“Straight Forward American Food”

‘“Home of the |16 oz. Draft”

Happy Hour
Mon-Fri 4-7 pm

*$1.00 OFF ALL BEER,
WINE AND MIXED DRINKS
INTHE TAVERN

Monday

* BEER SPECIALS:
$2.00 Bud and Bud Light Bottles

* DRINK SPECIALS: $3.00 Captain Morgan’s
DINNER SPECIALS: Burgers 2 for |

Tuesday

* BEER SPECIALS:
$5.00 Pitchers

* DRINK SPECIALS: $3.00 Jack Daniels
DINNER SPECIALS: Famous $5.00 Menu

Wednesday

* $2.50 BEER SPECIALS:

* DRINK SPECIALS: $4.00 Frozen Margaritas
DINNER SPECIALS: 2 Dinners for $20 Plus
WING NIGHT 9 pm-Midnight

Thursday

* BEER SPECIALS:
$2.00 Domestic Drafts

* DRINK SPECIALS: Ladies’ Drinks $2.00
DINNER SPECIALS: Appetizer 2 for |

Friday

* BEER SPECIALS:
$2.00 Blue & Blue Light Bottles
* DRINK SPECIALS: Club Roulette *
DINNER SPECIALS: Chalk Board Special

Saturday

* BEER SPECIALS:
$3.00 Heineken
* DRINK SPECIALS: Club Roulette
DINNER SPECIALS: Chalk Board Specials

Sunday

* BEER SPECIALS:
$2.00 Bud, Bud Light Drafts
* DRINK SPECIALS: $3.00 Bloody Mary
DINNER SPECIALS: $10.00 Dinners
Kids Eat Free (Starting at Noon)

DRINK SPECIALS GO FROM
9 PM - MIDNIGHT

*ALL DRINK SPECIALS

Appetizers/Starters

Pepperoni Sticks **¥

Fresh dough wrapped around mozzarella cheese and

pepperoni, lightly fried and served with marinara sauce.
$6.95

Chicken Wings **

Jumbo chicken wings fried to a golden crisp; served mild,
medium, hot, bbq, garlic, sweet heat or cajun with bleu
cheese dressing and celery sticks. $7.95

Boneless Chicken Wings **
All white chicken bites fried to a golden brown; served the
same way as our chicken wings. $7.95

Calamari
Fresh calamari lightly fried and served with spicy
marinara sauce. $7.95

The Club Nachos

Tortilla chips layered with diced tomatoes, jalapefios,

sweet onion, black olives and cheddar-jack cheese; served

with salsa, sour cream and guacamole. Spiced Chicken or

Beef. Single Layer $5.95
El Grande $8.95

Southwest Spring Rolls **

Egg roll wrapper filled with grilled chicken, flame
roasted sweet peppers, onion, black beans, fresh cilantro
and pepper-jack cheese; lightly fried and served with
ranchero dipping sauce. $7.50

Coconut Shrimp

Jumbo shrimp coated with shredded coconut and pan

seared; served on a bed of mixed greens with mango coulis.
$7.95

Chicken Tenders **

Fresh chicken tenderloins fried to a golden brown; served
with french fries or sweet potato fries, ranch, bbq sauce,
bleu cheese or honey mustard. $7.95

Lobster & Crab Mac & Cheese

Trotelle pasta baked with Vermont cheddar, lobster, lump
crab meat and ritz cracker topping, served in puff pastry
bowl. $9.95

Chile Con Queso **

A blend of pepper-jack cheese, cheddar cheese, salsa and

sour cream; served warm with tortilla chips for dipping.
$7.50

Mushroom & Spinach Strudel

Phyllo dough wrapped around a filling of assorted sauteed
mushrooms, mozzarella cheese and fresh baby spinach;
baked and served with roasted red pepper sauce. $7.50

Sliders

4 mini Angus burgers served on mini kaiser rolls with
lettuce, tomato, onion and your choice of cheese with
fries or sweet potato fries. $7.95

** 2 for | Appetizers on Thursday

EAT!
DRINK!
LINGER!

Planning a party, banquet,
meeting or wedding?
Let us help!

Entrees

Served daily after 4 pm with your choice of 2 sides.
Add a dinner salad for $2.75. Pasta entrees served
with a dinner salad. Pasta entrees do not come with
choice of sides; you may purchase additional sides
separately.

