STARTERS
Jumbo crab cake
celery-apple slaw, lemon dressing

Simple salad
seasonal greens, carrot, tomato, onion, croutons, house dressing

Duck confit & Foie gras terrine
grilled toast, fig jam

Garlic Shrimp
sautéed okra, curry, chili flake, grilled bread

Traditional Caesar salad
romaine hearts, shaved pecorino, croutons, white anchovies

steamed pork dumplings
crisp shiitake mushrooms, chili sauce

Tuna tartare fall chopped salad
roasted butternut squash & carrots, kale, radish,
crispy lotus roots, sweet soy vinaigrette

Clam Chowder
classic preparation with local clams, bacon, potatoes

ENTRÉES
Grilled Faroe island salmon
crab rangoon, eggplant, creamy soy sauce

Member Traditions
Offered evenings at the bar only
between 5:00 pm — 9:00 pm

Monday
Mac-n-cheese monday
$11 chef’s choice specialty

Tuesday
TACO TUESDAY
$12 tacos & corona

Wednesday
wing wednesday
50¢ wings

Thursday
Burgers & Beer
$10 mystery brew & burger

Friday
Flip-for-it friday
flip for a chance to win half off
a bar app of choice

Upcoming Events

Seared georges banks scallops
potato-cucumber mash, oyster mushrooms, crispy leeks, lemon sauce

No pasta grilled vegetable lasagna
seasonal vegetables, San Marzano tomato sauce, pecorino

Short rib & porcini Bolognese
rigatoni, roasted vine ripe tomato

Grilled prime ribeye
sweet potato mash, roasted kale leaves, house steak sauce

Pressed chicken
parmesan-mascarpone, polenta, sautéed spinach, chicken jus

Roasted Venison Chop
butternut squash ravioli, toasted pistachio, dried cherry sauce

Potato gnocchi
fall mushrooms, bacon, brussels sprouts, white wine sauce

SIDES

Trivia Night
Gather other members, friends or colleagues and create teams of up to 5 people.
If you don't have a team, no worries we can
place you on a team. We will be offering the
Mystery Brew and Burger for $10 along
with the full Bar Menu. There will be prizes for the 1st place team!

Thursday, June 13th
6:00 pm — 8:00 pm

Wine around the
world: ITALY
Enjoy hors d’oeuvres and sample wines
from various regions of Italy. Attendees
will vote on their favorite choice of the
evening, and one lucky attendee will
leave with the winning bottle!

Mashed potato

Thursday, June 20th

Sautéed Spinach

6:00 pm — 8:00 pm

Roasted Fall Mushrooms
Crab Rangoon

$29 / $37++

LIBATIONS
COCKTAILS

BEER
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Bacon Bourbon Old Fashioned
Bacon-Infused Bourbon, Demerara Sugar, Bitters

Give Peas a chance
Bombay Gin, Chamomile, Bianco Vermouth, Spring Peas

Snozzberries & Bubbles

DRAFT
Night shift—whirlpool pale ale
Idle hands—rotating
Aeronaut—Rotating IPA
Notch—Session Pils

Tito’s Vodka, Cranberry, Lemon, Simple, Prosecco

BOTTLES & CANS

Irish Cure
Glendalough Double Barrel Irish Whisky, Ginger,
Honey, Lemon

Margarita Picante
Espolon Tequila, Tamarind, Jalapeno, Cointreau,
Lime, Agave

Fig vermouth MANHATTAN
Maker’s Mark Bourbon, House Fig Vermouth, Bitters

Royal Bermuda yacht club
Privateer Silver Rum, Almond, Lime, Orange, Falernum

Summer shrubbin’
Hendrick’s Gin, Strawberry, Mint, Basil, Vinegar

Always money in the banana
stand
Privateer Amber Rum, Brown Butter, Banana, Lime

Breakfast of champions
Sazerac Rye, Salted Caramel, Cream, Green Chartreuse,
Iced Coffee

ZERO PROOF

Budweiser
Bud light
Samuel adams BOSTON
Samuel adams LIGHT
Samuel adams Seasonal
Michelob ultra
Amstel light
Heineken
Stella Artois
Corona
Guinness
Jack’s abby—HOPonius union
Lagunitas—lil Sumpin’ Sumpin’
Ayinger—Brau Weisse
Spencer—Trappist ale
Allagash Brewing Co—White ale
Mystic—Saison Renaud
Maine beer co—MO PALE ALE
Dogfish head—60 minute ipa
Chimay—Grand Reserve
Samuel smith—taddy porter
La fin du monde
21st amendment—Hell or high
watermelon

6
CIDER

Strawberry soda
Strawberry, Basil, Mint

Artifact cider—wild thing
Prospect cider—el tigre

Cranberry Lime Rickey
Cranberry, Soda, Lime

Please inform your server if you or anyone in your party has food allergies or special dietary requirements.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Your food and beverage charges are subject to a 14% Service Charge that is distributed to the Club’s hourly wait staff, service bartenders and
service employees, and a 6% Administrative Fee that is not a service charge, tip, or gratuity, and is used to subsidize the Club’s general
expenses. The Club does not charge any other service charge, tip or gratuity for food and beverage service, or use of the Club’s facilities.

We accept Visa, Mastercard and American Express

VEGETARIAN
GLUTEN FREE

