SANDWICHES, WRAPS
AND HOAGIES

All sandwiches are served on your choice of white, wheat or rye
bread with lettuce and tomato. Includes chips and coleslaw,
Add Cheese for.75. Wraps are served on your choice of either
garlic or spinach flour tortilla.

BURGERS

The Burger** $5.95
Six ounces of fresh ground beef grilled to perfection.
Served with lettuce and tomato.

Add Cheese $.75
Bacon $1.00
“Club House” Burger** $8.95

Our fresh ground burger topped with an onion Ring,
Bacon, BBQ sauce and cheddar cheese.

Bleu Moon Burger** $7.95
Grilled to perfection with crispy bacon and Bleu cheese.

IN THE BASKET

Shrimp in the Basket $8.95
Tender Red Hook Ale shrimp fried to a golden brown.
Served with Cocktail Sauce, Fries and Coleslaw.

Chicken Fingers in the Basket $7.95
Breaded chicken strips served with dipping sauce, Fries
and Coleslaw.

Fish and Chips $7.95
White fish filet, beer battered and fried until crispy
golden and served with Fries and Coleslaw.

Slider Basket** $8.95
Three mini hamburgers topped with American

cheese and served in a basket with Fries and

Coleslaw. Burgers are cooked well done.

SIDES

French Fries $2.50

Onion Rings $3.95

BEVERAGES

Soft Drinks $1.95
Pepsi, Diet Pepsi, Cherry Pepsi, Sierra Mist, Mountain Dew, Root
Beer, Ginger Ale, Orange crush, Lemonade and Iced Tea.

Milk $1.95
Hot Cocoa $1.75
Coffee / Tea $1.25
Cappuccino $3.75
Espresso $3.50
Bottled Water $1.50
Fruit Juice $2.75

Your choice of apple, cranberry, grapefruit, pineapple,
tomato and orange.

Thank YOuU for enjoying one of the Hideout's fine
food and beverage facilities. We are here to provide
you with delicious meals and superior service and we
hope that we exceed your expectations. Please share
your comments with your server or with

Brett Schumacher, Food and Beverage Director.

** Consuming raw or undercooked meats, eggs or shellfish
may increase your risk of food borne illnesses.
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THE FIRST SWING

Splash Calamari $8.95
Lightly flour dusted, fried and served with our
marinara sauce and a lemon wedge.

Bruschetta $5.95
Toasted Italian bread served with a medley of fresh

tomatoes, basil, garlic, onions, olive oil, balsamic

vinegar and parmesan cheese.

Nachos Supreme $8.95
A bed of tortilla chips warmed and topped with spicy ground
beef or our homemade chili, a melted cheese blend, chopped
onions tomatoes and lettuce with salsa and jalapeno peppers.

Plain Nachos w/cheese $4.95

Ale Angry Clams** $9.95
One dozen, steamed and served with drawn butter
and a wedge of lemon.

Quesadilla $4.95
A flour tortilla stuffed cheddar cheese and then grilled.
Served with sour cream and salsa.

Add chicken $6.95

Buffalo Chicken Wings $7.95
Ten large chicken wings and drums, Served with
blue cheese and celery sticks.

Wild Shrimp Cake $8.95
Succulent wild shrimp, crabmeat, andouille sausage and a
dash of beer and herbs are blended with mayo, cracker crumb
and Creole mustard and hand formed into a delectable cake.
Served with a dollop of white beer mustard sauce.

Red Hook Shrimp $7.95
Red Hook Ale battered tender plump shrimp fried to
a crisp golden brown. Served with a zesty orange sauce.

Vodka Marinated Shrimp Martini $9.95
Plump, Succulent marinated, jumbo grilled shrimp
accompanied with fresh salsa and garnished with

lemon, lime and olives.

Mozzarella Moons $6.95
Mozzarella half-moons fried to a crispy golden

brown outside and a smooth silky inside. Served with

our homemade marinara dipping sauce.

Chicken Bites $7.95
Our version of Boneless wings. Served with celery
and Bleu cheese. Hot, mild or BBQ.

SOUPS AND SALADS

Soup Du Jour
Cup-53.25 Bowl - §4.25

French Onion Soup Gratinee $4.25
Traditional onions in broth topped with a herb crostini,

mozzarella and provolone cheeses.

Crock of David’s Chili $4.00

The Hideout’s Classic Caesar Salad $6.95
Romaine hearts tossed in a light Caesar dressing with
parmesan cheese, herb croutons, black olives and onions.

