
T   H   E     B   E   A   C   H     C   L   U   B 

 

 
 

 

S P R I T Z 

APEROL aperol, prosecco, soda water    
 
AMALFI white wine, crème de peche, lemon, strawberry, peach & jasmine soda    
 
HUGO st. germain, prosecco, club soda, mint, lemon    
 
CAMPARI Campari, prosecco, soda water    

W O O D F I R E D  P I Z Z A 

MARGHERITA tomato sauce, mozzarella, basil (v, g, d)    

DIAVOLA tomato sauce, mozzarella, spicy salami (g, d)                                           

CRUDO SAN DANIELE gorgonzola dolce (g, d)      

PISTACHIO PESTO rocket, ricotta (v, g, d, n)           

 
L A R G E  P L A T E S 

WHOLE ROASTED CAULIFLOWER zaatar, lemon, pomegranate, almonds, raisins (vg, n)       

HOMEMADE POTATO GNOCCHI cherry tomatoes, courgette, feta, black olives (v, g, d)   

RIGATONI RAGU beef and pork, 36 months Parmigiano Reggiano (g, d)     
 
LINGUINE VONGOLE clams, white wine, parsley (g)     
 
MUSHROOM RISOTTO Parmigiano, hazelnuts (v, d, n)     
 
 
 
 
 

V = vegetarian          Vg = vegan          G = contains gluten         N = contains nuts          D = contains dairy 
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness                 

 

S M A L L  P L A T E S 

KUSSHI OYSTERS half dozen  
shallot vinegar, tabasco, lemon 
 
SMOKED TUNA    
apple slaw, almonds (n) 
 
CRUDO DI RICCIOLA    
thinly sliced yellowtail, fennel, citrus, basil oil  
 
BEEF CARPACCIO    
arugula, Parmigiano, cherry tomatoes, balsamic (d) 
 

S A L A D S 

COURGETTE SPAGHETTI   
hummus, confit lemon, mint, dry tomato (vg) 
 
BURRATA   
heirloom tomato salad, croutons, basil (v, d, g) 
 
ENDIVES SALAD   
blue cheese, granny smith, walnuts (v, d, g) 
 
GARDEN SALAD       
mixed leaves, avocado, mango, green beans,  
tomatoes, sunflower seeds (vg) 
 



 

 
 

 
 

 

F R O M  T H E  G R I L L  (choose one side & one sauce) 

 
S I D E  
 
fries (vg)  /  broccolini, chili, garlic (vg)   /  roasted zucchini, almonds, feta, mint (v, d, n)      

charred mushrooms (v, d)   /  grilled asparagus (vg)   /  baked sweet potato (vg)   

truffle fries (v, d)     

 

S A U C E  
 
red wine jus   /  peppercorn (d)   /  blue cheese (d)   /  bearnaise (d)   

chili ponzu (g)  /  chimichurri (yg)  /  gremolata (v)  /  herb garlic butter (v,d)     

 
 

D E S S E R T  
 
TIRAMISU lady fingers, coffee, mascarpone cream (g, d)    
 
VANILLA PANNACOTTA grapefruit gele, coconut sable (d, n)    
 
HAZELNUT NAPOLEON dacquoise, chocolate cremeux, milk choco Chantilly (v, d, n, g)    
 
CARROT CAKE pineapple salsa, rum raisins, cream cheese frosting (v, g, d)    
 
HOMEMADE SORBET   per scoop    
coconut, mango - mandarin, lime basil, strawberry (vg, n) 
 
HOMEMADE ICE CREAM   per scoop    
vanilla, chocolate, miso - caramel, pistachio (v, d, n) 
 

 

 

V = vegetarian          Vg = vegan          G = contains gluten         N = contains nuts          D = contains dairy 
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness                 

 

 

L A N D 
 
ORGANIC HALF CHICKEN    
 
LAMB CUTLETS   
 
9 oz. DRY AGED STRIPLOIN   
 
8 oz. CREEKSTONE TENDERLOIN    
 
32 oz. COTE DE BOEUF 35 DAYS AGED    
 
 

S E A  
 
7 oz. SEA BASS   
 
7 oz. RED SNAPPER    
 
9 oz. BLUEFIN TUNA STEAK    
 
WHOLE SEA BASS    

 
 

 


