APPETIZERS

OLF

CLUB

TAVERN MENU

HAND HELD S served with fries | gluten free bun +3

NEW ENGLAND CLAM CHOWDER | 12
bacon, chive

€ ONION RING TOWER +/ ) | 14
spicy ketchup, 117 sauce

SHRIMP COCKTAIL ¥ | 24
dozen shrimp, cocktail sauce,
lemon

BUFFALO CHICKEN DIP ) | 17
tortilla chips, celery

BLACKENED FISH TACOS | 20
haddock, house slaw, jalapefio
crema, flour tortilla

BURRATA «/ | 20

heirloom tomato, green olives,
capers, balsamic, evoo, soft
french bread

CHICKEN TENDERS | 18

choice of sauce

bourbon bbq | buffalo J) | sweet chili
with fries +4

BAR PIZZA

SPINACH + ARTICHOKE DIP «7 | 17
baby spinach, marinated artichoke
hearts, feta, grilled pita

() CRISPY CHICKEN SLIDERS ) | 17
crispy fried chicken, spicy mayo,
pickled vegetables, hawaiian rolls

THAI LETTUCE WRAPS ¥ | 20
sesame chicken, bibb lettuce,
avocado, ginger, carrot, red pepper,
pickled cabbage, wonton crisps,
peanut sauce

MUSSELS ) | 19

white wine, fresh basil, calabrian
chili butter, roasted tomato,
grilled focaccia

CHICKEN WINGS | 18
choice of sauce A
bourbon bbq | buffalo J | sweet chili

$1 wings everyday from 3 p.m. to 5 p.m.!

substitute shrimp +4

&) CHEESE 7 | 13
red sauce, cheddar, mozzarella

toppings

pepperoni +2 | shaved steak +2 | bacon +2 | hamburger +2
italian sausage +2 | bbq chicken +3 | buffalo chicken +3 bell
pepper +1 | mushroom +1 | onion +1 | garlic +1 | basil +1
tomato +1 | spinach +1 | jalapefio +1 | extra cheese +2

ghost pepper cheese +2 | fresh mozzarella +2

SALADS + BOWLS

CAESAR SALAD ¥ | 16
romaine, parmesan, garlic croutons,
house caesar dressing, lemon

MIXED BERRY SALAD ¥ «/ | 20
mixed greens, fried goat cheese,
blueberries, strawberries, toasted
almond slivers, pickled red onion,
raspberry champagne vinaigrette

MISO SALMON BOWL | 28

jasmine rice, baby bok choy,
crispy brussels sprouts, edamame,
purple cabbage slaw, avocado,
spicy mayo

THE WEDGE | 18

iceberg, crispy bacon, cucumber,
cherry tomatoes, crispy onion
rings, crumbled bleu cheese,
bleu cheese dressing

salad additions

() STEAKHOUSE SALAD ¥ | 29
romaine, sliced flat iron steak,
hickory-smoked bacon, cherry
tomatoes, avocado, parmesan,
bleu cheese crumbles, lemon-
horseradish vinaigrette

MEZZE BOWL «/ | 19

quinoa, romaine, hummus, feta,
kalamata olives, roasted pepper,
cucumber, artichoke hearts,
tomato, grilled lemon vinaigrette,
crispy pita

SOUTHWEST BOWL | 19

jasmine rice, romaine, avocado,
roasted corn, pickled onion,
tomato, black beans, pico de
gallo, shredded cheese, crispy
tortilla chips, bbg ranch dressing

grilled chicken +8 | steak tips + 15 | sliced flat iron steak +14 | salmon +13 | shrimp +11

substitute sweet potato fries +3 | parmesan truffle fries +4 | half mixed greens or caesar +4

117 BURGER ¥ | 20

grilled 7oz sirloin burger, sharp
cheddar, crispy bacon, lettuce,
tomato, red onion, brioche,
side 117 sauce

LOBSTER ROLL | mkt

1/4lb | 1/2lb | 1lb

tail, knuckle + claw meat, diced
celery, mayo, buttered brioche

FRIED HADDOCK | 20
lettuce, tomato, onion, tartar,
lemon, brioche

SIGNATURE TURKEY$ | 18
oven-roasted turkey, crispy bacon,
sliced tomato, lettuce, cranberry
mayo, ciabatta

