
sharebles
FRIED SHRIMPS | 27

12 breaded and fried shrimps, jalapeño & lime aioli, 
iceberg slaw

FRITO MISTO | 29
calamari, bay scallops, shrimps, zucchini, eggplant, peppers,

red onion, parsley, chipotle aioli, lemon wedge

BEACH CLUB FRIES | 11
applewood smoked BBQ seasoned fries, smoked gouda,

house ketchup

HOUSE OLIVES | 12
marinated assorted olives, citrus peels, chillies, herbs, cured

tomatoes

CHEESE | 31
chef’s choice of 4 cheeses from Cheese Boutique, local

preserves & pickles, honey, crostini

MEAT & CHEESE | 38
chef's choice of three selected cured & aged salumi and two

cheeses from Cheese Boutique, local preserves & pickles,
honey crostini 

SEAFOOD TOWER | 125
oysters (8pcs) grilled-chilled red king crab legs (4pcs), shrimp
cocktail (8pcs), smoked trout, ahi tuna crudo, steamed-chilled
mussels and clams, mignonette, cocktail sauce, lemon, side of

Beach Club applewood smoked BBQ fries

CRISPY FLOUNDER SANDWICH | 29
beer battered & fried flounder fish, tartar aioli, coleslaw,

lettuce, cucumber, tomato
choice of fries, Caesar salad, house salad or Beach Club

fries  

FLAT IRON STEAK | 37
Wellington County beef flat iron steak, celeriac crema,

sautéed peas and rapini, fries, port jus

CHICKEN SUPREME | 39
fingerling potato & mushroom trifolati, sautéed spinach,

roasted parsnip, herb pan sauce

ROTINI PESTO | 23
short cut pasta, basil pesto, peas, zucchini, parmigiano

cheese

BEACH CLUB JALAPEÑO BURGER | 29
Angus beef chuck & brisket patty, fried jalapeño

poppers, lettuce, tomato, pickles, mustard aioli, swiss
cheese

choice of fries, Caesar salad, house salad or Beach Club
fries

HERB CRUSTED HALIBUT | 39
parmigiano & panko herb crust, pea polenta, tomato &
garden green salad, caviar, blood orange, beurre blanc

entrées
Lunch Selection

Menu items may contain or have come in contact with food allergens. For any allergies or dietary restrictions, please speak with your server. 
Menus and pricing are subject to change based on seasonal availability. Prices exclude tax, RA fees & gratuities.

starters
EAST COAST OYSTERS | 4.5 each

mignonettes, lemon wedge, horseradish

CAESAR SALAD | 17
 romaine lettuce, bacon bits, croutons, Caesar dressing,

parmigiano cheese 

MUSSELS GORGONZOLA | 19
smoked bacon, peas, herbs, cream, gorgonzola DOP,

house bread 

AHI TUNA CRUDO | 21
caper berries, orange, cucumber, red onion, fresh herbs,

lemon dressing

LAMB T-BONE CHOPS | 23 3 pieces
 roasted red pepper chimichurri, petite house salad,

toasted sourdough, stracciatella cheese spread,
crumbled pistachio

desserts
RASPBERRY CHEESECAKE | 12

 graham cracker crust, amaretti cookie, whipped vanilla
mascarpone 

BROWNIE CHOCOLATE MOUSSE | 13
dark chocolate mousse, amarena cherry, crumbled

brownie

GELATO & BERRIES | 11
   vanilla bean ice cream, fresh seasonal berries, mint

specials
FRIDAY FISH ROAST | MP

seasonal whole fish roast, ask your server for more details

Every Saturday from 3:00 pm to 5:00 pm 
BEACH CLUB OYSTERS | 2 each

fresh East Coast shucked oysters


