
Consuming raw or undercooked meats, seafood, poultry or eggs may increase your risk of foodborne 
illness, especially if  you have certain medical conditions. Before placing your order, please inform your 

ser ver if  you or a person in your party has a food allergy.

Gluten friendly preparation available upon request.
M o d i f i ca t i o n s  a n d  u p c h a rg e s  m a y  a p p l y.

NEW ENGLAND CLAM CHOWDER  |  9 
bacon,  chive

TOMATO SOUP   gri l led cheese croutons, 
f resh herbs  |  10 

CA RAME LIZED ONION DIP   housemade 
potato chips,  t ruf f le  o i l ,  chive  |  10 

DILL PICKLE DIP  pickle  spears,  carrot , 
cucumber,  pretzel  b ites  |  14

ZUCC HINI  FRITAS  panko-breaded 
zucchini  fr ies,  creamy marinara |  15

C R I S P Y  C A P R E S E   f r i e d  m o z za re l l a , 
s l i ce d  to m ato,  f re s h  ba s i l ,  m a r i n a ra , 
w i n e  re d u ct i o n ,  o l i v e  o i l  |  17

H OT  C H I C K E N  S L I D E RS  d i l l  p i c k l e  s a u ce , 
s h r e d d e d  l ett u ce ,  s e s a m e  b r i o c h e  |  17

TAVERN CHEESE DIP   creamy br ie , 
pecans,  spiced apple  chutne y,  candied 
bacon,  warm focaccia  |  15

BUFFALO CHICKEN DIP  buffalo chicken, 
c rea m  c h e e s e ,  c h e d d a r,  g re e n  o n i o n , 
tort i l la  chips  |  15

S U P R E M E  N AC H O S   p e p p e r  j a c k , 
chorizo queso,  pico de gallo,  black ol ive, 
ja lapeño,  black beans,  sour  cream  |  17 

WINGS +  FINGERS  |  16

choose one: 

wings  or  f ingers

choose one:

maple  whiskey  bbq
house buf falo
orange ginger
honey mus tard
plain

TAVERN BURGER   two 4 oz prime patties, 
vermont cheddar, bacon, shredded lettuce, 
tavern sauce, seeded kaiser |  18 

HADDOCK  cr ispy haddock ,  lettuce,  tomato, 
red onion,  tartar  sauce,  br ioche  |  17 

TUNA MELT  swiss, red onion, marble rye | 16

GRILLED CHICKEN   cr ispy onion strings, 
lettuce, tomato, apple bbq sauce, brioche | 17

FRIED CHICKEN  crispy southern-fried breast, 
dill pickle, cajun mayo, brioche | 17

a l l  s a n d w i c h e s  s e r v e d  w i t h  f r i e s  
s u b st i t u te  s w e e t  p otato  f r i e s  + 2  |  m i xe d  g r e e n s  s a l a d  + 3  |  ca e s a r  s a l a d  + 4
g l u t e n  f r e e  b u n  + 3

STEAK +  CHEESE   shaved r ib  e ye,  smoked 
provolone,  onion,  bel l  pepper,  gar l ic  a iol i , 
baguette  |  19

TURKEY BLT  apple wood bacon,  lettuce,
tomato,  cranberr y  mayo,  c iabatta  |  17

M U S H R O O M  +  B R I E    gril led portabello, 
creamy br ie ,  romano,  arugula,  t ruf f le  o i l , 
focaccia  |  16

GRILLED CHEESE  american,  cheddar, 
provolone, swiss,  thick-cut white bread |  12      
s u b s t i tu te  b o w l  to m a to  s o u p  + 6

SANDWICHES

APPETIZERS

Tavern Menu

GRILLED STEAK TIPS  house r ice,  green 
beans |  29

CHICKEN PARMESAN  house marinara, 
f resh mozzarel la ,  shaved parmesan, 
spaghett i  |  24

BAKED MAC +  CHEESE   gar l ic-herb 
breadcrumbs |  16
a d d  b u f fa l o  c h i c ke n  + 7  |  a p p l ew o o d  b a co n  + 4
t r u f f l e  o i l  +  m u s h ro o m  + 6

BAKED SCALLOPS breadcrumbs,  butter, 
white wine, creamy mashed, green beans | 28

BAKED HADDOCK breadcrumbs, 
lobster-sherr y cream sauce,  house r ice, 
asparagus,  lemon |  28

SHRIMP SCAMPI  seared shr imp,  tomato, 
spinach,  gar l ic ,  white  wine butter  sauce, 
spaghett i ,  parmesan |  26

