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POTNT JUDITH CALAMARI FRA DIAVOLO - 16
LOCALLY SOURCED, LIGHTLY FRIED, SERVED WITH A SPICY FRA DIAVOLO SAUCE WITH HOUSE SAUTEED BANANA PEPPERS

EGGPLANT ROLLATINI - 14
FRESH EGGPLANT, ROLLED WITH FERB RICOTTA, FINISFED WITH HOUSE MARINARA AND MELTED MOZZARELLA

PAN-FRIED MOZZARELLA - 12
HAND-BREADED, GOLDEN FRIED, SERVED WITH WARM MARINARA

BONE-TN HOUSE )'\[INGS 12 | BONELESS CHICKEN BITES - 14
BBQ, BUFFALO, GARLIC PARM, HOT HONEY, THAI CHILI, OR PLAIN, SERVED WITH CELERY AND BLEU CHEESE OR RANCH

SHRIMP COCKJAIL - 16
4 JUMBO SHRIMP PERFECTLY CHILLED, HOUSE COCKTAIL SAUCE, LEMON SLICE

SOUPS

NEW ENGLAND CLAMCHOWDEK° CUP 7 | BOWL 12
HOUSE-MADE, CREAMY NEW ENGLAND STYLE WITH TENDER CLAMS, POTATOES, AND HERBS

CHICKEN ESCAROLE SOUP - CUP 6 | BOWL 10
HOUSE-MADE, ITALIAN BROTH WITH TENDER CHICKEN, LEAFY ESCAROLE, CARROTS, CELERY, AND DITALINI PASTA

PASTINA AND BROTH - CUP 4 | BOWL 8
CHICKEN BROTH WITH TINY PASTINA PASTA, A WARM AND COMFORTING CLASSIC

BURRATA & ARUGULA SALAD - 14
FRESH LOCAL BURRATA, ARUGULA, RIPE TOMATO, LEMON HERB VINAIGRETTE, FINISFED WITH BALSAMIC DRIZZLE

CLASSIC WEDGE - 12
CRISP ICEBERG, BACON, TOMATO, HOUSE MADE BLEU CFEESE DRESSING

FOLLETT’S GRILLED CAESAR - 12
GRILLED ROMAINE, HOUSE CAESAR DRESSING, CROSTINI, SHAVED PARMESAN

WALDORF SALAD - 14
CRISP ROMAINE, APPLES, CANDIED WALNUTS, & CHEESE. FINISHED WITH HOUSE-MADE MUSTARD WALDORF DRESSING

ADD-ONS
CHICKEN « 9 | GRILLED SHRIMP (4) « 15 | SALMON = 12 | TUNA SALAD - 6

DRESSING SUBSTITUTIONS
HOUSE-MADE: BLEU CHEESE, CAESAR, LEMON VINAIGRETTE, AND WALDORF
ADDITIONAL OPTIONS: RANCH, BALSAMIC, TTALIAN, CREAMY TTALIAN, AND OIL & VINEGAR

CONSUMPTION OF RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
THE RISK OF FOODBORNE ILLNESS, PARTICULARLY FOR INDIVIDUALS WITH CERTAIN MEDICAL CONDITIONS.



BURGER BOARD

BYO BURGER - I5
BUILD YOUR OWN % POUND ANGUS BURGER WITH LETTUCE, TOMATO OR RAW ONION
ADD-ONS FOR $1 EACH: AMERICAN, SWISS, GOUDA, PROVOLONE, OR CHEDDAR CHEESE
$1.50 EACH: SAUTEED ONIONS | SAUTEED MUSHRGDMS | HICKORY SMOKED BACON

FOLLETT’S TAVERN BURGER - 18
GRILLED % POUND BLACK ANGUS BURGER, HICKORY SMOKED BACON, CHEDDAR, SAUTEED MUSHRGDMS
QSPECIAL HOUSE SAUCE ON A BRIOCHE ROLL

THE VALLEY MAC BURGER - 18
GRILLED % POUND BLACK ANGUS BURGER, AMERICAN CHEESE, FRESH SHREDDED ICEBERG LETTUCE, PICKLES, RAW
ONION & SPECIAL HOUSE SAUCE ON A BRIOCHE ROLL.

