
CREAM OF TOMATO SOUP  V  GF � 6

CHICKEN DUMPLING SOUP� 6 

SEASONED FRIES  V � 4

LEMON PARM CRISPY POTATOES  V � 4

GREEN BEANS VG � 4

PARMESAN TRUFFLE FRIES  V � 6

BAKED MAC & CHEESE  V � 6

CRISPY GLAZED BRUSSELS SPROUTS  V � 6

SWEETS

served with your choice of seasoned fries, green beans, or lemon parmesan crispy potatoes
upgrade to a premium side +$2: parmesan truffle fries, baked mac & cheese, brussels sprouts, or cup of soup

SPICY CRISPY CHICKEN � 18 
available grilled or fried 
buttermilk-marinated chicken, spicy calabrese 
sauce, romaine, tomato, pickle, brioche bun 

GRILLED CHICKEN CLUB� 18 
available grilled or fried 
pesto chicken, applewood smoked bacon,  
romaine, tomato, avocado, provolone,  
shallot mayo, brioche bun

PRIME RIB DIP*� 23 
herb-crusted prime rib, provolone, giardiniera, 
horseradish cream sauce, au jus, artisan baguette

SIGNATURE SANDWICHES

 add chicken +7, shrimp +8, salmon* +9, steak* +10
created with house-made dough  
and baked in our stone-hearth oven 
substitute GF crust +2

LOBSTER FLATBREAD � 25
maine lobster, shrimp, cheese sauce, mozzarella, 
cheddar, parmesan, scallion, red pepper flakes, 
garlic-oregano crust

MARGHERITA FLATBREAD  V � 18
san marzano tomato, fresh mozzarella, pesto, basil

HAWAIIAN FLATBREAD� 20
caramelized pineapple, canadian bacon, 
mozzarella, bbq sauce, jalapeños

CHEESE PIZZA  V � 16
pizza sauce, mozzarella, parmesan

PEPPERONI PIZZA � 19
pepperoni, pizza sauce, mozzarella, parmesan, 
garlic-oregano crust

SAUSAGE & PEPPERS PIZZA� 20
italian sausage, roasted pepper, mozzarella, 
parmesan, pizza sauce, basil

VEGGIE PIZZA  V � 19
roasted mushroom, spinach, roasted onion, 
brussels sprouts, san marzano tomato, mozzarella, 
crushed red pepper, garlic-oregano crust

SUPER SALAD  V � 22 
ten superfoods: kale, spinach, pecan, fig, corn, 
veggie chip, avocado, raspberry, goat cheese, 
grain, house-made white balsamic vinaigrette

CAESAR � 14
romaine heart, baby kale, parmesan,  
croutons, house-made caesar dressing

CHOP  V � 16 
romaine heart, pesto grape tomatoes, corn, 
kalamata olive, gorgonzola, stracciatella,  
date, cannellini bean, crispy wonton,  
house-made white balsamic vinaigrette

TUNA POKE*� 20
sushi-grade tuna, avocado, roasted corn, kiwi, 
watermelon, mint, mediterranean grains, arugula, 
white balsamic, sweet calabrese, sesame seed

PIZZAS & FLATBREADS

SIGNATURE WINGS
6 for 16 • 12 for 31 • 18 for 46

crispy chicken wings tossed in your  
choice of sauce: spicy calabrese, bbq,  

or sweet chili glaze

 

 

GNOCCHI & VODKA SAUCE  V � 22
baby spinach, tomato vodka,  
stracciatella, black pepper

CHICKEN PARMESAN � 25
all-natural chicken, spaghetti, marinara,  
fresh mozzarella, san marzano tomato

      RUSTIC ROASTED CHICKEN  25

Roasted in our stone-hearth oven

herb-marinated half chicken, green beans, 
lemon parmesan crispy potatoes, paprika butter

CHIMI STEAK*� 35
12 oz. NY strip steak, anaheim chili chimichurri, 
crispy glazed brussels sprouts, seasoned fries

MAPLE GLAZED SALMON*� 27
herb marinated salmon, mediterranean  
grains, cucumber, tomato, avocado, pesto

SHAREABLES

Ask your server for additional dishes that may be modified to become gluten free. 20% gratuity added to parties of 8 or more.

CLUBHOUSE MAINS

•   –  CHEF RECOMMENDED      

 V   –  VEGETARIAN      

VG   –  VEGAN     

GF   –  GLUTEN-FREE

SOUPS & SIDES

FRESH SALADS

YOUR NEIGHBORHOOD CLUBHOUSE

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,  
especially if you have certain medical conditions. We offer gluten-free items however our kitchen is not free of gluten.  Please advise your server of any allergies. 

