
T h e

CLUBHOUSE 
A T  T A C O N I C



SOUP DU JOUR    5 / 7 

NEW ENGLAND    7 / 9 
CLAM CHOWDER

AU GRATIN FRENCH   10
ONION SOUP

FLATBREAD 
MARGHERITA 15
SAUSAGE AND MUSHROOM 18

 

 

 

 

TURKEY CLUB   18

 

 

 

 

 

 

 

 

LASAGNA 
with marinara sauce   18
with bolognese sauce  20

 

 

 

 

BASKET OF BREAD   6

SHRIMP AND CHIPS   22
lightly breaded shrimp with
coleslaw, french fries, tartar
sauce and fresh lemon

SALMON   24
roasted atlantic Salmon served
over curried lentils and zucchini
with a herb greek yogurt

VEAL SCHNITZEL    25
À LA HOLSTEIN
breaded and pan fried veal cutlet
served a la holstein over
housemade spätzle with haricots
verts and a lemon pan sauce

NEW YORK STRIP   27 / 36
grilled 10 oz or 14 oz strip steak
with a mushroom demi-glace, 
roasted potatoes and carrots

THAI RED CURRY   18
stir-fried vegetables 
over rice noodles 
with a thai red curry

AFTER 4

An 18% gratuity will be automatically added to your bill. Before placing your order please alert your server to any food allergies. Consuming raw or
undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

CUP / BOWL

HOT DOG/BRATWURST  6 / 10
served with kraut

CRAB CAKE   18
with a cucumber salad and wasabi sauce

 JUMBO SHRIMP COCKTAIL    15
four jumbo poached shrimp

HUMMUS AND 5 GRAIN PLATE   14
one scoop of each served with
fresh-cut vegetables and pita

COCONUT SHRIMP   18
ten pieces with sweet chili sauce

ITALIAN MEATBALLS   14
four meatballs baked with marinara,
peppers and onions 

GRILLED CHICKEN SANDWICH   17
with avocado, lettuce, tomato 
and chipotle mayo on a ciabatta roll

CUBANO   18
pulled pork, sliced ham, swiss cheese, 
dill pickle, mustard on ciabatta roll 

TACONIC SMASH BURGER   18
two 4oz beef patties, american cheese,
caramelized onions, special sauce, on
a brioche roll with lettuce and tomato

ROAST BEEF   18
horseradish cream cheese spread, lettuce, 
pickled onion, tomato on a ciabatta roll 

TUNA NIÇOISE    18
potatoes, fresh green beans, niçoise 
olives, seared tuna over house greens 

EVERY EVENING TIL DUSK

CHOPPED COBB SALAD   15
egg, bacon, tomato, avocado and blue 
cheese crumbles served with a cobb dressing

STATLER CHICKEN BREAST   24
pan-seared chicken breast over
oven-roasted tomato risotto with
a herb demi-glace

CHOCOLATE CAKE    10 

LEMON CAKE    9 

CHEESECAKE    10

CHEF’S SPECIAL    8

HOUSE-MADE ICE CREAM    4 
chocolate
vanilla
coffee
seasonal sorbet flavor

(per scoop)

ADD A SIDE SALAD   4
caesar or house 
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