
LUNCH MENU

Boston Clam Chowder   7

Tuna Sashimi   14 

Pickled ginger, wasabi paste, soy sauce ,

hijiki and wakami

Buffalo Chicken Wings 10   
Mild, medium or hot sauce, bleu cheese 

or ranch, with carrots & celery sticks

Seasonal Fresh Fruit 10 

Berries, melon and citrus with low fat 

cottage cheese or assorted yogurts 

Field Club Raw Bar Selections 
Oysters on the ½ shell with mignonette 11

1 Dozen Littleneck Clams   9

Jumbo Shrimp Cocktail   14

Crabmeat Cocktail   14 

House Salad 7
Mixed baby greens, teardrop tomatoes, radish,

cucumber, carrot curls  & croutons,

with your choice of dressing

Classic Caesar Salad 10
Crisp romaine hearts, garlic anchovy dressing 

& focaccia croutons,

with grilled chicken 5, poached shrimp 7

grilled tuna 9, salmon 10

Sesame Crusted Tuna Salad   15
On a bed of kimchee with baby lettuces, wakami, 

shiitake & straw mushrooms, wasabi-ginger soy dressing

Field Club Salad Plates   15
Your choice of chicken/tuna/shrimp salad served 

on a crisp lettuce bed with sliced tomato, red onion, 

hard cooked egg, potato salad & coleslaw 

Specialty Salads 

Jumbo Lump Crab Cake 14 

Homemade gazpacho relish 

& remoulade sauce

Littleneck Clam Steamers   11

In a white wine butter chive broth 

Smoked Salmon Quesadilla   14

Cherry wood-smoked salmon with 

boursin cheese spread, caramelized 

red onion, capers, roasted red peppers, 

and fontina cheese

Appetizers

Field Club Classic Salad   16

Diced watermelon, mango, avocado, jalapeno & cilantro,

topped with colossal crab meat    

Baby Spinach Salad 12 
Tossed with sun-dried and fresh strawberries, shaved red onion, 

herbed goat cheese, spiced candied pecans and roasted red pepper, 

with a balsamic peach vinaigrette  



Field Club’s  Harbor Boat Sandwich

(Create-Your-Own)

9

Make your own sandwich with a selection of Boars Head meats 

and a variety of fresh breads

Smoked ham, roast turkey, roast beef, cheddar, swiss, provolone,

american cheese, chicken, tuna or shrimp salad

Served on choice of pumpernickel, marbled rye, sour dough, white, 

multigrain,  or wheat bread

With your choice of french fries or field greens 

Sandwiches 
Served with Seasoned Fries, Coleslaw or Potato Salad

Smoked Turkey & Prosciutto Panini 10

Mozzarella and provolone cheese

Jumbo Lump Crabmeat Burger   14

Black pepper and chive remoulade on a brioche 

Grilled Tuna Steak Burger    15

Ahi tuna marinated in a soy ginger and scallion wasabi 

on a focaccia square with wakami garnish

Grilled Herb-Crusted Salmon   13 

Boursin cheese spread, lettuce, tomato and onions on brioche

with mixed field greens & champagne vinaigrette

Field Club Veggie Burger   10 

Balsamic marinated herb crusted portobello mushroom, zucchini, yellow squash, red 

onion, and roasted red bell peppers served with pesto on brioche

10 oz Hereford Beef Hamburger   11

Choice of swiss, american, cheddar or provolone cheese, blue cheese, bacon, 

sautéed mushrooms, or onions 

New England Fish Sandwich   13

Battered codfish sandwich with remoulade sauce and malt vinegar 



Entrees  

Grilled Salmon Nicoise 17 

Wild salmon with baby potatoes, haricot verts, kalamata olives, egg, anchovies,

cucumber, red onions, and carrots over arugula with a champagne dressing 

Grilled Ahi Tuna   23 

Coconut jasmine rice with haricot verts and passion fruit yuzu sauce

New England Fish & Chips   15 

Beer battered cod fillet served with lemon, remoulade sauce, with malt vinegar and cole slaw

Southwestern Fiesta Spiced Chicken Kabob   16  

Four skewers, lightly spiced southwestern marinated chicken, tri color bell peppers, 

red onions, crimini mushrooms with wild rice pilaf and haricot verts, 

with ancho chili dipping sauce

Field Club Thin Crust Pizza

Cheese 10 Meat Lovers 12

Pepperoni 11  Vegetarian 13

Hamburger, Cheeseburger
or Hot Dog

American, Swiss or Cheddar

Served with french fries or fresh fruit 

Chicken Fingers
Served with BBQ sauce or honey mustard sauce, 

french fries or fresh fruit

Grilled Cheese Sandwich
Served with fresh fruit or small garden salad  

Penne Pasta

Marinara Sauce or Melted Butter  

Peanut Butter & Jelly
Served with fresh fruit or small  garden salad

Fried Mozzarella

Six sticks served with marinara sauce

Kids Selection

- 7 -



Dessert

$8

Classical Key Lime Pie 

Served with whipped cream and raspberry sauce

Peach Pistachio Tartlet

Served with a vanilla crème anglaise

Trio of Cheesecake Lollipops

Vanilla, chocolate and strawberry 

Brownie Sundae 

Vanilla ice cream, hot fudge sauce and whipped cream,

served on top of a fresh warm brownie 

Ice Cream & Sorbets 

Ask your server for our featured flavors 

After a day of outdoor fun and adventure on the island, head to 

the Field Club outdoor terrace for a dip in the pool or just chill on 

the lounge furniture. Relax as we blend for you one of our 

specialty cocktails. 

Don’t forget our Family Pasta Night Buffet 

on Monday evenings 

July 11th – August 22nd

6:00 pm – 8:00 pm


