
 
 
 
 
 

dinner 
 

Appetizers 
 
 

House Made Crab Cakes  $12 
Equinox Baby Arugula, Chipotle Lime Aioli 

 
Steamed Little Neck Clams  $13 

White Wine, Garlic, Shallots, Tomato, Fresh Herbs 
 

Roasted Beets and Coach Farm Goat Milk Ricotta  $11 
Marcona Almonds, Micro Greens, Lemon Vinaigrette 

 
Shrimp & Scallion Tempura  $14 

Asian Sesame Slaw, Sweet Soy 
 

Fried Baby Brie Drizzled With Thyme Honey  $10 
Served With French Baguette Crisps & Caperberries 

 
 

Salads 
 
 

Garden Salad  $7 
Equinox Farms Baby Greens, Cucumber, Tomato, Red Onion, Balsamic Vinaigrette 

 
Ceasar Salad  $8 

Fresh Romaine, Parmesan, Garlic, Anchovies, Lemon, Croutons 
Add Chicken  $10   Add Grilled Shrimp  $12 

 
Radicchio and Belgian Endive Salad  $8 

Maytag Blue Cheese, Pancetta, Creamy Champagne Vinaigrette 
 

Equinox Farms Baby Arugula Salad  $8 
Prosciutto, Chèvre, Toasted Pine Nuts, Balsamic Vinaigrette 

 
 
 
 
 
 
 



 
 

 
 

Entrees 
 
 

Grilled 12oz Rib Eye Steak  $28 
Potato Cheddar Gratin, Green Beans, Red Wine Shallot Butter 

 
Pan Roasted Halibut  $26 

Jasmine Rice Pancakes, Grilled Asparagus, Micro Greens, Rice Wine Vinaigrette 
 

Grilled Thick Cut Pork Chop  $24 
Mashed Potatoes, Swiss Chard, Grilled Portobello Mushrooms, Caramelized Shallots 

 
House Made Herb Fettuccine with Shrimp and Crabmeat  $22 

Laughing Bird Shrimp, Maine Jonah Crabmeat, Fennel, Locatelli Romano 
 

Grilled Sea Scallops $26 
Crispy Half Moon Shrimp Ravioli, Garlic Spinach, Roasted Beet Coulis 

 
Grilled BBQ Baby Back Ribs  $25 

G’s House Made BBQ Sauce, Mashed Potatoes, Jalapeno and Scallion Hush Puppies 
 

Cumin & Chili Roasted Chicken  $19 
Black Beans, Chorizo, Sweet Peppers 

 
 
 

Our Local Farms and Purveyors 
Equinox Farms, Sheffield, MA  |  Turner Farms, Egremont, MA  |  Pigasso Farms, Copake, NY 

Herondale Farms, Acramdale, NY  |  Blue Hill Farm, Livingston, NY  |  Honey Dog Farm, Hillsdale, NY 
SoCo Creamery, Great Barrington, MA  |  Farm Girl Farm, Egremont, MA  |  Coach Farm, Pine Plains, NY     

 
 

Chef – Glenn Strickling       Sous Chef – “G” Perez 
 

Visit us for lunch/dinner daily and Sunday brunch. 
Reservations always welcome 518.325.0019 

www.copakecountryclub.com 
 

For your convenience, a gratuity of 18% will be added for parties of eight or more. 
 

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have a medical 
condition. Consuming over cooked meats, poultry, seafood, shellfish or eggs may decrease the enjoyment of your meal. 

 