ALL BURGERS ARE SERVED WITH A PICKLE AND YOUR CHOICE OF FRIES, FRUIT,
HOUSE SALAD, OR COLESLAW. UPGRADE TO SWEET POTATO FRIES FOR $3

ENTREES

STEAK FRITES - 29
100Z NEW YORK SIRLOIN, FINISFED WITH A CLASSIC SAUCE AU POIVRE, SERVED WITH SKIN-ON FRIES

FILET MIGNON- 38

80Z FILET WITH A RED WINE MUSHRGDM REDUCTION, SERVED WITH SKIN-ON MASHED POTATOES & VEGETABLE MEDLEY

GRILLED SALMON - 29
ATLANTIC SALMON, SERVED OVER CREAMY POLENTA WITH VEGETABLE MEDLEY & LEMON HERB BUTTER

BAKED SCROD - 26

TOPPED WITH SEASONED BREAD CRUMBS & LEMON HERB BUTTER, SERVED WITH A BAKED POTATO & VEGETABLE MEDLEY

THE PARMS
CHICKEN - 24 | EGGPLANT - 20 | VEAL - 30
CRISPY PAN FRIED CUTLET OR BATTERED & FRIED EGGPLANT, TOPPED WITH
FRESH MARINARA & MELTED MOZZARELLA, SERVED WITH PACCHERI

CHICKEN MILANESE - 21
CRISPY CHICKEN CUTLET TOPPED WITH ARUGULA SALAD, FETA, TOMATO Q HOUSE-MADE LEMON HERB VINAIGRETTE

CHICKEN FRANCAISE ¢ 24 | VEAL FRANCAISE - 30
SCALOPPINE STYLE MEDALLIONS IN A HOUSE-MADE FRANCAISE SAUCE.
SERVED WITH YOUR CHOICE OF POTATO & VEGETABLE OR PASTA

FOLLETT’S BOLOGNESE - 22
SLOW CQDKED CLASSIC BEEF & PORK BOLOGNESE, SERVED WITH PACCHERI & FINISHED WITH A DOLLOP OF HERBED RICOTTA

PAPPARDELLE SHORT RIB RAGU - 29
HOUSE-BRAISED SHORT RIB, SLOW SIMMERED RAGU, WIDE PAPPARDELLE PASTA & SHAVED PARMESAN

CLASSIC SPAGHETTI & MEATBALLS - 18
HOUSE-MADE MEATBALLS & MARINARA, SERVED OVER CAPELLINI & FINISHED WITH SHAVED PARMESAN

GRILLED CHEESE AND FRIES - 8
CHICKEN TENDERS AND FRIES - 10
PASTA & HOUSE-MADE MEATBALL - 10

BEVERAGE MENU

PEPSI - 3 ROY ROGERS - 4
PEPSI ZERO - 3 CRANBERRY JUICE - 3
GINGERALE - 3 ORANGE JUICE - 3

STARRY - 3 PINEAPPLE JUICE - 3
SHIRLEY TEMPLE - 4 GRAPEFRUIT JUICE - 3

CONSUMPTION OF RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
THE RISK OF FOODBORNE ILLNESS, PARTICULARLY FOR INDIVIDUALS WITH CERTAIN MEDICAL CONDITIONS.



X4
WILFRED H. “PIPE” FOLLETT WAS A NOTED EARLY 20TH-CENTURY GOLF
COURSE ARCHITECT AND A PROTEGE OF DONALD ROSS. TN 1925, FOLLETT
DESIGNED THE ORIGINAL NINE HOLES OF WHAT WAS THEN KNOWN AS VALLEY
IEDGEMONT COUNTRY CLUB, THOUGHTFULLY SHAPING THE COURSE TO
COMPLEMENT THE NATURAL LANDSCAPE RATHER THAN ALTERING IT.

HIS WORK REFLECTS THE CLASSIC PRINCIPLES OF EARLY AMERICAN GOLF
ARCHITECTURE—STRATEGIC BUNKERING, SMALLER GREENS, AND A ROUTING
THAT REWARDS PRECISION AND SHOT-MAKING. MANY OF THESE ORIGINAL
HOLES REMAIN A DEFINING PART OF THE COURSE TODAY, PRESERVING
FOLLETT’S VISION AND TIMELESS STYLE.

FOLLETT’S LEGACY AT VALLEY COUNTRY CLUB IS ONE OF UNDERSTATED
DESIGN AND ENDURING PLAYABILITY, FORMING THE FOUNDATION OF THE
COURSE WHILE HONORING ITS HISTORIC ROOTS.




	Starters
	StaRteRS
	POINT JuDiTh CalaMari FRa DiaVolo • 16 locally sourced, lightly fried, served with a spicy fra diavolo sauce with house sauteed banana peppers
	PaN-FRied MozzaRella • 12 Hand-breaded, golden fried, served with warm Marinara
	BoNE-IN HoUsE Wings • 12 | BoNElEss CHICkEN BiTEs • 14 BBq, Buffalo, Garlic Parm, Hot Honey, Thai Chili, or Plain, Served with Celery and Bleu Cheese or Ranch
	ShRiMp COcKTaIl • 16 4 Jumbo Shrimp perfectly chilled, house cocktail sauce, lemon slice
	eGGPlaNT RollaTini • 14 Fresh eggplant, rolled with herb ricotta, finished with house marinara and melted mozzarella

