Club Specialties

THE CLASSICS

Sparkling

White wine

RED WINE

ROSE

BOTTLE BEER

DRAUGHT

WACCABUC | COUNTRY CLUB
Drinks Menu

CARRIE’S COSMPOLITAN Titos, Fresh Lime, Cranberry, Orange Liquor
JUNGLEBIRD Myers Rum, Campari, Fresh Lime, Pineapple

BLUEBERRY MULE Titos, Saranac Ginger, Fresh Lime, Blueberry Puree

MAPLE OLD FASHION Builleit Bourbon, Orange Bitters, Cherry, Orange, Maple Syrup

SPICY MARGARITA Casa Migos Jalapeno, Orange Liquor, Lemon, Lime

VESPER MARTINI, Hendricks, Ketel 1, Lillet Blanc
BEE'S KNEES Beefeater, Lemon, Honey Syrup, Bee Pollen Rim

MEZCAL NEGRONI Campari, Martini & Rossi, Del Maguey Mescal

SANTA MARINA ITALY

CHALK HILL CHARDONNAY

WEINGUT STADT KREMS GRUNER VELTLINER
MERI VERMENTINO

GRAND FOSSIL SANCERRE

BERNARD DEFAIX PETIT CHABLIS

VIETRI MONTEPULCIANO D’ABRUZZO

HAHN SANTA LUCIA HIGHLANDS PINOT NOIR
MILENRANA RESERVA RIOJA

KERMIT LYNCH COTES DU RHONE

BEDFORD NAPA VALLEY CABERNET SAUVIGNON

PEYRASSOL PROVENCE
DOMAINE OTT CHATEAU DE SELLE

BUDWEISER, HEINEKEN, SIERRA NEVADA,
COORS LIGHT, AMSTEL LIGHT, CORONA, CORONA LIGHT, HEINEKEN LIGHT
GUINNESS O, ATHLETIC RUNWILD IPA, PERONI OO
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PABST BLUE RIBBON, CAPTAIN LAWRENCE PALE ALE, LAWSON’S LIL’ SIP O SUNSHINE
COORS LIGHT, GUINNESS, MAINE BEER COMPANY LUNCH (IPA)




WACCABUC | COUNTRY CLUB

Lunch Menu
Seasonal - Locally Sourced - Simply Prepared

APPETIZERS LOBSTER BISQUE, Brandy Scented Cream, Oyster Crackers 12
Vv GAZPACHO, Tomato, Onion, Pepper, EVOO, Xeres Vinegar, Cucumber 11
BUFFALO CHICKEN WINGS, 6pcs, Celery, Carrots 16

CHIPS SALSA & GUAC, House made Tortilla Chips, Salsa, Guacamole 15
') CHICKEN CURRY SALAD, Pineapple, Watermelon, Grapes, Lettuce 19

MEDITERRANEAN BOWL, Cucumbers, Cherry Tomatoes, Almonds, Roasted Chickpeas
Bowls Red Onion, Feta, Teardrop Peppers, Arugula, Croutons, Avocado Tzatziki 18

CAESAR SALAD, Homemade Dressing, Gluten Free Croutons, Shaved Parmesan 14
BRUSSEL CRUNCH SALAD, Dried Cranberries, Apple, Feta Cheese, Roasted Sweet Potatoes
Pomegranate, Toasted Sunflower Seeds, Apple Cider Vinaigrette 15
') WACCABUC CHOPPED SALAD, Romaine, Avocado , Tomato ,Bacon, Eggs, Blue Cheese
Dijon Mustard Vinaigrette 15

ADD GRILLED PROTEINS, CHICKEN 10/ SALMON 14/ SHRIMP (5pcs) 12/ SEARED TUNA 14/ TOFU 6

©) SMOKED SALMON BLT, Bacon, Pesto Aioli, Pickled Cucumber, Brioche Bun, WK Chips 20
SMOKED TURKEY CLUB, Applewood Bacon, Arugula, Tomato, WK Chips 19

TUNA SANDWICH, Whole Wheat, Mayo, Onions, Celery, Tomato, Lettuce, WK Chips 15
ABCWRAP, Avocado, Bacon, Chicken, Mayonnaise, WK Chips 19

Sandwiches

ENJOY ANY ABOVE SANDWICH AS HALF SANDWICH & SOUP OFFERING 20

WAGYU PASTRAMI REUBEN, Swiss Cheese, Sauerkraut, Russian Dressing, Rye Bread WK Chips 19
SHRIMP TACOS, Jalapefio Cilantro Crema, Pico de Gallo, Cotija 22

CHICKEN QUESADILLA, Peppers, Cheddar, Onions, Jalapeio, Cilantro, Green Salsa, Sour Cream
Guacamole 23

NEW ENGLAND LOBSTER ROLL, Lobster Salad, Lemon Aioli, WK Chips 36

8oz ANGUS CHEESEBURGER, Applewood Smoked Bacon, Vermont Aged Cheddar, French Fries 24
GRILLED CHICKEN SANDWICH, Swiss, Bacon, Pesto Aioli 16

CONNECTICUT LOBSTER ROLL, Warm Claw & Knuckle, Toasted Buttered Brioche Bun, House Slaw
WK Chips 36

VEGGIE BURGER, Roasted Garlic Hummus, Brioche Bun, Mixed Salad 19

CRISPY CHICKEN CAPRESE SANDWICH, Mozzarella, Tomato, Pesto, Arugula, Balsamic Glaze 18

CLASSIC BENEDICT, Toasted English Muffin, Canadian Bacon, Hollandaise, Fresh Fruit 20

The Eggs AVOCADO TOASTS, Avocado, Tomato, Cilantro, Sliced Egg
Everything But the Bagel Seasoning on Multigrain 18

OMELETTE DU JOUR, Home Fries or Fresh Fruit 16

ONION RINGS 8
FRITES 7

SWEET FRIES 7
BowL OF FRUIT 6

SIDES

Please inform your server of any food allergies or dietary requirements.
V = Vegetarian - ‘SY = Gluten Free available
Our meats are sourced from Allen Brothers & Pat LaFrieda purveyors
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