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THE CLUB HOUSE

SIGNATURE COCKTAILS

BASIL CRUSH 16 COBBLE HILL 16
Grey Goose Vodka, Watermelon, Basil Sazerac Rye, Amaro Anitca Dry, Cucumber
CILANTRO FUSION 17 DERBY DAY 16

Tres Agaves Tequila, Agave, Cilantro, Lime ~ Eagle Rare, Blackberry, Lime, Mint

LA PALOMA 15 KINGSTON BUCK 16

Espolon Blanco, Orgeat, Lime, Grapefruit ~ Jamaican Rum, Montenegro, Ginger Beer

MOCKTAILS
GINGER COCONUT FIZZ 16 BLACKBERRY LEMONADE 16
Coconut, Ginger, Orange Blackberry, Lemon, Agave
INFANTE 16 TRANSFUSION 16
Lime, Orgreat, Orange Bloom Water Grape, Lime, GingerAle

STRAWBERRY BLOSSOM 16  MINT COLLINS 16

Strawberry, Rose Water Blossom, Lemon Lime, Mint Soda

STARTERS
LOCAL OYSTERS 24

1/2 Dozen, Mignonette, Cocktail Sauce, Lemon

®® SHRIMP COCKTAIL 20

Four Jumbo Sea Prawns, Cocktail Sauce, Lemon

TUNA TARTARE 22
Avocado, Crispy Wonton, Wasabi Tobiko, Pickled Ginger, House Ponzu

v® GAZPACHO CHILLED 18
Tomato, Cucumber, Bell Pepper, Sherry Vinegar

CLAM CHOWDER 18
Morning Glory Potatoes, Melted Lecks, House-Cured Pork Belly

@ MISO CAULIFLOWER 17

Miso Vinaigrette, Mint, cilantro, Fresno Chili

BABY GEM CAESAR
Crostini-Style Crouton, Marinated Anchovy, Crispy Reggiano

Vv WATERMELON SALAD 19
Baby Greens, Shaved Beets, Heirloom Radish, Feta Cheese,
Kalamata Crumble, Red Wine Vinaigrette

add protein: Chicken + 10 | Lobster + 20 | Shrimp + 15

VEGETARIAN YV VEGAN ©) GLUTEN FREE (@ DAIRY FREE
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THE CLUB HOUSE

SANDWICHES

served with fries

LOBSTER ROLL 40
Chilled Lobster, Lemon Créme Fraiche, Bibb Lettuce

WARM LOBSTER ROLL 42
Warm Drawn Butter, Bibb Lettuce, Toasted Brioche Bun

CRAB CAKE SANDWICH 32
Barely Touched Lump Crab Cake, Bibb Lettuce,
Heirloom Tomato, Smoked Pimento Spread, Toasted Brioche Bun

THE CLUBHOUSE BURGER 30

Barbecue Sauce, Bacon, Cheddar Cheese, Lettuce, Tomato, Onion

CRISPY CHICKEN SANDWICH 25
Boston Lettuce, Cucumber, Alfalfa Sprouts,
Avocado & Sundried Tomato Spread, Toasted Brioche Bun

ENTREES

BUCATINI POMODORA 32

Fresh Tomatoes, Basil, Shaved Parmesan

BAKED LOBSTER MAC & CHEESE 45

Housemade Casarecce, Lobster, House Cheese Sauce, Parmesan

BUTTERMILK FRIED CHICKEN 32
Broccolini, Mashed Potato

BEER BATTERED FRIED HALIBUT 28

Coleslaw, Tartar Sauce, Fries

DESSERT

v CREME BRULEE 16
WARM VALRHONA CHOCOLATE TORTE 16
v ® ASSORTED ICE CREAM 16

Before placing your order, please inform your server if a person in your party has a food allergy.
* consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.

EDGARTOWN, MASSACHUSETTS CULINARY DIRECTOR, DANIEL DALTON



