
LUNCH



C o n s um p t io n  of  raw  or  u n de rc ook e d  m e at s ,  p ou lt ry,  s e a food,  s he llf i s h ,  or  eg g s  m ay  i nc re a s e
t he  ri s k  of  foodb or n e  i ll n e s s ,  pa rt ic u l a rly  for  i n di v i dua l s  w i t h  c e rta i n  m e dic a l  c o n di t io n s .

Starters

eGGPlaNT RollaTini • 14
Fresh eggplant, rolled with herb ricotta, finished with house marinara and melted mozzarella

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

PaN-FRied MozzaRella • 12
Hand-breaded, golden fried, served with warm Marinara

POINT JuDiTh CalaMari FRa DiaVolo • 16
locally sourced, lightly fried, served with a spicy fra diavolo sauce with house sauteed banana peppers

ShRiMp COcKTaIl • 16
4 Jumbo Shrimp perfectly chilled, house cocktail sauce, lemon slice

StaRteRS

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

BurraTa & AruGula SalaD • 14
Fresh local burrata, arugula, ripe tomato, lemon herb vinaigrette, finished with balsamic drizzle

FOllETT’s gRIlleD CaEsaR • 12
Grilled romaine, house Caesar dressing, crostini, shaved parmesan

Add-ONs
Chicken • 9 | Grilled Shrimp (4) • 15 | Salmon • 12 | Tuna Salad • 6

WalDoRf SalaD • 14
Crisp romaine, apples, Candied walnuts, & Cheese. Finished with House-made mustard waldorf Dressing

DRessiNg SUbstitUtioNs
House-made: Bleu Cheese, Caesar, lemon vinaigrette, and waldorf

Additional Options: Ranch, Balsamic, Italian, Creamy Italian, and Oil & vinegar

ClAssIc WedGe • 12
Crisp iceberg, bacon, tomato, house made bleu cheese dressing



C o n s um p t io n  of  raw  or  u n de rc ook e d  m e at s ,  p ou lt ry,  s e a food,  s he llf i s h ,  or  eg g s  m ay  i nc re a s e
t he  ri s k  of  foodb or n e  i ll n e s s ,  pa rt ic u l a rly  for  i n di v i dua l s  w i t h  c e rta i n  m e dic a l  c o n di t io n s .

 THE PaRm Grinders
  Meatball • 14 | CHicKEn • 15 | VEal • 18

Crispy Cutlet or House-mADE meatballs, Topped with marinara & melted mozzarella
Served on a Toasted Hero Roll

SaNdwicH BoaRd

ThREE CHEEsE GrillEd CHEEsE • 12
mozzarella, gouda, provolone, hickory smoked bacon, tomato on butterED & grilled sourdough 

ClAssIc BlT • 12
Hickory smoked bacon, crisp iceberg lettuce, ripe tomato on ToasTED white oR wheat Bread or wrap

ThE PipE • 15
Follett’s take on the French Dip, 12 hour red wine braised beef, wiTh melted Swiss & Sautéed onions 

on a toasted hero roll, served with au jus 

FOllETT’s REubEn • 15
House-braised corned beef, sauerkraut, melted Swiss, Russian dressing on grilled rye 

 THE ClUbs
ClAssIc TuRkEy • 14 | TUna • 15 | BurGEr 18

Fresh Sliced Turkey, House-made Tuna Salad, or Grilled Black angus burger, with Hickory Smoked Bacon, 
lettuce, Tomato & mayo on ToasTED white oR wheat Bread or wrap

DoUblE DoGs • 14
Two Saugys on Buttered & Toasted Hot Dog Buns

BurGer BoArd

FOllETT’s TaVerN BurGEr • 18
Grilled ½ pound Black angus burger, Hickory Smoked bacon, Cheddar, Sautéed mushrooms 

& Special House Sauce on a Brioche Roll

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

All BurGers are Served with a Pickle and your Choice of Fries, Fruit, 
House Salad, or Coleslaw. Upgrade to Sweet Potato Fries for $3

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.

Kid’s KorNer

Pasta & housE-madE mEatball • 10
ChickEn TEndErs and FriEs • 10

GrillEd ChEEsE and FriEs • 8

PEpsi • 3
pEpsi zEro • 3
gingErale • 3

starry • 3
shirlEy tEmplE • 4

BEvERagE MEnu
roy rogErs • 4

cranbErry juicE • 3
orangE juicE • 3

pineapple juicE • 3
grapEfruit juicE • 3

All BurGers are Served with a Pickle and your Choice of Fries, Fruit, 
House Salad, or Coleslaw. Upgrade to Sweet Potato Fries for $3



W i l f r e d  H .  “ P i p e ”  F o l l e t t  wa s  a  n o t e d  e a r l y  2 0 t h - c e n t u r y  g o l f
c o u r s e  a r c h i t e c t  a n d  a  p r o t é g é  o f  D o n a l d  R o s s .  I n  1 9 2 5 ,  F o l l e t t

d e s i g n e d  t he  o r i g i n a l  n i n e  h o l e s  o f  w h a t  wa s  t he n  k n o w n  a s  Va l l e y
L e d g e m o n t  C o u n t r y  C l u b ,  t h o u g h t f u l l y  s h a p i n g  t he  c o u r s e  t o

c o m p l e m e n t  t he  n a t u r a l  l a n d s c a p e  r a t he r  t h a n  a l t e r i n g  i t .

H i s  w o r k  r e f l e c t s  t he  c l a s s i c  p r i n c i p l e s  o f  e a r l y  A m e r i c a n  g o l f
a r c h i t e c t u r e — s t r a t e g i c  b u n k e r i n g ,  s m a l l e r  g r e e n s ,  a n d  a  r o u t i n g

t h a t  r e wa r d s  p r e c i s i o n  a n d  s h o t - m a k i n g .  M a n y  o f  t he s e  o r i g i n a l
h o l e s  r e m a i n  a  d e f i n i n g  p a r t  o f  t he  c o u r s e  t o d ay,  p r e s e r v i n g

F o l l e t t ’ s  v i s i o n  a n d  t i m e l e s s  s t y l e .

F o l l e t t ’ s  l e g a c y  a t  Va l l e y  C o u n t r y  C l u b  i s  o n e  o f  u n d e r s t a t e d
d e s i g n  a n d  e n d u r i n g  p l aya b i l i t y,  f o r m i n g  t he  f o u n d a t i o n  o f  t he

c o u r s e  w h i l e  h o n o r i n g  i t s  h i s t o r i c  r oo t s .
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	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.