BACK NINE CRISPY CHICKEN | 19
cornflake-crusted fried chicken,

dill pickle, cajun spice, bourbon

bbq sauce, coleslaw, focaccia

MAINS

BLACKENED FISH SANDWICH | 21
haddock, house slaw, cucumber,
mixed greens, spicy mayo,
baguette

€ FRENCH DIP | 22
shaved rib eye, aged provolone,
caramelized onion, baguette, au jus

REUBEN | 19

sliced corned beef, swiss,
sauerkraut, thousand island,
marble rye

CHICKEN CAESAR WRAP | 18
grilled chicken, romaine,

parmesan, focaccia croutons,
caesar dressing, flour tortilla

TOMATO + MOZZARELLA «/ | 18
sliced tomato, fresh mozzarella,
arugula, pesto, balsamic, evoo,

french baguette add prosciutto +4

BAKED MAC + CHEESE +/ | 19
garlic-herb breadcrumbs
add fried buffalo chicken ) +8 | bacon +4

BALSAMIC CHICKEN ¥ | 27
oven-roasted statler chicken,
dijon-balsamic glaze, roasted
mushrooms, marsala au jus,
roasted sweet potato

GRILLED STEAK TIPS ¥ | 32
bourbon bbq glaze, creamy mashed,
green beans, baby carrots

PAN-SEARED SALMON $ | 31
jasmine rice, baby bell pepper,
grilled broccolini, lemon vinaigrette

() FILET MIGNON ¥ | 48

7oz filet mignon, red wine demi
sauce, garlic mashed, asparagus
add buttered lobster +mkt

LOBSTER RIGATONI | mkt

tail, knuckle + claw meat, vodka
rose sauce, calabrian chiles,
rigatoni, basil, evoo

CHICKEN PARMESAN | 27
house marinara, fresh mozzarella,
shaved parmesan, penne

SHRIMP SCAMPI | 28

sautéed shrimp, garlic wine butter,
baby spinach, cherry tomatoes,
romano

€ BAKED HADDOCK | 29
lobster-sherry cream sauce,
breadcrumbs, long grain rice,
asparagus, lemon

NEW ENGLAND FISH + CHIPS | 28
fried haddock, french fries,
coleslaw, tartar sauce, lemon

) $

Tavern Signature
Item

Gluten Free Friendly

Preparation Available*

N/ )
Vegetarian Spicy

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 server if you or a person in your party has a food
allergy. *Modifications may be needed to accommodate allergy-friendly preparations

and upcharges may apply.




GOLF

ON THE ROCKS

CLUB

BEVERAGE MENU

STRAIGHT UP

W GOLF BALL | 14
chloe prosecco, grey goose
’orange, triple sec, orange juice

COCONUT CADDIE | 14
olmeca altos plata, triple sec,
coconut cream, raspberry puree,

TAVERN TROPIC | 14 coconut flakes

corvus grilled pineapple,
pineapple juice, fresh lime,
simple, cucumber

OUR IRISH LEMONADE | 13
lemonade, club soda

GIN AND BEAR IT | 14
bombay sapphire, lemon,
blueberry syrup, chloe prosecco

JUNGLE BIRD | 14
rumhaven, aperol, pineapple,
lime, simple

BERRY GOOD | 14
bacardi superior, muddled mint,
strawberries, blueberries, simple,

jameson,

SPICY WATERMELON
MARGARITA ) | 15

ghost spicy tequila, fresh
watermelon juice, lime juice,
triple sec

() 117 TAVERN MARGARITA | 12

herradura silver, lime, agave
make it strawberry, watermelon or mango +2

PATIO SPRITZES

BLUEBERRY LEMONADE | 13
chloe prosecco, blueberry puree,
lemonade

soda water

MIMOSA BUCKET | 42

chloe prosecco
orange, cranberry + pineapple juices

HUGO | 14
st. germain, chloe prosecco, mint,
lemon, soda

APEROL | 14
aperol, chloe prosecco, soda,

PALOMA | 14
cazadores, grapefruit juice, lime
juice, chloe prosecco, soda

PINK WINE + BUBBLES

champagne | VEUVE CLICQUOT YELLOW LABEL | france | 100 bottle
prosecco | CHLOE | italy | 11 glass | 42 bottle

