
APPETIZERS
NEW ENGLAND CLAM CHOWDER  |  10 
bacon,  chive

 FRE NCH ONION SOUP  |  11
gruyere,  crost ini ,  chive 

BURRATA  |  20
gr i l led c iabatta,  prosciutto, 
heir loom tomato,  pesto, 
balsamic,  e voo

THA I  LETTUCE WRAPS |  20
sesame chicken,  bibb lettuce, 
p ickled cabbage,  avocado,  ca r rot , 
p ickled ginger,  seaweed salad, 
wonton cr isps,  peanut  sauce 

CA ESAR SALAD  |  14
romaine,  parmesan,  garl ic  croutons, 
house caesar  dressing,  lemon

MEDITERRANEAN BOWL    |  19
quinoa,  feta,  cherr y  tomatoes, 
cucumber,  art ichoke hearts ,  o l ive, 
hummus,  greek dressing,  crispy pita

SALADS +  BOWLS

salad additions   

gr i l led chicken +7 |  steak t ips + 15 |  s l iced f lat  iron steak +14 |  salmon +13 |  shrimp + 11 |  lobster  salad + mkt

TURK EY BLT   |  18
apple wood bacon,  lettuce,  tomato, 
cranberr y  mayo,  c iabatta

FRIED HADDOCK   |  19 
lettuce,  tomato,  onion,  tartar, 
br ioche

MEDITERRANEAN WRAP    |  17
baby s pinach,  cherr y  tomatoes, 
o l ive,  banana pepper,  cucumber, 
feta,  hummus,  greek v inaigrette, 
f lour  tort i l la

 STEAK +  CHEESE    |  21
shaved r ib  e ye,  smoked provolone, 
bel l  pepper,  onion,  gar l ic  a iol i , 
baguette

SANDWICHES +  WRAPS

GRILLED STEAK TIPS   |  32
creamy mashed,  green beans,
baby carrots

PANKO-CRUSTED SALMON |  29
hone y di jon glaze,  sautéed f ive 
grain  blend,  green beans

CHICKEN MILANESE   |  24
breaded chicken breast ,  dressed 
arugula,  heir loom tomato,  shaved 
parm,  e voo

ENTRÉES

C o n s u m i n g  ra w  o r  u n d e rco o ke d  m eats ,  s ea fo o d ,  p o u l t r y  o r  e g g s  m a y  i n c r ea s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  ce r ta i n  m e d i ca l  co n d i t i o n s .  * B e fo re  p l a c i n g  y o u r 
o rd e r,  p l ea s e  i n f o r m  y o u r  s e r v e r  i f  y o u  o r  a  p e r s o n  i n  y o u r  pa r t y  h a s  a  fo o d  a l l e rg y. 

* M o d i f i ca t i o n s  m a y  b e  n e e d e d  to  a cco m m o d a te  a l l e r g y - f r i e n d l y  p r e p a r a t i o n s  a n d  u p c h a rg e s  m a y  a p p l y.

C H I C K E N  M A R S A L A   |  2 6 
f ra n c a i s e - st y l e  c h i c k e n ,  s h a l l o t , 
r o a st e d  m u s h r o o m s ,  m a r s a l a 
s a u ce ,  r o m a n o ,  l i n g u i n i

BURRATA RAVIOLI  |  24
charred tomato,  arugula,  pesto, 
prosecco butter,  gar l ic  crumb 
a d d  pros ciu tto  +5

SHRIMP PICCATA |  27
francaise - styl e  shrimp, lemon, 
capers,  butter,  chardonnay, 
f resh herbs,  romano,  spaghett i

PASTA

FIRE HOUSE   ghost  pepper 
cheese,  pepperoni ,  ja lapeño, 
hot  hone y |  14

SAUSAGE RICOTTA  red sauce, 
i ta l ian sausage,  f resh r icotta, 
mozzarel la ,  f resh herbs,  gar l ic  |  15

CHICKEN BACON RANCH  f r ied 
chicken,  cr ispy  bacon,  buttermilk 
ranch |  15

MUSHROOM + BRIE   creamy br ie , 
roasted mushroom,  romano, 
truf f le  o i l  |  14

 CHEESE  red sauce,  cheddar,
mozzarel la  |  11

BAR PIZZA
1 0 ”  h o u s e  r e c i p e  |  g l u t e n  f r e e  c r u s t  +  2

BBQ CHICKEN   |  18 
gr i l led or  f r ied chicken breast , 
white  cheddar,  cr ispy  bacon,  onion 
str ings,  sweet  +  tang y bbq sauce, 
br ioche

