STARTERS
burrata

SOUPS

17.5

black bean

red wine poached pears, prosciutto,
candied walnuts, arugula, sour dough bread,
balsamic syrup

vichyssoise

grilled moroccan
lamb chops 20.5

soup of the day

baba ghanoush, pomegranate syrup

ENTRÉES

parmesan roast brussel sprouts
roast garlic, bacon

murray’s cheese platter

15

17

mosefund farms mangalitsa
charcuterie 17

grain mustard, cornichons, marinated olives,
country bread

kung pao crispy calamari

16.5

roasted peanuts, sweet chili sauce

17.5

red and golden beets, potato pancake, tzatziki sauce,
red onion and capers

SALADS
10.5 / 15.5

10.5 / 15.5

romaine lettuce, parmesan, crouton, caesar dressing

citrus red & golden
beet salad 12.5/17.5
orange slices, arugula, candied walnuts,
goat cheese, citrus vinaigrette, balsamic syrup

harvest salad

28

brussels sprouts, cherry tomatoes,
prosciutto crisp, tomato vinaigrette

29.5

braised short ribs and
grafton cheddar grits 29

roma tomatoes, rainbow carrots, pearl onions,
crispy onion

27.5

braised tenderloin tips, cremini mushroom ragout,
arugula, asiago cheese, rosemary

roasted colorado rack of lamb

41

cumin-mustard crust lamb, parmesan roasted
brussels sprouts, roast garlic and bacon, sweet
potato purée, rosemary jus

cucumbers, tomatoes, carrots, red onion,
mesclun greens, balsamic vinaigrette

caesar salad

roasted cod with
cannellini bean purée

pappardelle pasta

17

sautéed shrimp, tomatoes, garlic, cheddar cheese
grits, chorizo crumble

tossed greens

pearl onions, marble potatoes, root vegetables

saffron risotto, caponata, chorizo crisp

vegetable slaw, wasabi aïoli

shrimp and grits

28

bourbon-brined
free range chicken 28.5

shrimp, scallop & mussel risotto

22.5

catskill smoked salmon

sautéed crescent duck breast

butternut squash purée, farro, roast corn,
edamame, pickled apple, micro greens,
pomegranate demi

marcona almonds, seasonal fruit chutney,
cornichons, country bread

lobster tacos

6.5

12/17.5

farro, corn, butternut squash, blue cheese, dried
cranberries, pumpkin seeds, kale, cider vinaigrette

turmeric roasted cauliflower and
quinoa salad 12/17.5
poached pear, spinach, asiago cheese,
toasted almonds, white balsamic vinaigrette,
tzatziki sauce

grilled filet mignon

35.5

sautéed mushrooms, creamed spinach,
mashed red jacket potatoes

prime dry-aged 12-oz.
new york strip steak 49.5

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

the bulldog burger

18.5

original blend of ground short rib, brisket and
sirloin, onion brioche roll, fries, coleslaw, pickle
choice of: mushrooms and onions, american, cheddar,
swiss, blue cheese, bacon

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.

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.
attendants, and bartenders;

17.5% will be distributed to the wait staff, dining
0.5% will be distributed to supervisory personnel.

room

DESSERT
RICE PUDDING 8
NY STYLE CHEESE CAKE 9
FALL PUMPKIN PIE
AND CRANBERRY TRIFLE 9
gingerbread, pumpkin and white mousse,
cranberry and orange compote, pecan diamond
CHOCOLATE MOCHA LAYER CAKE 9
raspberry sauce

graham

KEY LIME TART 9
cracker crust, whipped

cream,

candied lemon rind

BANANA FOSTER BREAD PUDDING 9
vanilla ice cream

MARSH GARDEN CHOCOLATE MOUSSE 9
ICE CREAM AND SORBET 8.5
WARM CHOCOLATE CHIP COOKIES 8.5
MIXED BERRIES 9.5