Add a grilled chicken breast $8.95

Cobb Salad $8.95
A grilled Chicken breast, bacon, bleu cheese, tomatoes,
cucumbers, black olives and sliced egg served neatly

upon fresh mixed greens, served with your dressing choice.

Tuna Salad Supreme Platter $8.95
Freshly prepared Albacore tuna salad piled high
upon our clubhouse salad. Crackers on the side.

Clubhouse Salad
Crisp mixed greens with tomatoes, cucumbers, red
onions, black olives and your choice of dressing.

Side $3.95
Full $6.95
Chef’s Salad $8.95

Mixed greens, tomatoes, cucumbers, onions, hard
boiled egg and black olives, topped with fresh deli
meats, cheeses and dressing choice.

Pride of the Crowns salad $6.95
Heart to heart lettuce mix, spiced walnuts, crisp
apple-wood smoked bacon, croutons and gruyere cheese.

Oriental Chicken Salad $7.95
A grilled chicken breast, mixed greens, topped with
oriental noodles, mandarin oranges and oriental dressing.

Cherry Tree Salad $8.95
Mixed Greens with dried Cherries, aged mountain
gorgonzola, smoked bacon and walnuts.

Best Two out of Three Combo $5.95
A cup of soup and salad; soup and 1/2 a sandwich,
or salad and 1/2 a sandwich.

SANDWICHES, WRAPS AND HOAGIES

All sandwiches are served on your choice of white, wheat or rye
bread with lettuce and tomato. Includes chips and coleslaw,
Add Cheese for.75. Wraps are served on your choice of either
garlic or spinach flour tortilla.

SANDWICHES

Chicken Cordon Blue $6.50
Grilled chicken breast layered with ham, Swiss cheese
and mustard, Served on a Kaiser roll.

Chicken Ciabatta Sandwich $7.95
Grilled Chicken breast, Caramelized Onions, Mushrooms
and cheddar cheese Topped with pesto Aioli

BIG BLT $5.95
Let the big initials do the talking: lots of bacon, lettuce
and tomatoes with a dash of mayonnaise.

Pub Club Sandwiches $7.25
Your choice of turkey or ham, bacon, lettuce and tomatoes
on three slices of toast with a hint of mayonnaise.

Deli Sandwiches $4.95
Turkey or ham on your choice of bread with a touch
of mayo, lettuce and tomato.

Tuna Salad Sandwich $5.50
Freshly prepared white albacore tuna, blended with
celery and mayonnaise.

Grilled Ruben Sandwich $6.95
Freshly sliced corned beef, Swiss cheese and sauerkraut
grilled on rye bread with our “Special Sauce”.

Grilled Cheese $3.50
The old fashioned favorite stuffed with your choice
of cheese and grilled.

Add Tomato or Bacon $.75ea

Soft Shell Crab Sandwich $9.95
Jumbo soft shell crab, panko-style fried to a golden

brown. Served on a Kaiser roll with lettuce, tomato

and garlic aioli dressing.

WRAPS

Wrappin’ Chicken Caesar $7.95
Strips of grilled chicken, fresh romaine, Caesar dressing,
tomato and parmesan all wrapped in a flour tortilla.

Green Goddess Wrap $7.95
Strips of golden fried chicken, cheddar cheese, fresh lettuce,
onions, tomatoes and green goddess on a spinach wrap.

Buffalo Bill Wrap $6.95
Crispy fried chicken tenderloin in mild wing sauce,
lettuce, and blue cheese dressing.

Woodstock Wrap $6.25
Cheddar cheese, romaine lettuce, tomatoes, cucumbers,
onions and roasted peppers stuffed in a spinach wrap

dressed with green goddess.

HOAGIES

Prime Rib Hoagie $6.75
Sliced prime rib sautéed with onions, peppers a
nd mushrooms with your choice of cheese.

Italian Sausage Hoagie $6.95
Grilled sweet sausage with peppers and onions.

Served on a hoagie roll with our house marinara

sauce on the side.

Meatball Parmigiana $6.95
Homemade meatballs and marinara sauce topped
with mozzarella cheese and served on a hoagie roll.

Chicken Parmigiana $6.95
Breaded chicken strips with our homemade

marinara sauce topped with mozzarella cheese and

served on a hoagie roll.

