
SNACKS 
CHICKEN WINGS  $13 
Choice of buffalo, bbq, or house special served with ranch or blue cheese   
 
BAVARIAN PRETZEL  $10 
Freshly baked soft pretzel rods served with house mustard  
 
QUESADILLA   $11 
Flour tortillas with Monterey jack and cheddar cheese served with house salsa and sour cream 
Add chicken or beef $4 

 
CRAB CAKES   $15 
Two house made crab cakes served with a creamy remoulade sauce 
 
GLAZED POTSTICKERS  $13 
Pan fried pork dumplings, sweet mandarin glaze, ponzu dipping sauce 
 
SALADS 
CLASSIC CAESAR  $12 
Romaine lettuce, house made croutons, shaved parmesan, cherry tomatoes, Caesar dressing 
Add chicken $4 or crab cake $8 

 
THE COBB   $14 
Mixed greens, grilled chicken, crispy bacon, hardboiled egg, sliced avocado, cherry tomatoes, crumbled blue cheese, 
red onion, house balsamic vinaigrette 

 
MAIN 
CLUBHOUSE BURGER  $15 
Choice of local beef or fresh ground turkey, VT cheddar, crisp lettuce, tomato, red onion 
Add bacon $2 

 
FISH TACOS   $16 
Beer battered fried haddock inside three warm corn tortillas, topped with shredded lettuce, Pico de Gallo, cilantro, 
and a lime crema 

 
CALI CLUB   $14 
Sliced turkey, bacon, avocado, crisp lettuce, tomato, red onion on toasted white bread with house garlic aioli 

 
CRISPY CHICKEN SANDWICH $15 
Fried chicken breast, bacon, VT cheddar, crisp lettuce, tomato, red onion, citrus aioli 

 
THE BRIAN   $13   
House made chicken salad wrap with crisp lettuce, tomato 
Add bacon $2 

 
GRILLED FLATBREAD  $13 
Rotating Chef inspired flatbread grilled to perfection 
 

Main entrees served with choice of fries or potato salad 
 



DRINKS 

THE CADDIE MARG   $15 
Classic Cadillac Margarita made with Patron tequila, fresh lime juice, Cointreau, simple syrup, and a Grand Marnier 
floater. Served on the rocks with a salt rim 
 

JOHN DALY’S MULE   $12 
A Moscow mule with inspiration from our favorite drinking golfer. Skyy Vodka, sweet tea, lemonade, a splash of 
ginger beer. Served in a cool copper cup with lime 

 
THE BUNKER BLOODY   $12 
For those days with too much time spent in the sand. Tito’s vodka, house made bloody mix, crispy bacon, celery 

 
APEROL SPRITZ    $12 
Prosecco, Aperol, topped with soda water and garnished with an orange. Served over ice 

 
G & TEE     $12 
The Botanist gin, dry vermouth, orange bitters, tonic, served with fresh lemon and cucumber garnish 

 
COWBOY ROY’S TRANSFUSION  $12 
The new millennium’s favorite golf drink.  Grey Goose Vodka, ginger ale, and grape juice with a lime 

 
DRAFT 
Zero Gravity Conehead, New Belgium Fat Tire, Michelob Ultra, Sierra Nevada Pale Ale 

 
CANNED 
Angry Orchard Cider, Bud Light, Pabst Blue Ribbon, White Claw, Sam Adams Hazy IPA, Lawson’s Little Sip 
 
 
 

 


