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s THE POOL CLUB

Parmesan Truffle Fries
Served with Garlic Aioli [V]

®

Ahi Tuna Wontons

Crispy Wontons, Ahi, Avocado,
Bourbon Togarashi, Scallions,
Shaved Chili, Smoky Lime Aioli

©®

Wagyu Meatball

House-Made 100z Meatball,
Marinara, Ricotta, Served With
Grilled Garlic Bread

©®

Crispy Brussel Sprouts

Agave, Sriracha, Sesame Seeds [V]

©®

Warm Crab Dip
Blue Crab, Four Cheese, Fresh

Crisps

RAPPY HOUR

Fried Cheese Curds

Wisconsin Curds, Parmesan,
Parsley, Sriracha, Ranch

©®

Guacamole
Smashed Avocado, Corn Tortilla
Chips, Lime, Salt [V]

®

Sweet Potato Wedges

Cinnamon Sugar, Honey Mustard

©)

Daily from 4-7PM

1/2 off select appetizers, $10 select cocktails, $20 bottles of bubbles

All Sandwiches Served with a Choice of Fries or a Side Salad [+2]

TPC Burger

Two 4oz Beef Patties, Fried Onions, Pickles, Comeback Sauce, and
American Cheese on a Toasted Bun, +3 Bacon, +3 Avocado

Beyond Burger

Vegan Patty, Avocado, Lettuce, Tomato,

on a Toasted Bun [V]

Grilled Cheese

American & Boursin Cheese on Sourdough,

Soup [V]

Chicken Tenders

Choice of Ranch, BBQ Sauce, or Honey Mustard, French Fries, +3 truffle

Chicken Caesar Salad or Wrap

Romaine, Croutons, Parmesan, Caesar Dressing

Wedge Salad

Iceberg, Tomato, Bacon, Blue Cheese,

Truffle Mac & Cheese

Cavatappi Pasta, Alfredo, Parmesan, Panko Crumbles, +10 Add Lobster, +5

Add Chicken, +3 Add Bacon

Grandma Golden’s Warm

Vanilla Ice Cream [V]

Pickled Red Onion, Vegan Mayo,

Served with Side of Tomato

Red Onion, Ranch

SWEETS

Chocolate Chip Cookies With Chocolate Cake [V]

® ® G 6

® ©

S’ mores

per person

[GF] = Gluten Free

[V] = Vegetarian

**Disclaimer: shellfish allergy, cross contaimination may occur in fryer**
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

*Parties of five or more will be required to use one tab and have an automatic 22% service charge added.
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Paloma Manhattan
George Dickle Bourbon, Antica
Carpano Sweet Vermouth, Bitters

Don Julio Reposado, Lime,
Grapefruit, Soda

Spicy Margarita Espresso Martini

Ghost Teguila, Cointreau, Absolut Elyx, Kahlua, Espresso,
Lime, Agave Demerara

Negroni Aged Rum O.F.

Ron Zacapa 23 Year, Demerara,
Orange, Bitters

Hendricks Gin, Campari, Carpano
Antica Sweet Vermouth

Rita

Patron Silver Tequila, Cointreau,
Lime, Agave

+3 Mezcal Float

+3 Champagne Float

RBV

Red Bull, Deep Eddy Vodka

®
®

Nashioned
House Barreled 0Old Fashioned
featuring Makers Mark

Berry Bonfire

Don Julio Blanco, Sombra Mezcal, Ancho Reyes Verde, Pomegranate

Mezgroni

Mezcal, Campari, Sweet Vermouth

Arctic Mule

Belvedere Vodka, Lemon, Grenadine, Cranberry, Fever Tree Ginger
Beer

Winter Sangria

Hendricks Gin, Lemon, Glitter Chloe Prosecco Rosé

Babe Alert

Hendricks Gin, Raspberry, Rosemary, Lemon, Bubbles

Chai Chai Time

Angels Envy, Chai, Orange

Snow Bunny
Reyka Vodka, Hot Cocoa, Marshmallows, Nutella, Candy Cane Crush

Bedtime Story

Hot Buttered Rum featuring Sailor Jerry

Go With The Snow

Milagro Reposado, Ancho Reyes Verde, Hot Cocoa, Whipped Cream

NFE=2= X000 XNO®

Hot Toddy

Buffalo Trace, Honey, Lemon

Mint Meltaway

Frozen White Chocolate Espresso Martini, Grey Goose, Peppermint
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Fireside Fair Polar Bear Punch Snow Drop Sangria

Spiked Hot Cocoa, Raspberry Rosemary French House Made

Hendricks Gin 75, Hendricks Gin Sangria, Seasonal
Fruit

Cheers with Mountain Brews Abominable Snow

Friends Mix & Match 10 of our beers Mule

Festive Shotski, or choose all seltzers +10 Pomegranate +

Patron Shots Cranberry Mule,

Belvedere Vodka

*Parties of five or more will be required to use one tab and have an automatic 22% service charge added