TAVERN FEVER CAESAR WRAP  |  18 
f r ied chicken,  tavern fe ver  sauce, 
romaine,  parmesan,  croutons, 
f lour  tort i l la

LOBSTER ROLL |  mkt
tai l ,  knuckle  +  c law meat ,  br ioche
choice  of

c o l d :  c e l e r y,  m a y o ,  l e t t u c e
h o t :  w a r m  c l a r i f i e d  b u t t e r

CLA SSIC  |  18
two 4oz  pr ime patt ies ,  lettuce, 
tomato,  onion,  brioche
add cheese +1  |  bacon +2 

CA LI  TURKEY BURGER  |  19
turke y patty,  havart i ,  avocado, 
pico de gal lo,  chipotle  a iol i

a l l  s a n d w i c h e s  +  w r a p 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 et  p otato  f r i e s  + 3  |  h a l f  m i xe d  g re e n s  o r  ca e s a r  + 4  |  g l u te n  f r e e  b u n  + 3  

BURGERS

THE WE ATHERVANE  |  19
two 4oz  prime patties, bacon, sharp 
cheddar, sweet  onion jam,  br ioche

 SPICY     |  20
two 4oz prime patt ies ,  bacon, 
roasted ja lapeño,  pepper  jack , 
spic y  mayo,  br ioche

a l l  b u r g e r 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 et  p otato  f r i e s  + 3  |  h a l f  m i xe d  g re e n s  o r  ca e s a r  + 4  |  g l u te n  f r e e  b u n  + 3 GRILLED FILET MIGNON  |  38

cognac peppercorn sauce, 
creamy mashed,  asparagus

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

BLACKENED SWORDFISH  |  32
mango salsa,  jasmine r ice, 
broccol ini

CHICKEN PARMESAN |  26
house marinara,  f resh mozzarel la , 
shaved parmesan,  choice  of  fus i l l i 
or  spaghett i

BAKED MAC +  CHEESE   |  19 
gar l ic-herb breadcrumbs
mac additions 
buffal o  chicken   +7  |  l obster  +  mkt
tavern  fe ver  ten ders  +7  |  bacon  +4

SOUTHWEST BOWL   |  18
jasmine r ice,  romaine,  avocado, 
roasted corn,  pickled onion,
tomato,  black beans,  pico de gallo, 
shredded cheese,  cr ispy  tort i l la 
str ips,  bbq ranch dressing

ZUCCHINI  FRIES  |  16
grated romano,  di l l  p ickle  ranch, 
house marinara

SHRIMP COCKTAIL    |  21
dozen shr imp,  cocktai l  sauce, 
lemon

 ONION RING TOWER   |  14
spic y  ketchup,  117 sauce

CHICKEN WINGS smal l  12  |  large  17
c hoice  of  sa uce
b ou rb on bbq |  ho use  buf falo   
ora nge ginge r  |   tave r n fe ve r
$1 wings ever yda y fro m 3 p. m.  to  5  p. m. !

FRIED MOZZARELLA   |  15
ital ian breaded moz zarel la , 
f resh herbs,  marinara,  pesto

EXTRA DIRTY MARTINI  DIP |  14 
crumbled bleu,  cream cheese, 
house chips

BUFFALO CHICKEN DIP   |  17
tort i l la  chips,  celer y

CHICKEN TENDERS  |  17
ch oi ce of  sa uce
bo ur bo n bbq |  ho use  buffalo   
o range  ginge r  |   tave r n fe ver
make i t  a  basket  wit h  fr ies  +3

toppings 
+1 each  

p e p p e r o n i
b a s i l
g a r l i c
j a l a p e ñ o
b e l l  p e p p e r 
o n i o n
t o m a t o
m u s h r o o m
s p i n a c h 	

b u f f a l o  c h i c ke n
b b q  c h i c ke n 
h a m b u r g e r
s h a v e d  s t e a k 
i ta l i a n  s a u s a g e
b a co n
a n c h o v y
e xt ra  c h e e s e
ghost pepper cheese

STEAKHOUSE SALAD   |  26
romaine, sliced flat iron steak, 
h ickor y  smoked bacon, 
cherr y  tomatoes,  avocado, 
parmesan, bleu cheese crumbles, 
lemon-horseradish v inaigrette

