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The Morristown Club 
 

SOUPS  
CUP/BOWL - $6 / $8 

Minestrone 

Soup Du Jour 
 

SALADS -$14 

Roasted Beet Salad   
baby arugula, roasted red & yellow beets, dried apricot, candied walnuts, 

goat’s cheese, cranberry vinaigrette V 
 

Fall Chopped Salad  
chopped mixed field greens, crumbled bleu cheese, 

dried cranberries, candied pecans, raspberry vinaigrette V 
 

Caesar Salad 
crisp romaine, garlic croutons, pecorino reggiano cheese, 

house-made caesar dressing 

add grilled chicken $6 grilled shrimp or salmon $10 

  

CLUB FEATURES 
Shrimp, Crabmeat and Avocado Salad $22 

jumbo lump crab meat, gulf shrimp, avocado, grape tomatoes, 

fresh parsley, lemon aioli 
 

Cranberry Almond Chicken Salad $16 
house-made chicken salad, dried cranberries, sliced almonds, 

over house salad, white balsamic dressing or on a croissant 
 

Jumbo Lump Maryland Crab Cake $25 

new england succotash (lima beans, corn, tomato, 

applewood smoked bacon, dried cranberries), 

roasted garlic tartar sauce 
 

Morristown Club Sandwich $18 
sliced roast turkey breast, swiss cheese, lettuce, tomato, bacon, toasted white bread 
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LUNCHABLES 
 

Butternut Squash Ravioli $20       
tomato, toasted walnuts, saffron cream, pecorino reggiano, garlic toast (V) 

 

Maple Ginger Roasted Salmon Filet $24   
 pure vermont maple syrup, fresh ginger, soy, saffron rice, haricot vert 

 

Smoked Salmon Plate $22 
chopped egg, capers, red onion, pumpernickel toast points, chive cream cheese  

 

   1884 Brisket Blend Burger $20  
lettuce, tomato, pickles, 

toasted sesame bun, choice of american, swiss or cheddar cheese 

(black bean burger available) (V) 

 

Frankies Buffalo Chicken Sandwich or Salad $20  
buffalo chicken breast, dill pickles, bleu cheese dressing, 

melted pepperjack cheese, lettuce, tomato, red onion, toasted sesame bun  

 

Grilled Ham & Swiss $18  
virginia ham, house-made fig jam 

 

sandwiches served with potato chips, fresh fruit, eggplant fries or french fries 

 

Customize Your 3-Egg Omelette $16   
      tomatoes          applewood smoked bacon          mushrooms 

         spinach             sautéed onions                   virginia ham 

american, swiss or cheddar cheese 

crispy potato pancakes, white, 7 grain or marble rye toast 

 
 

Kristine Rickwalder-General Manager 

David Riley -Dining Room Manager 

Frankie Montoya-Chef de Cuisine 


