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Shareable
PLATES

Signatupe
ENTREES

SMOKED CHICKEN NACHOS

smoked pulled chicken, jack cheese, sweet corn
chow chow, poblano crema, fresno chiles, cilantro,
house salsa roja 22

add guacamole 3

HOUSE CUT FRIES
served with all the sauces 16

SPICY TUNA CRISPY RICE
ahi tuna, gochujang aioli, avocado, sliced fresno,
togarashi 16

SHRIMP TOAST
seasoned shrimp, crispy brioche, gochujang aioli,
charred scallion aioli, micro cilantro 15

GRILLED WINGS

basil-pecorino ranch, house fresno hot sauce 18

Stacked

—— HANDHELDS ——

Served with House Cut Fries

AHI TUNA BURGER

seared ahi burger, smashed avocado, shredded
romaine, pickled red onion, lemon-wasabi mayo,
house-baked sesame seed bun 24

SMASH BURGER

double smash patty, cooper’s sharp, house pickles,
shredded lettuce, tomato, dijonnaise,
house-baked sesame seed bun 25

RORY’S CHICKEN CLUB

grilled chicken cutlet, applewood bacon,
provolone, avocado, tomato, pickled red onions,
arugula, pepperoncini aioli, toasted ciabatta 26

HOT CHICKEN SANDWICH

crispy chicken thigh, sichuan peppercorn rub,
green cabbage, sriracha pickles, charred scallion
mayo, house-baked sesame seed bun 24

PIPETTE ALLA VODKA
vodka sauce, fresno, pecorino, basil 25
add crispy or grilled chicken 8

MISO SALMON

miso glaze, broccolini, ginger rice, micro cilantro 27

STEAK FRITES
american wagyu flat iron steak, red chimichurri,
house cut fries, charred scallion aioli 48

Fresh
SALADS

KALE CAESAR

massaged kale, miso caesar dressing, pecorino,
panko breadcrumbs 18

add crispy or grilled chicken 8, or salmon 12

PANZANELLA

arugula, heirloom cherry tomatoes, pickled
red onion, capers, grilled ciabatta, lemon-chili
vinaigrette, whipped tahini 18

add crispy or grilled chicken 8, or salmon 12

Sweet

FINISHES

SKILLET COOKIE

brown butter chocolate chip cookie,

vanilla ice cream, sprinkles 18

Please notify your server of any food allergies or dietary restrictions.
Please ask about our gluten-friendly options.

Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of food borne illness.



w TRANSFUSION
Vodka, Blackberry Liqueur, Lemon, Ginger Beer

...........................................................

Sy TEE TIME ESPRESSO
I Vanilla Vodka, Coffee Liqueur, Cold Brew, Sugarcane

...........................................................

~ GREEN JACKET

Gin, Cucumber Juice, Basil, Lime, Sugarcane

...........................................................

CLUBHOUSE COOLER

Gin, Watermelon Syrup, Lemon, Seltzer

Signatwe
COCKTAILS

7

'

...........................................................

SMOKY FAIRWAY
Tequila, Mezcal, Pineapple, Lime

...........................................................

BIRDIE BREEZE
Tequila, Hibiscus Syrup, Lemon, Seltzer

...........................................................

WATER HAZARD

Vodka, Blue Curacao, Lemon, Sugarcane, Saline, Seltzer

TROPIC TIDES

White Rum, Passion Fruit, Pineapple, Coconut

—{

— DRAFTBEER

MICHELOB ULTRA
MILLER LITE
MODELO
HEINEKEN
CONEY ISLAND MERMAID PILSNER
KONA BIG WAVE
BROOKLYN BREWERY LAGER
DOGFISH HEAD 60-MINUTE IPA
BELLS HAZY HEARTED IPA
SAM ADAM'’S ROTATING

— BOTTLES & CANS v __

SUN CRUISER
HIGH NOON
BUDWEISER
BUD LIGHT

ATHLETIC N/A GOLDEN
ATHLETIC N/A IPA

MOCKTAILS

BERRY BASIL SMASH
Mixed Berries, Basil, Lemon, Simple Syrup, Seltzer

...........................................................

TROPICAL GINGER COOLER

Pineapple, Coconut, Lime, Ginger Beer

...........................................................

CHIP CRUSH
Strawberry, Passionfruit, Orange, Seltzer

WINE

HOUSE CABERNET
HOUSE PINOT NOIR
HOUSE SAUVIGNON BLANC
HOUSE CHARDONNAY
HOUSE ROSE
HOUSE PROSECCO

— NON-ALCOHOLIC —

ICELANDIC GLACIAL SPARKLING 9
ICELANDIC GLACIAL STILL 9
REDBULL /
COCACOLA 4

puttery NEW YORK CITY

PLEASE DRINK RESPONSIBLY.