Vegetarian Spicy Gluten Free Friendly
Preparation Available*

Tavern Signature
Item

  
+2 each  



 C LU B H O U S E  CO S M O  |  1 5
gre y  goose le  c i tron,  grand marnier, 
l i m e  j u i ce ,  c ra n b e r r y  j u i ce 

SIPPIN’ ON SUNSHINE | 14
roku gin,  muddled orange +  lemon, 
s imple,  prosecco

ESPRESSO MARTINI |  1 4
sto l i  va n i l l a ,  m o l l y ’s  i r i s h  c r ea m , 
ka h l u a ,  f re s h  e s p re s s o

CA STLE ISLAND ‘KEEPER’  |  ipa  |  nor wood,  ma |  6 .5% abv |  9    
COORS LIGHT  |  l ight  lager  |  golden,  co  |  4 .2% abv |  4
DOGFISH HEAD ‘GRATEFUL DEAD’  |  pale ale | milton, de | 5.3% abv | 8.5
FIDDLEHEAD  |  ipa  |  shelburne,  vt  |  6 .2% abv  |  8
GUINNESS  |  i r ish  stout  |  dubl in,  i re land |  4 .2% abv |  8 .5
SA M ADAMS ‘AMERICAN LIGHT’  |  lager  |  boston,  ma |  4 .2% abv |  8
SA M ADAMS  |  seasonal  select ion |  boston,  ma |  var ying abv |  8
SEADOG ‘BLUEBERRY’ |  wheat ale |  port land,  me |  4 .6% abv |  7 .5
WHA LERS ‘RISE’  |  apa |  south k ingstown,  r i  |  5 .5% abv |  9

cabernet sauvignon |  CHLOE |  monterey,  ca |  11 glass |  42 bottle
cabernet sauvignon |  SILVER PALM  |  north coast,  ca |  14 glass |  53 bottle
cabernet sauvignon |  ORIN SWIFT ‘PALERMO’  |  napa valley,  ca |  86 bottle
cabernet sauvignon |  CAYMUS  |  napa valley,  ca |  125 bottle
cabernet sauvignon |  SILVER OAK  |  alexander valley,  ca |  130 bottle
malbec |  ALTA VISTA ‘ESTATE’  |  mendoza,  argentina |  14 glass |  53 bottle
merlot  |  CHLOE  |  monterey,  ca |  11 glass |  42 bottle
merlot  |  JOSH CELLARS  |  ca |  46 bottle
merlot  |  CAKEBREAD CELLARS  |  napa valley,  ca |  120 bottle
pinot noir  |  CHLOE  |  monterey,  ca |  11 glass |  42 bottle
pinot noir  |  ALEXANA  |  wil lamette valley,  or  |  14 glass |  55 bottle
red blend |  DREAMING TREE ‘CRUSH’  |  north coast,  ca |  11 glass |  42 bottle
red blend |  PRISONER WINE CO. |  napa valley,  ca |  86 bottle

champagne |  VEUVE CLICQUOT YELLOW LABEL  |  f rance |  120 bottle
prosecco |  CHLOE  |  i taly  |  11 glass |  42 bottle
prosecco |  LA MARCA  |  i taly  |  13 (187 ml)
rosé |  AIX  |  provence,  france |  46 bottle 
rosé |  CHATEAU SAINTE MARGUERITE  |  f rance |  15 glass |  57 bottle	         

chardonnay |  CHLOE  |  sonoma, ca |  11 glass |  42 bottle
chardonnay |  LA CREMA  |  monterey,  ca |  14 glass |  53 bottle
chardonnay |  CAKEBREAD CELLARS  |  napa valley,  ca |  82 bottle
pinot grigio |  CHLOE |  i taly  |  11 glass |  42 bottle
pinot grigio |  DAISY  |  washington |  13 glass |  51 bottle
pinot grigio |  SANTA MARGHERITA  |  alto adige,  italy  |  15 glass |  57 bottle
riesl ing |  KUNG FU GIRL  |  columbia valley,  wa |  11 glass |  42 bottle
sauvignon blanc |  CHLOE  |  marlborough,  new zealand |11 glass |  42 bottle
sauvignon blanc |  ECHO BAY  |  marlborough,  new zealand |  13 glass |  49 bottle
sauvignon blanc |  WHITEHAVEN  |  marlborough, new zealand | 15 glass |  57 bottle

HORSE SOLDIER MANHATTAN |  1 5
h o r s e  s o l d i e r  st ra i g h t  b o u r b o n , 
ca r pa n o  a n t i ca  v e r m o u t h ,  b i tte r s