FILET MIGNOIN 	         8 oz | 45

NEW YORK SIRLOIN  12 oz | 44

BONE-IN RIBEYE 	      18 oz | 54

add  but ter-poached lobster  ta i l  +17

add ons 
stea k  t i p s  +  1 4  |  g r i l l e d  c h i c ke n  + 7  |  g r i l l e d  s h r i m p  + 1 1

CAESAR SALAD  half  8  |  f u l l  13

romaine,  parmesan,  gar l ic  croutons, 
house caesar  dressing,  lemon 

MIXED GREENS SALAD   hal f  7  |  f u l l  12

cucumber,  tomato,  carrot ,  p ickled onion, 
balsamic  v inaigrette

ULTIMATE WEDGE SALAD  candied bacon, 
cherr y  tomatoes,  cr ispy  f r ied onion r ings, 
great  hi l l  b leu cheese dressing |  14

a l l  c u t s  s e r v e d  w i t h  c r e a m y  m a s h e d  a n d  v e g e t a b l e  o f  t h e  d a y

select  one:
gar l ic  +  herb compound butter
tavern steak sauce
cognac peppercorn sauce

COBB SALAD  chopped romaine,  bleu 
cheese crumbles,  hard-boi led egg,  bacon, 
tomato,  cucumber,  corn,  shredded carrot , 
cr ispy  onion |  18

MEDITERRANEAN BOWL    f ive  grain 
blend,  mixed greens,  tomato,  banana 
pepper,  black  ol ive,  cucumber,  feta, 
greek dressing |  18

SALADS +  BOWLS

ENTRÉES

EXCLUSIVE CUTS

CHEESE  pizza sauce,  cheddar-mozzarella 
blend |  11

toppings       

b b q  c h i c k e n  |  b u f f a l o  c h i c k e n  |  a n c h o v y 
ba co n  |  p e p p e ro n i  |  i ta l i a n  s a u s a g e
e x t r a  c h e e s e  |  s h a v e d  s t e a k
+ 2  e a c h

o n i o n  |  b e l l  p e p p e r  |  j a l a p e ñ o  |  b l a c k  o l i v e
s p i n a c h  |  to m ato  |  ga r l i c  |  m u s h ro o m  |  ba s i l
h ot  h o n e y
+ 1  e a c h

10”  h ou s e recip eBAR PIZZA

Vegetarian



CLUBHOUSE COSMO |  14
grey goose le  citron,  grand marnier, 
l ime juice,  cranberr y  ju ice 

GRAPEFRUIT DROP |  13
deep eddy grapefruit ,  st .  e lder,  f resh 
lemon,  sugar  r im 

MELTED SNOWMAN |  13
stol i  vani l la ,  white  chocolate  l iqueur, 
white  crème de cocao,  blue sugar  r im, 
chocolate  chips

BLUE MOON  |  belgian white |  denver,  co |  5.4% abv |  7

CAPT’N ELI’S  |  root  beer  |  port land,  me |  0 %  abv |  5     a dd scoop of  va ni l la  i ce  cre a m + 3

CISCO ‘WHALE’S TALE’  |  pale  a le  |  nantucket ,  ma |  5 .6 %  abv |  7.5

COORS LIGHT  |  l ight  lager  |  golden,  co  |  4 .2 %  abv |  4

FIDDLEHEAD  |  ipa |  shelburne,  vt  |  6.2% abv |  8

GREATER GOOD ‘PULP DADDY’  |  imperial  new england ipa |  8% abv |  9 

GUINNESS  |  i r ish stout |  dublin,  ireland |  4.2% abv |  8.5

MODELO ‘ESPECIAL’  |  lager |  mexico |  4.4% abv |  7

SAM ADAMS  |  seasonal  select ion |  boston,  ma |  var y i ng abv  |  7

A s k  a b o u t  o u r  r o t a t i n g  l i n e !