Lollipop Ribs *
More Meat! Less Bones! Less Hassle! Smothered in our
tangy bbq sauce and finished on the grill. $13.95

Chicken Riggies

Sweetand hot cherry peppers,sauteed with chicken breast,

onions, mushrooms, bell peppers and white wine; finished

with a vodka sauce and tossed with rigatoni. $9.95
With Shrimp $11.95

Quesadillas

Pepper-jack cheese, diced tomatoes, flame roasted peppers
and onions are heated inside a jalepefio-cheese flour

tortilla. Served with salsa, sour cream and guacamole.
$7.95
Add Chicken $8.95
Add Steak $9.95
Add Shrimp $10.95

Sizzling Fajita Platter *
Seasoned grilled chicken or carne asada steak, thinly
sliced on a sizzle platter with pablano peppers and
onions. Served with warm flour tortillas, salsa, guacamole,
cheddar-jack cheese and sour cream.
With Chicken $11.95
With Steak $13.95

Fish & Chips
Fresh haddock, dipped in beer batter and fried to a
golden brown. Served with tartar sauce and lemon. $9.95

The Mountaineer
10 ounce NY Strip steak charbroiled to your liking; topped
with sauteed mushrooms, peppers and onions. ~ $13.95

Key West Salmon *
Filet of Atlantic Salmon lacquered with a sweet and sour

balsamic glaze; grilled and topped with a mango salsa.
$12.95

Vegetable Napoleon

Assorted garden vegetables, grilled and layered; finished
in the oven with a balsamic glaze and fresh mozzarella
cheese. $10.95

Mile High Meatloaf *
In house ground beef and spices, blended together and baked;
piled high and topped with beef gravy. $10.95

Fettucini Carbonara
Applewood smoked bacon, Roma tomatoes, garlic and fresh
basil are sauteed with white wine; finished with heavy cream,
asiago and parmesan cheeses and tossed with fettucini.
$10.95
With Chicken $12.95
With Shrimp $13.95

Grilled Pork Chops *
Center cut, boneless pork chops, marinated and charbroiled;
topped with brandy flamed granny smith apples. $11.95

The Godfather *

Sweet italian sausage and chicken strips sautéed with garlic,
peppers, onions, mushrooms, white wine, fresh basil and spicy
marinara; tossed with fettucine and garnished with asiago
cheese. $10.95

Petit Filets Au Poivre *
Medallions of beef tenderloin, lightly coated with cracked

black peppercorns and pan seared; topped with a sweet,
brandy demiglace. $12.95
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Lighter Fare

All sandwiches served with fries or sweet potato fries,
pickle and cole slaw: sub. onion rings for $1.50

Steakburger
10 ounce prime steak burger charbroiled to your liking.
Served on toasted kaiser roll with lettuce, tomato and red

onion. $7.95
Add Bacon $.75
Add Cheese $.50
Add Mushrooms, Onions, Peppers $.75
Reuben

Thinly sliced corned beef, seared with sauerkraut; topped
with swiss cheese and 1000 Islands dressing on thick cut
toasted marble rye. $7.25

Grilled Chicken
Marinated grilled chicken breast served on a toasted
kaiser roll with lettuce, tomato and garlic mayo. $6.95
Add Bacon $.75
Add Cheese $.50

Crab Burger

Crab cake, pan seared and served on toasted kaiser roll
with lettuce, tomato and roasted red pepper and sweet
chili aioli. $9.25

Mediterranean
Crisp romaine topped with sun dried tomatoes,feta cheese,
kalamata olives, artichoke hearts and sweet onions. Chef
recommends balsamic vinaigrette. $7.50
Add Chicken $8.95
Add Steak $10.95

Caesar Salad
Crisp romaine tossed with parmesan cheese, croutons
and creamy Caesar dressing. $6.95
Add Chicken $7.95
Add Shrimp $9.95
Add Steak $10.95

Southwestern Cobb Salad
Fresh chopped romaine topped with diced tomatoes,
red onion, diced smoked bacon, cheddar jack cheese and
guacamole. $7.50
Add Chicken $8.95
Add Steak $10.95

Ranch Chicken Wrap

Marinated grilled chicken, lettuce, tomato, smoked
bacon, cheddar-jack cheeseand ranch dressing. Served with
tortilla chips and salsa. $7.50

The Valley
Mixed greens topped with fresh strawberries, mandarin
oranges, bleu cheese crumbles, toasted almonds and
assorted sun-dried berries. Chef recommends maple
raspberry vinaigrette. $7.50
Add Chicken $8.95
Add Shrimp $10.95
House Special
Juicy sirloin steak grilled and served on garlic butter toast.
$8.95

Kiddie Menu

For children aged 12 and under served with a

fountain soda and a small hot fudge sundae.  $5.95

Mini Burgers
2 of our sliders served with fries.

