opening ideas

soup du jour 6.
chef’s daily specialty

baked french onion soup 6.

croutons, swiss cheese

small caesar salad 6.
croutons, parmesan cheese and classic caesar dressing

simple greens salad 6.
tomatoes, cucumbers, red wine vinaigrette

the farmstand
the freshest variety of salads
(salad additions charged separately)

crisp romaine lettuce with shredded parmesan cheese 9.
and croutons

chopped iceberg with cherry tomatoes, blue cheese, 9.
candied walnuts and mandarin oranges

roasted beet and goat cheese with field greens 9.
and candied walnuts

baby spinach with roasted mushrooms, house made r oasted 9.
tomatoes, and goat cheese

bibb lettuce with olives, snow peas, boiled egg, plum tomatoes 0.
and red potatoes

an old favorite
seafood cobb salad

bibb lettuce, seared tuna, scallop, shrimp & smoked salmon
served with lemon-oil dressing
18.

salad additions

beef filet - garlic and rosemary grilled 8.
chicken breast - grilled with chef's unique blend of spices 5.
shrimp - large, poached and chilled 8.
tuna - sushi grade, lemon peppered seared 8.
salmon - lemon peppered seared 7.
scallops - pan seared 8.
calamari - flash fried 6.
thedressing

caesar, asian, ranch, red wine, lemon dijon, raspberry or balsamic vinaigrette

A service charge of 18% will be added to parties of six or more. There will be a $10.00 charge for split entrees.
Some items contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked eggs may increase your risk of food borne illness.



main ideas

grilled chicken sandwich 14.
grilled sourdough bread, fresh green apples, smoked white cheddar,
whole grain mustard mayonnaise and parmesan waffle fries

clark street grill french dip 13.
thin sliced roast beef, onion au jus, parmesan waffle fries

old fashioned burgers

served with parmesan waffle fries

clark street grill deluxe 12.

tuna burger 16.
classic remoulade sauce

southwest turkey wrap 10.
sliced turkey, pepper jack, baby spinach, guacamole, salsa, parmesan waffle fries

chicken mozzarella wrap 10.
grilled chicken, mixed greens, mozzarella, roma tomatoes, red wine vinaigrette,

parmesan waffle fries

signatureturkey club 12.

thick sourdough bread with applewood smoked bacon, parmesan waffle fries

chicken penne pasta 14.
grilled chicken, boursin cream sauce, spinach

rigatoni bolognese 14.
house made beef and tomato sauce

shrimp scampi linguine 15.
sautéed shrimp, baby spinach, lemon white wine butter sauce

chef’sbrick oven pizzas 14.
your choice of margherita, meat lovers, greek

other ideas
crispy parmesan wafflefries 5.
housemade potato chips 5.
fruit cup 5.
liquids
cold hot
assorted peps products tazo teas
republic of teas starbucks coffees
nestlé purelife starbucks espresso
san pellegrino starbucks latte, cappuccino
fiji water hot chocolate
Executive Chef Josh Wedel
Executive Sous Chef Steve Burton Sous Chef Quincy Johnson

A service charge of 18% will be added to parties of six or more. There will be a $10.00 charge for split entrees.
Some items contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked eggs may increase your risk of food borne illness.



