


STEAK TARTARE................................. 17
Chili Crush - Kewpie - Yolk - Chive - Daikon - Lime

WOK VEG.......................................  14
Any Season - Any Reason - Wok Hei

CLUB MUSSELS.................................  20
Fermented Black Bean - Sake Broth - Toast

COBB SALAD.................................... 16
Iceberg - Tomato - Onion - Avocado - Bacon 
Chicken - Egg - Maytag Blue - Cobb Dressing 

CRISPY VEAL SWEETBREADS.................20                         
   Spiced Yogurt - Soft Herbs - TC Masala                                                                                                         
     Rhubarb Chutney -  Crispy Boondi

POH'S EGGPLANT............................. 28
Jasmine Rice - Thai Basil - Mint - Thai Chilis   
Toasted Coconut - Bali Sauce

FRIED IPSWICH CLAMS ...................... MP
Lemon - Scallions - Tartar Royale

SMOKED MACKEREL DIP.................... 15
Chips - Scallions - Old Bay

LITTLE LETTUCE.................................. 13
Baby Lettuces - Shaved Radish - Fresh Herbs      
Citrus Vinaigrette - Toasted pepitas   

MAINE DIVER SCALLOP....................... 18
Tortiglioni - Basil - Parmesan - Guanciale

REEF BURGER..................................  34
Chargrilled Swordfish -  Dressed Cabbage 
Red Curry - Peanut Sauce - Shrimp Chips

ROAST SPRING CHICKEN.....................37
Lemon Glazed Vegetables - Soft Herbs   
Sesame - Capers - Tahini Parm Broth   

GULF WHITE SHRIMP RISOTTO....... ......38
Carnaroli Risotto - Red Grapefruit - Green Garlic 
Parmesan - Shaved Fennel  - Chives 

HERITAGE PORK ‘SECRETO’................  42
Cipollinis - Local Greens - Grilled Mushrooms 
Romesco - Toasted Almond Gremolata

CLUB CHOCOLATE MOUSSE ................ 10
Cracked Cacao Nibs - Sea Salt

YANKEE B.E.C. ........... 8
Bacon - Fried Egg 
Amer. Cheese - Kaiser Roll

Celebrating? Starving? You’re in luck...
When you hear the bell ring, this is the thing.

48oz. Black Angus Chuck Roast cooked to perfect 
medium and served with Fresh Horseradish, Wort and 

Parsley-Red Onion Salad.

Avail. at 10pm - Bring one home!

$200.00

Serves 4-5
Comes with 

Two Sides

Dinner Menu
Club Standards Seasonal Classics

The Chuck Wagon

48 oz

Dessert

After the Kitchen Closes ... 

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



Rose of Pinot Noir - 2022 Dm. Vacheron - Sancerre - FR .........................................................................................................80
Picapolla - 2019 Ana Espelt ‘Pla de Tudela’ - Catalonia - ES .................................................................................................. 100
Alvarinho - 2019 Luis Seabra ‘Granito Cru’ - Vinho Verde - PT ............................................................................................... 112 
Xarel-lo - 2021 Pepe Raventos ‘Noguer Alt’ - Catalonia - ES ..................................................................................................64
Chardonnay - 2022 Guillame Michaut ‘47 N, 3 E’ - Chablis - FR ..............................................................................................69
Verdesse - 2022 Dm. Rutissons - Isere - FR .................................................................................................................................. 72
Grenache Blanc, Bourboulenc - 2022 Dm. de la Goguette ‘Bleu Ciel’ - Vin de France .............................................. 60
Sauvignon Blanc - 2022 Lucien Crochet ‘Chen Marchand’ - Sancerre - FR ......................................................................92
Chardonnay - 2020 Valentin Morel ‘Saint-Savin’ - Cotes du Jura - FR ..................................................................................94
Chenin Blanc - 2020 Dm. du Closel ‘Clos du Papillon’ - Savennieres - FR ..........................................................................110
Pinot Gris - 2019 Albert Boxler Reserve - Alsace - FR ............................................................................................................... 76
Sauvignon Blanc - 2019 Didier Dagueneau ‘Pur Sang’ - Pouilly-Fume - FR ........................................................................182
Gruner Veltliner - 2020 Prager ‘Achleiten’ Samragd - Wachau - AT .................................................................................. 120    
Clairette, Grenache Blanc - 2019 Ch. Simone - Palette - Provence - FR .............................................................................. 112
Moscato Bianco - 2007 Bera Vittorio ‘Bianchduset’ - Canelli - Piedmont - IT ..................................................................99

