHIPS, HOUSE-MADE GUACAMOLE

BUFFALO CHICKEN WINGS 24

HOUSE-MADE BUFFALO SAUCE, BLUE CHEESE

CAESAR SALAD 19

ROMAINE LETTUCE, PARMIGIANO CHEESE, CROUTONS

WATERMELON SALAD 20

LIME JUICE, SHAVED ONIONS, FETA CHEESE

SALADS
CHICKEN 8, SALMON 14, SHRIMP 14 

GRILLED VEGETABLE ON FOCACCIA 22

ZUCCHINI, ROASTED RED PEPPER, MUSHROOMS, CHEESE

SANDWICHES
SERVED WITH SEASHORE FRIES OR SIDE SALAD

SALMON BLT 28

SALMON, PICKLED ONIONS, DRY-CURED BACON, TOMATO, LETTUCE, AIOLI
ORA KING SALMON

ROASTED TURKEY SANDWICH 24

ROASTED TURKEY BREAST, DRY-CURED BACON, LETTUCE, TOMATO, AIOLI
SCHALLER & WEBER TURKEY

DOUBLE STACK CHEESEBURGER 24

GRASS FED BEEF, AIOLI, LETTUCE, CHEDDAR BRIOCHE BUN

FISH & CHIPS 28

N.E. FISH FRY, ICELANDIC COD LOIN, SEASHORE FRIES, COLESLAW

RIBS 35

PORK, HOUSE-MADE BBQ SAUCE, COLESLAW
DUROC HERITAGE PORK

PLATES

DIRTY DOG FARM BEEF

BACON +5

LUNCH MENU



*20% GRATUITY IS ADDED TO ALL GUEST CHECKS FOR YOUR CONVENIENCE.
*PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES OR INTOLERANCE.

HOUSE SIGNATURES 17

THE CLUBHOUSE SPRITZ
APEROL, SPARKLING WINE, SODA, ORANGE

Bitter, Citrusy, Effervescent

FAIRWAY HIGHBALL
RITTENHOUSE RYE WHISKY, SODA, LEMON TWIST, MINT, LIME JUICE

Light, Crisp, Elegant

CADDIE’S CHOICE
BLANCO TEQUILA, LIME, AGAVE, GRAPEFRUIT

Bright, Zesty, Refreshing

BACK NINE
TACONIC BOURBON, BLACK TEA, LEMON

Fruity, Smooth, Tea-Driven

THE COURSE TRANSFUSION
TITO’S VODKA, GRAPE JUICE, LIME, SODA

Fruity, Smooth, Refreshing

SPARKLING

PROSECCO BRUT 17
CRISP & LIVELY. CITRUS, GREEN APPLE, & FLORAL NOTES.

Veneto, Italy | Glera

PROVENCE ROSE 20
FRESH & VIBRANT. NOTES OF WILD STRAWBERRY, CITRUS, 

WHITE PEACH, CRISP MINERALITY & MEDITERRANEAN FINISH.
Provence, France | Grenache, Syrah, Cinsault

WHITE WINES

PINOT GRIGIO 19
LIGHT & REFRESHING. PEAR, CITRUS, WHITE FLOWERS, BRIGHT 

ACIDITY & A CRISP, CLEAN FINISH.
Veneto, Italy | Pinot Grigio

SAUVIGNON BLANC 20
BRIGHT & ZESTY. GRAPEFRUIT, PASSIONFRUIT, & FRESH HERBS. 

CRISP WITH VIBRANT ACIDITY & MINERALITY.
Marlborough, New Zealand | Sauvignon Blanc

RED WINES

CABERNET SAUVIGNON 23
RICH & STRUCTURED. BLACKBERRY, CASSIS, DARK CHERRY. SOFT 

TANNINS & NOTES OF VANILLA & SPICE.
Napa Valley, California, USA | Cabernet Sauvignon

PINOT NOIR 21
SMOOTH & ELEGANT. CHERRY, RASPBERRY, & SUBTLE EARTH. 

SOFT TANNINS & A SILKY FINISH.
Oregon, USA | Pinot Noir

CLUBHOUSE


