STARTERS
New England Clam Chowder
local clams, bacon, red bliss potatoes, house made crackers

Chef’s Addition

Crab-Stuffed grilled avocado
lemon-lavender sauce

Bang-bang shrimp

Offered at lunch daily
Please inquire with your server

tempura crusted shrimp, spicy mayo, sesame seeds

Steamed pork dumplings
crispy shiitake mushrooms, chili sauce

Member Traditions

Polenta crusted calamari
peppadews, zesty tomato sauce

LARGE SALADS
Grilled Chicken Caesar*
romaine hearts, shaved pecorino, croutons, white anchioves, fried egg

Seared scallop & apple salad
chopped romaine, burrata, creamy balsamic dressing

Arugula & Steak salad*
grilled corn, radish, shaved parmesan, lemon dressing

Lobster cobb
chopped romaine, avocado, pickled onions, cucumber, bacon,
cherry tomatoes, crumbled blue cheese, ranch dressing

ENTREES

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

Monday
Monday night
football fest
$9 game favorites (changes weekly)

Tuesday
TACO TUESDAYs
$3 tacos
$3 coronas

Wednesday
Wine down wednesday
$12 mystery glass & cheese plate

Thursday
Burgers & Beer
$10 mystery brew & burger

Friday
Flatbread friday
$12

Chicken schnitzel
roasted root vegetables, herb pan sauce

Bbq lamb ribs
french fries, slaw, sweet chipotle BBQ sauce

Fall mushroom risotto
acorn squash, crispy leeks

VEGETARIAN
GLUTEN FREE

Executive Chef - Mark Allen

SANDWICHES & BURGERS
all sandwiches are served with house made French fries.
gluten free bread is available upon request.

Grilled Cheese & roasted tomato soup
aged cheddar, sour dough, side salad

Crispy chicken bkt
shaved kale, bacon, tomato, parmesan, Caesar dressing, brioche bun

Open-faced turkey gobbler
stuffing, cranberry sauce, cheddar, gravy

The UMass Club
roasted turkey, bacon, avocado, tomato, bibb lettuce, grilled sour dough, lemon aioli

Upcoming Events
Burger, Brews &
Blues Night
Join us in the Club Lounge for our
new special evenings. Enjoy a burger &
mystery brew special for $10, while
listening to music from live entertainers.

Thursday, January 24th
Thursday, February 28th
6:00 pm — 9:00 pm

Crispy fish burger
fall slaw, lemon-caper dressing

Bistro burger*
cheddar, bacon, caramelized onions, avocado, bistro sauce, brioche bun
*add a fried egg

BOWLS

Valentine’s Dinner
Celebrate Valentine’s Day with your
special someone overlooking our
incredible city skyline. Enjoy a romantic 3
course dinner specifically crafted for you
and your sweetheart.

Thursday, February 14th
5:00 pm — 9:00 pm

Seared salmon
brown rice, roasted broccoli & cauliflower, shredded cabbage,
acorn squash chips, ginger-soy vinaigrette, sesame seeds

Grilled shrimp
roasted brussels sprouts & mushrooms, butternut squash puree,
pecorino

Spicy Tuna poke*
steamed rice, cucumber, pickled ginger, avocado, crab stick, nori

Thai chicken
basmati rice, English peas, roasted carrots & shiitake mushrooms,
fried egg, peanut dressing, toasted coconut

$69++

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

Thursday, February 21st
6:00 pm — 8:00 pm
$29++ / $34++

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.