BLOOD ORANGE COSMO | 15
gre y  goose l ’orange,  blood orange 
l iqueur,  natal ie’s  blood orange 
juice,  l ime

SAND TRAP MULE |  12
cor vus  gr i l led pineapple,
ginger  beer,  l ime

 G O L F  B A L L  |  14
chloe prosecco,  grey goose l ’orange, 
tr iple sec,  orange juice

IN THE ROUGH |  13
j im beam pineapple,  orgeat , 
dark  rum,  l ime,  pineapple  ju ice, 
angostura  bitters

MIMOSA BUCKET |  42
c hloe p rosecco 
o range,  cranberr y  +  p ineapple  ju ices

DRAFT

ON THE ROCKS STRAIGHT UP

RED WINE

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

THE BOURBON PEACH |  15
woodford reser ve,  lemon,
hot  hone y,  peach

BERRY LEMONADE |  13
deep eddy lemon,  blueberr y
+  straw berr y  puree,  lemonade

LINE DRIVE |  13
jameson,  g inger  beer,  b itters ,
lemonade

PERFECT ORDER  |  10
pear,  lemon,  vani l la ,  soda 

ZERO PROOF
CLEAR SKIES  |  10
blueberr y,  hone y,  thyme,  soda

B U D  L I G H T  |  l ight  lager  |  st .  louis ,  mo |  4 .2% abv |  6 .5

B U D W E I S E R  |  l a g e r  |  s t .  l o u i s ,  m o  |  5 %  a b v  |  6 . 5

CO O R S  L I G H T  |  l i g h t  l a g e r  |  g o l d e n ,  c o  |  4 . 2 %  a b v  |  6 . 5

CO R O N A  |  l a g e r  |  m e x i c o  |  4 . 6 %  a b v  |  7 . 5

CO R O N A  L I G H T  |  l a g e r  |  m e x i c o  |  4 %  a b v  |  7 . 5

H E I N E K E N  |  l a g e r  |  n e t h e r l a n d s  |  5 %  a b v  |  7

H I G H  N O O N  V O D K A  S E LTZ E R  |  m o d e s t o ,  c a  |  4 . 5 %  a b v  |  1 0 
pineapple  o r  wate r me lon

M I C H E LO B  U LT R A  |  l i g h t  l a g e r  |  s t .  l o u i s ,  m o  |  4 . 2 %  a b v  |  7

M I L L E R  L I T E  |  l i g h t  l a g e r  |  m i l w a u k e e ,  w i  |  4 . 2 %  a b v  |  6 . 5

S A M  A D A M S  B O S T O N  L A G E R  |  b o s t o n ,  m a  |  5 %  a b v  |  8

S A M  A D A M S  ‘J UST  T H E  H A Z E ’  |  N/A hazy ipa | boston, ma | <0.5% abv | 7

S U N  C R U I S E R  V O D K A  I C E D  T E A  |  b o s t o n ,  m a  |  4 . 5 %  a b v  |  1 0
c l a s s i c  i c e d  t e a  o r  l e m o n a d e  +  i c e d  t e a

S T E L L A  A R T O I S  |  b e l g i a n  l a g e r  |  s t .  l o u i s ,  m o  |  5 %  a b v  |  7

T R U LY  H A R D  S E LTZ E R  |  b o s t o n ,  m a  |  5 %  a b v  |  7
v a r y i n g  f l a v o r s

VIVA  T E Q U I L A  S E LTZ E R  |  b o s t o n ,  m a  |  4 . 5 %  a b v  |  1 1
h u c k l e b e r r y  o r  r o t a t i n g  s e a s o n a l  f l a v o r

BOTTLES +  CANS

 117 TAVERN MAR GAR ITA  |  1 2
herradura s i lver,  l ime,  agave
make it  strawberry,  watermelon or mango +2

NINTH HOLE |  13
cazadores blanco,  tr iple sec,
coconut cream, cranberr y, 
coconut f lakes

MARGARITAS +  MORE
MINT CONDITION |  1 4
olmeca altos  plata,  t r iple  sec,
cucumber,  mint ,  s imple

TEQUILA SUNBURN |  1 4
ghost  spic y  tequi la ,  orange l iqueur, 
blood orange cordial ,  agave,  c i trus

PINK + BUBBLES

WHITE WINE

   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

HOST YOUR NEXT EVENT 
AT  WE ATHERVANE  GOLF  CLUB !

S C A N  H E R E  T O  L E A R N  M O R E