TENDERLOIN SLIDERS*� 4 for 20 
4 sliders, truffled potato strings,  
shallot mayo, arugula, bordelaise

CAST IRON PESTO FOCACCIA  V  � 5 
baked in our stone-hearth oven, pesto

SPINACH & ARTICHOKE DIP  V   � 17 
house-made spinach dip, crostinis

PARMESAN TRUFFLE FRIES  V � 13 
truffle oil, shaved parmesan, parsley, ranch

BUFFALO CAULIFLOWER  V � 14 
spicy calabrese, celery, ranch

CRISPY CALAMARI� 17 
sustainably harvested rhode island  
calamari, marinara

WISCONSIN CHEESE CURDS  V  � 14 
lightly breaded, ranch

WHIPPED HUMMUS VG � 14 
house-made garlic hummus, crostinis,  
cucumbers, celery, tomato bruschetta

CRISPY GLAZED  
BRUSSELS SPROUTS  V � 14 
sweet calabrese, roasted red pepper, ranch

CHICAGO FRIES*� 15 
seasoned fries, herb-crusted prime rib,  
cheese sauce, giardiniera, scallion

PRETZEL BITES  V � 12 
butter, salt, cheese sauce, brown mustard

MIDNIGHT MUSHROOM BURGER* � 19 
certified angus beef, swiss, roasted mushroom, 
caramelized onion, shallot mayo, brioche bun

BISTRO BURGER*� 18 
certified angus beef, cheddar, tomato,  
romaine, shallot mayo, pickle, brioche bun

COWBOY BURGER*� 20 
certified angus beef, cheddar, bacon, onion ring, 
jalapeno, bbq sauce, shallot mayo, romaine, 
tomato, pickle, brioche bun

any burger: fried egg+2, sub Impossible burger +3

APPLE BREAD PUDDING  V  � 13
caramel sauce, creme anglaise,  
fresh strawberries, whipped cream

LAVA CAKE  V � 12 
cherry ice cream, fresh berries,  
cocoa, powdered sugar

WARM BROWNIE & ICE CREAM  V � 13 
vanilla bean ice cream, whipped cream,  
chocolate sauce
SWEET DONUT BITES  V  � 12 
powdered sugar, raspberry sauce,  
crème anglaise



Ask your server for additional dishes that may be modified to become gluten free. 20% gratuity added to parties of 8 or more.

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially 
if you have certain medical conditions. We offer gluten-free items however our kitchen is not free of gluten.  Please advise your server of any allergies. 

SIGNATURE COCKTAILS SPRITZ &  
LOW PROOF

ZERO PROOFSEASONAL SIPS

  PINSTRIPES MARGARITA  13

Tequila, triple sec, lime,  
Tres Agaves agave nectar, Tajín rim 

FEATURED OLD FASHIONED   � 14 
Redemption High Rye Bourbon, sugar,  
Angostura bitters, orange, black cherry

PALOMA   � 13 
Cazadores Blanco Tequila,  Tres Agaves  
agave nectar, grapefruit, lime, salt rim 

MULE� 12 
Tito’s Handmade Vodka,  
Owen's ginger beer, lime, mint

SEASONAL SANGRIA   � 12 
Mumm Sparkling Rosé, Meletti limoncello, 
strawberry, blueberry 

APEROL SPRITZ   � 12 
Aperol, La Marca Prosecco,  
Owen's club soda, orange

HUGO SPRITZ� 12 
La Marca Prosecco, St-Germain Elderflower 
Liqueur, Owen's club soda, lime, mint

GINGER ROSE   � 11 
Owen's ginger beer, sour mix,  
pineapple, orange, sugar rim, rosemary 

BERRY BLISS LEMONADE   � 11 
Lemonade, blueberry, fresh, 
mint, sparkling water

STRAWBERRY BASIL LIMEADE� 11 
REAL Infused Strawberry, basil,  
lime, soda water

PINEAPPLE SOUR   � 12 
Redemption Rye Whiskey, pineapple,  
lemon, Fee Brothers Foam Bitters 

LYCHEE WHITE LINEN   � 13 
Empress Indigo Gin, REAL Infused Lychee,  
lemon, muddled cucumber 

BLUEBERRY SMASH   � 12 
Vodka, St-Germain Elderflower Liqueur, 
blueberry, lime, soda, mint 

STRAWBERRY BURLESQUE DAIQUIRI� 12 
Bacardi Rum, REAL Infused Strawberry, lime, 
Bittermens Burlesque (hibiscus, acai, pepper)

ESPRESSO MARTINI   � 13 
Tito’s Handmade Vodka, Meletti coffee  
liqueur, Tres Agaves agave nectar, espresso,  
Fee Brothers Foam Bitters

DRINKS
SHIRLEY TEMPLE

LEMONADE

JUICE

MILK

KIDS SUNDAE  V

KIDS BROWNIE  V

CHOCOLATE CHIP COOKIES  V

ROOT BEER FLOAT  V

MINI CHEESEBURGERS�  
Tillamook cheddar, served with french fries

BUTTERED NOODLES  V �  
topped with parmesan cheese

MAC & CHEESE  V �  
with our house-made cheese sauce

GRILLED CHEESE  V �  
served with french fries

CRISPY ALL-NATURAL  
CHICKEN TENDERS 
available grilled  

served with french fries, ranch

CHEESE PIZZA  V �  
mozzarella cheese, pizza sauce

PEPPERONI PIZZA�  
pepperoni slices, mozzarella, pizza sauce

$11 KIDS MEAL
Ages 12 & Under  •  Enjoy a Kids Entrée, Drink & Sweet for $11

 •   –  CHEF RECOMMENDED           V   –  VEGETARIAN      

KIDS ENTRÉES

WHAT'S HAPPENING
From bowling to bingo nights, there's always something going on. 

Check pinstripes.com to see what's happening near you.

SWEETS

YOUR NEIGHBORHOOD CLUBHOUSE

See our separate Beer & Wine Menu for local selections