** Consuming raw or undercooked meats, eggs or shellfish
may increase your risk of food borne illnesses.



DINNERS

SEAFOOD
All entries include a garden salad

Cajun Lime Tilapia**
A grilled Cajun-seasoned Tilapia Fillet topped
with lime juice. Served with Vegetables and c
hoice of starch.

“Casino-Style” Tilapia**

Ocean fresh Tilapia filet topped with a traditional
“Casino-Style topping. Red and green bell peppers,
Bacon, Onions, Garlic and Fresh Bread Crumbs then
baked to perfection.

Grilled Lobster Tail**

Split Lobster Tail brushed with butter, garlic and
white wine, then grilled to perfection.

Jail Island Salmon **

Fresh from the icy waters of the Bay of Fundy.
Pan seared then finished in the oven accompanied
with sautéed baby spinach.

Dry sea Scallops**

Jumbo dry sea scallops coated with Italian
breadcrumbs, grilled and then topped with a
lemon butter sauce.

Shrimp Fettuccine Alfredo

Plump juicy shrimp on a bed of penne pasta tossed

with a creamy garlic Alfredo sauce.

PARMIGIANA
All entrees include a garden salad, choice of potato,
pasta or rice.

Chicken Parmigiana
Freshly breaded breast of chicken cutlets baked with
our home-made marinara sauce and topped with a
parmesan and mozzarella cheese combination.

Veal Parmigiana
A delicate veal cutlet, lightly breaded, baked with our
marinara sauce and topped with a parmesan and
mozzarella cheese combination.

Eggplant Parmigiana

Ripened eggplant breaded and fried golden, then
baked with our marinara sauce and topped with a
parmesan and mozzarella cheese combination.

$13.95

$15.95

$27.95

$18.95

$17.95

$17.95

$12.95

$15.95

$12.95

FROM THE GRILL

Delmonico Steak** $20.95
The perfect blend of flavor and tenderness, well

marbled for full flavor. 140z cut, grilled to your desired
wellness. Served with vegetables and choice of starch.

N.Y Strip Steak** $20.95
Filled with a robust, juicy flavor in every bite! 140z

serving grilled to your desired temperature.

Served with vegetables and choice of starch.

Saint Louis Ribs $18.95
Rubbed with our secret seasonings and basted in a

hearty BBQ sauce. Served with vegetables and a

choice of starch.

Half a rack $13.95

Chicken and Ribs $16.95
A grilled chicken breast glazed with our bbq sauce

and complemented with a half a rack of Saint Louis ribs.
Served with vegetables and a choice of starch.

Caribbean Surf and Turf** $16.95
Grilled marinated Frenched pork chop, topped with

sautéed shrimp, onions and peppers and finished in

a spicy Caribbean sauce.

** Consuming raw or undercooked meats, eggs or shellfish
may increase your risk of food borne illnesses.



DINNERS

PASTA
All entrees include a garden salad, choice of potato,
pasta or rice.

Fettucine Vongole**

A dozen littleneck clams sautéed in either a white
or red sauce. Served over fettuccine.

Spaghetti and Meatballs**

$13.95

$9.95

Homemade meatballs served with our very own
marinara sauce, served over spaghetti.

Stripped Tortellini Alfredo
Red and Green stripped cheese stuffed Tortellini
tossed in our homemade Alfredo Sauce.

Chicken Alfredo

Baked chicken breast tossed in a creamy parmesan
cheese sauce with a hint of garlic

Cajun Scallops Fettuccini

Lightly dusted “dry packed” scallops pan seared
and tossed with perfectly cooked fettuccini in a
Cajun cream sauce.

Shrimp and Broccoli

Sautéed jumbo shrimp, fresh broccoli, tomatoes,
garlic and olive oil all tossed with spaghetti.

Roasted Garlic and Shrimp Ravioli
in Lemon-Rosemary Pasta

Sautéed with artichoke hearts and finished in a light

tomato basil cream sauce and shredded parmesan.

$10.95

$14.95

$17.95

$17.95

$12.95

POULTRY

All entrees include a garden salad, choice of potato,
pasta or rice.

Chicken Brushetta $16.95
Fresh Breaded Chicken tenders baked with

tomatoes, onions, and garlic and then topped

with parmesan cheese.

Chicken Grecca $16.95

Fresh chicken tenders sautéed in olive oil, tossed
with fresh tomatoes, Kalamata olives, pesto and
feta cheese, served over penne pasta.

** Consuming raw or undercooked meats, eggs or shellfish
may increase your risk of food borne illnesses.



