
                                                           Charles Kehrli, exeCutive Chef

                                             anthony arbeeny, direCtor of food & beverage

not all ingredients are listed. please tell your server about any food allergies you may have. gluten free bread is available upon request.

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

(18%) gratuity will be added to the bill. 17.5% will be distributed to the wait staff,  
dining room attendants, and bartenders; 0.5% will be distributed to supervisory personnel.

SOUPS

black bean soup  6

soup of the day  6

SANDWICHES
crab cake blt  20

seared crab cake, bacon, lettuce, tomato, creole 
rémoulade, brioche roll, pickle, sweet potato fries

lobster roll 22
maine lobster salad, vegetable slaw,                        

arugula, terra chips

vietnamese pork sandwich  17
pulled pork shoulder, pickled cucumber, daikon, 

shredded carrots, hoisin glaze, sriracha mayonnaise, 
chopped peanuts 

caprese sandwich  16
eggplant, tomatoes, roasted red peppers, arugula, 

mozzarella, pesto, focaccia

 club sandwich  16 
sliced turkey, lettuce, tomato, bacon, white toast, 

mayonnaise, coleslaw, pickle, house chips

SALADS

caesar salad  10 / 15
romaine lettuce, parmesan, crouton, caesar dressing

tossed greens  10 / 15
cucumbers, tomatoes, carrots, red onion,                     

mesclun greens, balsamic vinaigrette

red & golden beet salad  12 / 17
arugula, granny smith apple, roast garlic hummus, 

candied walnuts, goat cheese, balsamic syrup 

roasted cauliflower 
& quinoa salad  11 / 16

kale, dried cranberries, asiago cheese,

sliced almonds, white balsamic vinaigrette

cobb salad  19
mesclun greens, grilled chicken, avocado, bacon, 

carrots, tomato,  red onion, egg, blue cheese crumbles, 
balsamic vinaigrette

add-on to any salad
grilled chicken breast  8

filet of beef  15

seared salmon  10

lobster  15

SMALL PLATES

catskill smoked salmon  17

lobster tacos  20

house guacamole  15

steamed edamame  7.5

artichoke goat cheese fritters  15

mini crab cakes 17

ENTRÉES
sautéed trout  26

sautéed butternut squash, pecans,                                
lemon caper beurre noisette, parsley salad 

shrimp & scallop risotto  29
roasted corn & caponata risotto, 

corn purée, chive oil

rigatoni with lamb 
& beef bolognese  27

tomato, ricotta, basil pesto, parmesan cheese

grilled filet mignon  35
sautéed mushrooms, creamed spinach,

 mashed red jacket potatoes

bourbon-brined free range chicken  27
pearl onions, roasted potatoes, root vegetables

roasted colorado rack of lamb  40  
cumin-mustard crust, squash caponata, 

grilled winter squash

prime dry-aged 12-oz. 
new york strip steak  49

sautéed mushrooms and onions, creamed spinach, 
mashed red jacket potatoes 

pasta of the day  MP

catch of the day  MP

BURGERS

bulldog burger  18
blend of ground sirloin, short rib, and brisket, onion 
roll, fries, coleslaw, pickle choice of: mushrooms and 
onions; bacon; american, cheddar, swiss or blue cheese

turkey or veggie burger 17
multigrain roll, lettuce, tomato, coleslaw,              

pickle, sweet potato fries

the yale club’s menus feature many local and 
organic ingredients that provide members and 

guests with healthy dining options. the club 
is committed to our members’ well-being and 

supporting local farms such as battenkill farms 
in salem, ny and other local food purveyors. 