	SOuPs
	New ENglaNd ClaM CHoWdeR • cup 7 | Bowl 12 House-made, creamy new England style with tender clams, potatoes, and herbs
	CHiCKEN EsCaRolE SouP • cup 6 | Bowl 10 House-made, italian broth with tender chicken, leafy escarole, carrots, celery, and ditalini pasta
	PASTiNa aNd BRotH • cup 4 | Bowl 8 chicken broth with tiny pastina pasta, a warm and comforting classic

	SalaDs
	FOllETT’s gRIlleD CaEsaR • 12 Grilled romaine, house Caesar dressing, crostini, shaved parmesan
	WalDoRf SalaD • 14 Crisp romaine, apples, Candied walnuts, & Cheese. Finished with House-made mustard waldorf Dressing
	Add-ONs Chicken • 9 | Grilled Shrimp (4) • 15 | Salmon • 12 | Tuna Salad • 6
	DRessiNg SUbstitUtioNs House-made: Bleu Cheese, Caesar, lemon vinaigrette, and waldorf Additional Options: Ranch, Balsamic, Italian, Creamy Italian, and Oil & vinegar
	BurraTa & AruGula SalaD • 14 Fresh local burrata, arugula, ripe tomato, lemon herb vinaigrette, finished with balsamic drizzle
	ClAssIc WedGe • 12 Crisp iceberg, bacon, tomato, house made bleu cheese dressing

	BurGer BoArd
	ByO BurGEr • 15 Build your own ½ Pound Angus Burger with lettuce, Tomato or raw Onion Add-Ons for $1 each: american, Swiss, Gouda, Provolone, or Cheddar Cheese  $1.50 each: Sautéed Onions | Sautéed mushrooms | Hickory Smoked Bacon
	FOllETT’s TaVerN BurGEr • 18 Grilled ½ Pound Black angus burger, Hickory Smoked bacon, Cheddar, Sautéed mushrooms  & Special House Sauce on a Brioche Roll
	The Valley MaC BurGEr • 18 Grilled ½ Pound  Black angus burger, american Cheese, Fresh Shredded Iceberg lettuce, pickles, raw Onion & Special House Sauce on a Brioche Roll.
	All BurGers are Served with a Pickle and your Choice of Fries, Fruit,  House Salad, or Coleslaw. Upgrade to Sweet Potato Fries for $3


	ENtrées
	STEaK FRitEs • 29 10oz new York Sirloin, Finished with a Classic Sauce Au Poivre, Served with Skin-on Fries
	FilET MignOn• 38 8oz Filet with a red wine mushroom Reduction, Served with Skin-on mashed Potatoes & vegetable medley
	GrillED SalMOn • 29 atlantic Salmon, Served over Creamy Polenta with Vegetable medley & lemon Herb Butter
	BaKED SCROD • 26 Topped with Seasoned Bread Crumbs & lemon Herb Butter, Served with a Baked Potato & vegetable medley
	CHicKen Milanese • 21 Crispy Chicken Cutlet Topped with arugula Salad, Feta, Tomato & House-made lemon Herb vinaigrette
	CHicKEn FrançaisE • 24 | VEal FrançaisE • 30 scaloppine Style medallions in a House-made Francaise Sauce.  Served with your Choice of Potato & vegetable or Pasta
	FOllETT’s BoloGnEsE • 22 Slow Cooked Classic Beef & Pork Bolognese, Served with Paccheri & Finished with a Dollop of Herbed Ricotta
	Classic Spaghetti & Meatballs • 18 House-made meatballs & marinara, Served over Capellini & Finished with Shaved Parmesan
	The PaRmS  CHicKEn • 24 | EggPlant • 20 | VEal • 30 Crispy Pan Fried Cutlet or Battered & Fried Eggplant, Topped with  Fresh marinara & melted mozzarella, Served with Paccheri
	PappaRdEllE SHort Rib RagU  • 29 House-Braised Short rib, Slow Simmered ragù, wide Pappardelle Pasta & Shaved Parmesan

	Kid’s KorNer
	GrillEd ChEEsE and FriEs • 8
	ChickEn TEndErs and FriEs • 10
	Pasta & housE-madE mEatball • 10

	BEvERagE MEnu
	PEpsi • 3 pEpsi zEro • 3 gingErale • 3 starry • 3 shirlEy tEmplE • 4
	roy rogErs • 4 cranbErry juicE • 3 orangE juicE • 3 pineapple juicE • 3 grapEfruit juicE • 3

	Wilfred H. “Pipe” Follett was a noted early 20th-century golf course architect and a protégé of Donald Ross. In 1925, Follett designed the original nine holes of what was then known as Valley Ledgemont Country Club, thoughtfully shaping the course to complement the natural landscape rather than altering it.
	His work reflects the classic principles of early American golf architecture—strategic bunkering, smaller greens, and a routing that rewards precision and shot-making. Many of these original holes remain a defining part of the course today, preserving Follett’s vision and timeless style.
	Follett’s legacy at Valley Country Club is one of understated design and enduring playability, forming the foundation of the course while honoring its historic roots.