BUD LIGHT | light lager | st. louis, mo | 4.2% abv | 6

BUDWEISER | lager | st. louis, mo | 5% abv | 6

CISCO ‘GREY LADY’ | wheat ale | nantucket, ma | 4% abv | 8

COORS LIGHT | light lager | golden, co | 4.2% abv | 6

CORONA | lager | mexico | 4.6% abv | 7

FAR FROM THE TREE ‘MACACHUSETTS’ | macintosh cider | salem, ma | 7.5% abv | 9

HEINEKEN | lager | netherlands | 5% abv | 7

HEINEKEN 0.0  | non-alcoholic lager | 0% abv | 5

HIGH NOON |  var ying f lavors  |  vodka seltzer | modesto, ca | 4.5% abv | 10 

MICHELOB ULTRA | light lager | st. louis, mo | 4.2% abv | 6

MILLER LITE | light lager | milwaukee, wi | 4.2% abv | 6

SAM ADAMS BOSTON LAGER | boston, ma | 5% abv | 7

SAM ADAMS ‘JUST THE HAZE’ | non-alcoholic hazy ipa | boston, ma | <0.5% abv | 7

SAM ADAMS ‘WICKED HAZY’ | new england ipa | boston, ma | 6.8% abv | 8

STELLA ARTOIS | belgian lager | st. louis, mo | 5% abv | 7

TRULY |  var ying f lavors  |  hard seltzer | boston, ma | 5% abv | 7

TWO ROADS ‘NO LIMITS’ | hefeweizen | stratford, ct | 5% abv | 8

VIVA | var ying f lavors  |  tequila seltzer | boston, ma | 4.5% abv | 12

PROSECCO
chloe  | italy  			             10 | 38

la marca  | italy (187 ml)	                            13 | -

CHAMPAGNE
nicolas feuillatte | france (187 ml)  	          18 | -

veuve clicquot yellow label  | france          - | 100

PINOT GRIGIO
chloe  | italy 			             10 | 38

santa margherita | alto adige, italy            14 | 54

RIESLING
kung fu girl  | columbia valley, wa               11 | 42

SAUVIGNON BLANC
chloe | marlborough, new zealand	            10 | 38

whitehaven  | marlborough	            12 | 46

kim crawford  | marlborough	            14 | 54

CHARDONNAY
chloe  | sonoma, ca		             10 | 38

la crema | monterey, ca                  	           12 | 46

sonoma cutrer | russian river, ca                  14 | 54

cakebread  | napa valley, ca                              - | 82

ROSÉ
aix  | provence, france 		            12 | 46 

PINOT NOIR
chloe  | monterey, ca 		            10 | 38

alexana  | willamette valley, or                      14 | 55

RED BLEND
dreaming tree ‘crush’ | north coast, ca    11 | 42

prisoner wine co. | napa valley, ca            22 | 86 

MALBEC
trapiche ‘medalla’ | mendoza, argentina  12 | 46

MERLOT
chloe  | monterey, ca 		            10 | 38

josh cellars  | ca 			             12 | 46

cakebread cellars  | napa valley, ca              - | 120

CABERNET SAUVIGNON
chloe  | monterey, ca		            10 | 38

silver palm | north coast, ca	           13 | 50

orin swift ‘palermo’  | napa valley, ca      22 | 86

raymond reserve  | napa valley, ca	              - | 85 

silver oak  | alexander valley, ca                      - | 130

CINNAMON TOAST MARTINI |  13
jack daniel ’s  f i re ,  rumchata,  whipped 
cream,  c innamon toast  crunch

MINT CHOCOLATE MARTINI |  13
stol i  vani l la ,  white  crème de cocoa,  crème 
de menthe,  whipped cream,  mint  cookie, 
chocolate  swir l

ESPRESSO MARTINI |  14
stol i  vani l la ,  mol ly ’s  i r ish  cream,  kahlua, 
f resh espresso

F O L L O W  U S  O N     

@ W E A T H E R V A N E G O L F C L U B

GREEN JACKET |  15
patron s i lver,  grand marnier,  f resh l ime, 
agave,  c lub soda

VACATION |  13
bacardi  coconut ,  coconut  cream,  orange 
juice,  p ineapple  ju ice,  dark  rum f loat , 
nutmeg

FIRESIDE OLD FASHIONED |  14
woodford reser ve,  mezcal ,  b i tters , 
muddled orange,  vani l la-c love s imple, 
toasted marshmallow

SANGRIA |  13
red +  white

POM MARGARITA |  15
herradura si lver,  cointreau,  pom-blueberr y 
juice,  f resh l ime,  pomegranate  ar i ls 

GOLF BALL |  13
chloe prosecco,  gre y  goose l ’orange, 
t r iple  sec,  orange juice

PEACH BELLINI |  11
prosecco,  peach schnapps,  white  peach 
puree,  f resh lemon,  splash red wine

MIMOSA BUCKET |  42
chloe prosecco 
se r ve d wi th  ora ng e ,  cra nb e r r y  +  p i ne a pple  j u i ce s

BOTTLES +  CANS

DRAFT

ON THE ROCKS

STRAIGHT UP WINE

H O S T  Y O U R  N E X T 
E V E N T  A T 
W E A T H E R V A N E 
G O L F  C L U B !

S C A N  H E R E  O R  V I S I T 

W E A T H E R V A N E G O L F C L U B . C O M 

T O  L E A R N  M O R E .