~al

rosé | ROSE ALL DAY | france | 11 glass | 38 bottle

WHITE WINE

chardonnay | LA CREMA | monterey, ca | 14 glass | 53 bottle

chardonnay | SONOMA CUTRER | sonoma coast, ca | 15 glass | 57 bottle
pinot grigio | CHLOE | italy | 11 glass | 42 bottle

pinot grigio | PLUS & MINUS zERO ALCOHOL | austrailia | 13 glass | 50 bottle
pinot grigio | SANTA MARGHERITA | alto adige, italy | 15 glass | 57 bottle
sauvignon blanc | CHLOE | marlborough, new zealand | 11 glass | 42 bottle

sauvignon blanc | WHITEHAVEN | marlborough, new zealand
15 glass | 34 half bottle | 57 full bottle

RED WINE

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 | california | 46 bottle

merlot | CAKEBREAD CELLARS | napa valley, ca | 120 bottle

pinot noir | CHLOE | monterey, ca | 11 glass | 42 bottle

pinot noir | MEIOMI | california | 16 glass | 65 bottle

pinot noir | ALEXANA | willamette valley, or | 17 glass | 65 bottle

red blend | DAOU ‘PESSIMIST’ | paso robles, ca | 16 glass | 65 bottle
red blend | PRISONER WINE CO. | napa valley, ca | 86 bottle

\\\‘!ITRES AGAVES MARGARITA | single-sourced, organic | made from 100% blue agave | 14

s

W CLUBHOUSE COSMO | 15
grey goose le citron, cointreau,
lime juice, cranberry juice

ESPRESSO MARTINI | 14
vanilla vodka, molly’s irish cream,
kahlua, fresh espresso

BLOOD ORANGE COSMO | 15
grey goose l’orange, blood orange
liqueur, natalie’s blood orange
juice, lime

HOT + DIRTY | 15
aspen vodka, olive brine,
pepperoncini

LINE DRIVE LYCHEE | 15
grey goose, cointreau, lemon,
lychee puree

ZERO PROOF

TIKI PUNCH | 9
tropical juices, soda water,
pineapple

BERRY BASIL BREEZE | 9
muddled basil, strawberries,
simple, lemon-lime soda

AMALFI SPRITZ | 11
undone no.5 bittersweet aperitif,
soda, orange

LEMON BERRY REFRESHER | 9
fresh lemon, muddled blueberries
+ mint, soda water

DRAFT

CISCO BREWERS | rotating selection | nantucket, ma | varying abv | 9

COORS LIGHT | light lager | golden, co | 4.2% abv | 4

FIDDLEHEAD | ipa | shelburne, vt | 6.2% abv | 9

GUINNESS | irish stout | dublin, ireland | 4.2% abv | 9

OUR CITY OUR BEER | rotating seasonal | boston, ma | varying abv | 9
SAM ADAMS | juicy ipa | boston, ma | 7% abv | 8.5

SAM ADAMS | seasonal selection | boston, ma | varying abv | 8.5

SEA DOG ‘BLUE PAW’ | wild blueberry ale | portland, me | 4.6% abv | 8

BOTTLES + CANS

AMSTEL LIGHT | 7

ANGRY ORCHARD | 7

BUD LIGHT | 6.5

BUDWEISER | 6.5

CASTLE ISLAND ‘KEEPER’ 160z | 8.5
COORS LIGHT | 6.5

NARRAGANSETT | 6
NARRAGANSETT DEL’S SHANDY | 8

RED BULL :am | 6
classic, sugarfree or white peach

SAM ADAMS BOSTON LAGER | 8
SAM ADAMS ‘JUST THE HAZE’ | 7

CORONA | 7.5 SUN CRUISER | 10
CORONA LIGHT | 7.5 classic iced tea or blueberry lemonade
HEINEKEN | 7 SURFSIDE | 10

half + half or strawberry lemonade

VIVA TEQUILA SELTZER | 11

huckleberry or rotating seasonal flavor

HIGH NOON | 10

pineapple or watermelon

MICHELOB ULTRA | 7
MILLER LITE | 6.5
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