Pinot Noir - 2017 Ch. d’Arlay - Cotes du Jura - FR .........................................................................................................................69
Fer Servadou - 2021 Nicolas Carmarans ‘Maximus’ - Aveyron - FR ......................................................................................65
Gamay - 2022 Anne-Sophie Dubois ‘Les Labourons’ - Fleurie - Beaujolais - FR .............................................................. 72 
Cabernet Franc - 2019 Pierre Borel ‘Clos de Pavee’ - Bourgueil - FR ...................................................................................63
Crazy Field Blend! - 2021 Dm. des Rutissons ‘La Bete’ - Isere - FR ........................................................................................ 60
Mondeuse, Pinot Noir, Gamay - 2021 Phelan Farm ‘Autrement’ - San Luis Obispo - CA ............................................... 79
Cabernet Sauvignon - 2020 Maitre de Chai - Gala Mt. - Napa - CA .................................................................................... 71
Pinot Noir - 2018 Dm. Nudant - 1er Cru ‘La Coutiere’ - Aloxe Corton - Burgundy - FR ..................................................... 121 
Merlot, Cab Franc - 2019 Paul Barre ‘Ch. La Grave’ - Fronsac - Bordeaux - FR ...................................................................82
Syrah - 2020 Clusel-Roch ‘Le Champon’ - Cote-Rotie - Rhone - FR ....................................................................................176  
Nebbiolo - 2018 Antoniolo ‘Osso San Grato’ Riserva - Gattinara - Piedmont - IT ........................................................ 180
Prieto Picudo - 2014 Bodegas Margon-Raul Perez ‘Valdemuz’ - Leon - ES ......................................................................66
Garnacha - 2018 Bodega Maranones ‘Pena Caballera’ - Vinos de Madrid - ES ............................................................. 78
Sangiovese - 2018 Le Ragnaie - Brunello di Montalcino - Tuscany - IT .............................................................................128
Grenache, Carignan - 2016 Philippe Viret ‘Mareotis’ - Cotes-du-Rhone - FR ..................................................................80
Nebbiolo - 2017 Fantino ‘Laboro Disobedient’ - Monforte d’Alba - Barolo - Piedmont - IT .................................... 140

Pertois-Moriset ‘Les Quatre’ Grand Cru - Cote des Blancs (375 ml.) ..................................................................................56
Etienne Calsac Rose de Craie Brut - Avize - FR ...........................................................................................................................96
Philippe Glavier Grand Cru ‘Genesis’ - Cote de Blancs - FR ............................................................................................... 138
Champagne Clandestin ‘Austral’ Brut Nature - Aube - FR .......................................................................................................141
Pehu-Simonet Grand Cru Brut ‘Face Nord’ - Montagne de Reims - FR ............................................................................ 100
Stephane Regnault ‘Chromatique’ Grand Cru - Cote des Blancs - FR................................................................................ 112 
2018 LeClerc Briant ‘Brut Millesime’ Extra Brut - Epernay - FR ................................................................................................ 184

04.12.24Wine by the Bottle
Champagne & Sparkling Wine 

Red Wine

& RoseWhite Wine



Bodegas Poniente Fino (3 oz pour) . . . . . . . . . . . . . . . . . . . . . 12

SYLVANER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
2022 Hans Wirsching - Franconia - DE
SAUVIGNON BLANC  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
2021 Dm. Ciringa ‘Fosilni Breg’ - Podravje - SI
CHENIN BLANC  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17
2021 T. Berkley - Norgard Vineyard - Mendocino Co. - CA

Pale - Sweetwater Lager . . . . . . . . . . . . . . . . . . . . . . . . . . . 6
Bitter - Sierra Nevada Pale Ale . . . . . . . . . . . . . . . . . . . . . . 6
Malty - Guinness Stout . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7

Einbecker Non-Alcoholic Beer . . . . . . . . . . . . . . . . . . . . . 7
Narragansett Lager (16 oz)  . . . . . . . . . . . . . . . . . . . . . . . 4.5
Orval Belgian Pale . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12
Ayinger Bavarian Dark Lager (16 oz)  . . . . . . . . . . . . . . . . 9

DOLCETTO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
2022 Cavallotto ‘Vigna Scot’ - Piedmont - IT
MOURVEDRE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17
2022 Lampyres ‘Contre-Attaque’ - Languedoc - FR 
SYRAH, CARIGNAN  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15
2021 Fond Cypres ‘Cypres de Toi’ - Languedoc - FR

Pineau de Charentes Rose - Fanny Fougerat - FR . . . . . . . . . . .14
Madeira - H&H 10-yr. Sercial - ES . . . . . . . . . . . . . . . . . . . . . . . . . . . .14
Madeira - H&H 20-yr. Malvasia - ES . . . . . . . . . . . . . . . . . . . . . . . . 24
Vermouth - Navazos-Palazzi Vermut Rojo - ES . . . . . . . . . . . . . .13
Niepoort Tawny 20-yr. Port - PT . . . . . . . . . . . . . . . . . . . . . . . . . . . . .19
Sherry - Barbadillo PX  - ES . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .13

MEZCAL & TEQUILA 
Mezcalosfera Papalote Mezcal - MX . . . . . . . . . . . . . . . . . . . . . . .21
Revelador Tobala Mezcal - MX. . . . . . . . . . . . . . . . . . . . . . . . . . . . 27
Cascahuin ‘Tahona’ Blanco Tequila - MX . . . . . . . . . . . . . . . . . . . 22
Siete Leguas Reposado Tequila - MX . . . . . . . . . . . . . . . . . . . . . .18

