
All listed prices include 10% consumption tax (8% consumption tax is applied for takeout items). Please discuss any food allergies or dietary requirements with your server.
  signature dish

STARTING LINEUP
Daily or Vegetarian Soup 600 | 1,000 
bottomless 

Low Country Crab Soup 800 | 1,600 
longtime club favorite
snow crab, flying fish roe

Hell-apeño Poppers 900
cream cheese, bacon, chimichurri ranch

Nachos Supreme 1,500 | 2,300
guacamole, jalapeños, cilantro 
choose one: pork & beef chili • pulled barbecued pork

Crispy Chicken Wings 1,000 | 1,900
feeling saucy? crazy buffalo • ragin’ cajun • sriracha honey

Creamy Hummus 1,500
feta, cherry tomatoes, dukkah spice, pita

Roasted Eggplant Dip 1,600
chili, pomegranate, pine nuts, poppy-seed pita

Crispy Calamari 1,500
golden fried with sriracha-lime dip

Charcuterie & Cheese 2,500
daily selection

STEAKS
Tenderloin 5oz (140g) 5,950
australian, 220-day, grape- and long-grain-fed

Rib Eye 12oz (340g) 6,500 | 16oz (450g) 7,800
australian, 220-day, grape- and long-grain-fed

New York Strip Loin 12oz (340g) 8,000
double r ranch, usda prime

F1 Wagyu Strip Steak 7oz (200g) 7,000
japanese wagyu x angus crossbred 

ALL-STARS
IPA-Battered Jumbo  
Fish ’n’ Chips  
one piece 1,500 | two pieces 2,100
wild hoki, tartare sauce, brew fries

House-Smoked Baby  
Back Ribs 4,000
brew fries, coleslaw, bourbon-coke 
barbecue sauce

Astoria Grilled Chicken 
Breast 2,800  
avocado tzatziki, greek salad, dill

THE PITCH
Kunimasa Farms’ House Salad  
1,050 | 1,500
club-exclusive seasonal lettuces, shaved fennel, sugar 
snap peas, tomatoes, zucchini, avocado, feta
dressing: balsamic, buttermilk, thousand island,  
chipotle ranch, azabudai house

Crispy Caesar Salad 1,050 | 1,400
creamy anchovy dressing, shaved parmesan, hand-cut 
garlic croutons

Chinese Chicken Salad 1,080 | 1,580
cilantro, chow mein, cashew nuts, hoisin-sesame dressing
vegetarian option with fried tofu available

Boosters + avocado 300 • tofu 400 • falafel 500 •  
bacon 500 • chicken 600 • shrimp 700 • steak 900 • 
salmon 1,100

OFF THE BENCH
Quattro Mac ’n’ Cheese 1,200
cheddar, grana padano, mozzarella, gouda, bacon 
pangrattato

Spinach 1,000
garlic-sautéed • steamed

Broccoli 950
garlic-sautéed • steamed

Baby Bella Mushrooms 1,000
fresh herbs, white wine, lemon, sea salt

Crispy Shoestring Fries • Colossal 
Brew Fries • Cajun Fries 800

BETWEEN BREAD
served with a choice of green salad, potato salad, coleslaw, onion rings, shoestring fries, brew fries or cajun fries 

substitute soy-based patty available for any burger

Double Smash Cheeseburger 1,975
bourbon-bacon jam, cheddar, lettuce, tomato, mayonnaise

Nashville Hot Chicken Sandwich 2,000
hot chili honey, coleslaw, mayonnaise

Grilled Black Angus Rib Eye Sandwich 2,500
caramelized onions, provolone, arugula, smoky-ash aïoli

Reuben 2,300 | new york city-style +950
corned beef, gruyère, sauerkraut, russian dressing, rye

Saratoga Springs Clubhouse 1,900
bacon, smoked chicken, lettuce, tomato, avocado, 
mayonnaise, white or multigrain toast

Swordfish Burger 2,200
tomato-olive and caper relish, lemon mayonnaise

Toppings +300 each
cheddar • blue cheese • swiss cheese • provolone • 
cherrywood bacon • avocado • mushrooms • fried egg

Berkwood Hot Dog 500
chopped onion, sweet relish
+ shoestring fries 300

Fully Loaded Chili-Cheese Dog 700
texas red chili, sour cream
+ shoestring fries 300

Californian Cobb Salad 2,100
iceberg lettuce, crispy bacon, grilled chicken, 

avocado, blue cheese, red wine vinaigrette

Chicken Asado 2,400
citrus marinated half chicken,  

coconut lime rice, summer corn salad

Buddha Bowl 2,200
tzatziki, charred lemon, falafel

BBQ Brisket  
Smash Burger 2,400

jack & coke barbecue sauce, jalapeños,  
onion rings and a side of coleslaw

main + today’s soup/vegetarian soup or mini green salad + handcrafted petite dessert  
+ bottomless soft drink

Wine by the Glass (red/white) 330
LUNCH 

SPECIALS
July 16–26 

Weekdays
11:30am–3pm