Chicken Tenders
3 of our chicken tenders with fries.

Macaroni & Cheese
A perfect portion of mac and cheese with fries.

Grilled Cheese
Just like Mom makes, American cheese melted inside
toasted white bread.

Sides/A La Cart

Substituting sides in any menu item may result in
additional charge; please inquire with your server.

Mac & Cheese $2.00
Loaded Mashers $2.00
French Fries $2.50
Sweet Potato Fries $2.50
Cole Slaw $1.75
Siesta Rice $2.00
Beer Battered Onion Rings $3.50
Baked Potato $2.00
Fresh Vegetables $2.50

Beverages

Bottomless Beverages
Pepsi
Diet Pepsi
Mountain Dew
Sierra Mist
Ice Tea

Lemonade

Draft Beer

Budweiser
Bud Light
Stella Artios
Shock Top
Magic Hat #9
Magic Hat Seasonal
Saranac Pomegranate
Saranac Pale Ale
Heineken
New Castle
Labatt Blue
Labatt Blue Light

Bottled Beer

Bud

Bud Light

Bud Light Lime
Labatt Blue
Labatt Blue Light

Michelob Lite
Michelob Ultra

Heineken
Heineken Light

Killian’s
Guiness

Blue Moon
Saranac Black and Tan
Miller
Miller Lite
Molson Canadien
Corona
Coors Lite
O’Doules
Sam Adams
Sam Adams Lite

Desserts

Ask your server for tonight’s selection.

Quality has it’s price!
Price alone has no quality!
At the Club, You Will Always Get

the Best Quality and Price!!!

For parties of 6 or more, we appreciate your
understanding of no separate checks. We will
gladly make change for you and give you a
calculator if one is needed.

Parties of 8 or more will result in an
automatic 18% gratuity.

Please pay your server.

Chank (¥ou

House Wines

Glass Bottle
Chardonnay $6.00 $22.00
Stone Cellars by Beringer (Cal.)
Pinot Grigio $6.00 $22.00
Stone Cellars (Cal.)
Riesling $6.00 $22.00
Glenora Lake Series (NYS)
Cabernet Sauvignon $6.00 $22.00
Stone Cellars by Beringer (Cal.)
Merlot $6.00 $22.00
Stone Cellars (Cal.)
Pinot Noir $6.00 $22.00
Meridian (Cal.)
Riuniti Lambrusco $6.00 $22.00
(Italy)
White Zinfandel $6.00 $22.00
Beringer (Cal.)
Other Reds
Bottle
Cabernet Sauvignon, $28.00
Louis Martini (Sonoma)
-full-bodied and dry, perfect with steak
Merlot, Wolf Blass (Aus.) $25.00
-med. to full-bodied with a soft finish
Col de Sasso, Banfi (Italy) $24.00
-a versatile, med.-bodied Tuscan red
Shiraz, Penfolds Koonunga Hills (Aus.) $24.00
-purple, peppery, dark berry fruit
Carmenere, Casillero del D’Ablo (Chile) $24.00
-the “lost grape of Bordeaux”, cousin to Merlot
Eye of the Toad Rose,Toad Hollow $24.00
(Mendocino)
-a true Rose, dry and refreshing from Pinot Noir
Other Whites
Pinot Grigio, Ecco Domani (Italy) $25.00
-crisp, clean, dry classic Italian Pinot Grigio
Chardonnay, Beringer Napa (Napa Valley) $26.00
-full-bodied chardonnay with a toasty finish
Sauvignon Blanc, LaPlaya (Chili) $22.00
-great food wine, dry and refreshing
Riesling, Schmidt-Schonne (Germany) $24.00

-the famous blue bottle, a touch of sweetness
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