WHISKEY
St. George Single Malt Whiskey - CA . . . . . . . . . . . . . . . . . . . . . 22
Leopold Bros. Bonded Bourbon - CO . . . . . . . . . . . . . . . . . . . . . .18
Elijah Craig Barrel Proof Bourbon - KY . . . . . . . . . . . . . . . . . . . . . . 20
Smokewagon Bonded Straight Rye - NV . . . . . . . . . . . . . . . . . 22
Springbank 10 yr. - Campbeltown - SC . . . . . . . . . . . . . . . . . . . . 20
Compass Box Peat Monster Cask Strength - SC . . . . . . . . . . . 26
Nikka Single Malt Yoichi ‘Aromatic Yeast’ - JP . . . . . . . . . . . . . . 42

RUM
Transcontinental Rum 2018 - Fiji . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .16
Rhum JM Agricole VSOP - MART. . . . . . . . . . . . . . . . . . . . . . . . . . . . 17
Privateer Navy Yard Barrel Proof Rum - MASS . . . . . . . . . . . . . .18

BRANDY
Lemorton Calvados Reserve - FR . . . . . . . . . . . . . . . . . . . . . . . . . . .16
Adrien Camut Pays d’Auge 12 yr. Calvados - FR. . . . . . . . . . . . 27
St. George California Reserve Apple Brandy - CA . . . . . . . . .15
Matchbook ‘Fortis & Regia’ Brandy - NY . . . . . . . . . . . . . . . . . . . 20 
Darroze ‘La Marquette’ 1991 Vintage Armagnac - FR . . . . . . . 38
Ch. du Briat 15 yr. Armagnac - FR . . . . . . . . . . . . . . . . . . . . . . . . . . . .15
Prunier XO Grand Champagne Cognac - FR. . . . . . . . . . . . . . . 29
Jacky Navarre 50 yr. Cognac - FR . . . . . . . . . . . . . . . . . . . . . . . . . . 35

Scar of the Sea Co-ferment - San Luis Obispo - CA . . . . . 15
Hootchy Cider Punch - Amer Ticon + Dry Pear Cider . . . . 13

CHENIN BLANC, CHARDONNAY  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
2018 Arnaud Lambert Cremant de Loire - Breze - FR
ROSE OF GRENACHE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
2023 A Tribute to Grace - Santa Barbara - CA 

$23.00

+$4.50

 $13.00

Dealer’s Choice!
3 Short Pours of Our Current

Sherry Offerings

... and be “in the know!”
Calvados - Coffee
Whipped Cream

ORDER A CAFE CALVA

Make it a TC Boilermaker!
Add a ‘pop’ of Amer Ticon,

Tequila, or Whiskey

By the Glass Spirits

Beer

Sherry Flight

Sherry

White 

Sparkling & Rose

Draft

Bottles & Cans

Red

Fortified & Aromatized

Cider



RUBY FALLS ....................................... 13
Tulsi Gin - Lemon - Orange Cordial - Salt - Tonic

SHORE LEAVE .................................. 14
White Rum - Madeira - Lime - Cane Sugar 

EVEREADY ........................................15
Mezcal - Lime - Ginger - Cassis - Cucumber Slice

NERVE PILL .......................................14
Gin - Blanc Vermouth - Fino Sherry - One Olive

TC OLD FASHIONED ............15
Rye Whiskey - French Brandy 
Cane Sugar - Bitters - Citrus Oil

HOLLAND TUNNEL ............................. 16
Rye Whiskey - Amaro - Bonal Quina - Bitters

ROSEBUSH ........................................ 7
Pineapple - Lemon - Apple Cider Vin. - Soda 

TURN LEFT ......................................... 7
Citrus Cordial - Lime - Club Soda - Tonic

SALINE SIBLING ...................8
Lime - Ginger - Tonic -  Hibiscus - Salt

POOL NOODLE ................................ 13
Blanc Vermouth - Fino Sherry - Lime 
Pastis  - Lime-Leaf Salt

CLUB SPRITZ ..................................... 13
Ticon-pari - Lime - Salted Orange Cordial
Dry White Wine - Club Soda 

CHAMP-ALE ......................................14
Sweet Vermouth - Lemon - Cane Sugar  
Narragansett Lager  - Dry Sparkling Wine

TICONDEROGA CUP ........ 14
Aged Rum - French Brandy 
Sherry - Pineapple - Lemon - Mint 

TI YOGI CUP .................................. 16
Aged Rum - Armagnac - Sherry
Pineapple Cordial - Bitters

THE RESERVE CUP ............................. 21
A dignified take on our party animal House 
Cup. Similar ingredients. Superior quality.

TEA CUP ..........................................8
Mint Tea - Pineapple - Sorghum - Lemon
(Booze Free!)

Special Cups

Shaken

Stirred

Booze Free

Suppressors

House CupsThe Club’s Signature Cocktail Prepared Four Unique Ways


