AT CLIFTON

"WELCOME THE ©L
STARTERS

FRENCH ONION SOUP-Vegetable Broth, Caramelized Onions, Croutons, Provolone & Gruyere Cheese $8

GRILLED ROMAINE WEDGE- Romaine Hearts, Peppered Prosciutto, Tomatoes, Pickled Red Onion, Blue
Cheese Dressing, Balsamic Glaze. $12

Add Chicken $8 Add Salmon $12

SUMMER BERRY SALAD-Mixed Greens, Fresh Berries, Cucumbers, Citrus Vinaigrette, Toasted Almonds,
Feta Cheese. $12

Add Chicken $8 Add Salmon $12
CALAMARI -Crisp Calamari, Pickled Red Onion, Jalapenos, Marinara, Parmesan SM. $9/LG. $17
FRIED MOZZARELLA-Breaded Housemade Mozzarella, Tomato Basil Marinara, Fresh Herbs. $10
CHICKEN WINGS-6 or 12, Mild, Hot, BBQ, Carolina Gold, Celery, Blue Cheese Dressing. $7/$13

GREEK CHICKEN FLATBREAD-Grilled Chicken Breast, Naan Bread, Spinach-Artichoke Spread, Tomatoes,
Greek Olives, Parmesan & Feta Cheeses. $15

BUFFALO ROCK SHRIMP-Crisp Rock Shrimp, Carrot-Ranch Slaw, Buffalo Sauce, Creamy Herbed Blue
Cheese Dressing. $15

CHARCUTERIE- Daily Assortment of Meats, Cheeses, Pickled Vegetables & Dipping Sauces. $17



ENTREES

BONE IN PORK CHOP-Grilled 120z Pork Chop, Fingerling Potatoes, Charred Asparagus, Pork Belly Bacon
Jam, Scallions, Sweet Bell Pepper Confetti $26

BARRAMUNDI (AUSTRALIAN SEA BASS)- Blackened Sea Bass, Tomato Basil Risotto, Summer
Vegetable Medley, Spicy Shrimp, Lemon Beurre Blanc. $27

LOBSTER & SHRIMP PASTA-Pan Seared Shrimp, Butter Poached Lobster Meat, Heirloom Tomatoes,
Spinach, Light Citrus Cream, Balsamic Drizzle, Feta Cheese. $34

CRAB CAKES-Lump Crab Cakes, Whipped Potatoes, Mixed Summer Vegetables, Red Onion Remoulade.
$33

MEDITERANEAN SALMON-Pan Roasted Salmon, Lemon Rice, Greek Olives, Artichokes, Tomatoes, Caper
Beurre Blanc, Crumbled Feta. $27

CHICKEN & RICE POT PIE-Roasted Chicken, Veloute Sauce, Creamy Rice & Vegetables, Crisp Pastry. $24

CLUB BURGER-80z Chuck, Brisket & Short Rib Burger, Pepper Jack Cheese, Bacon, Crispy Angel Hair
Onions, BBQ Aioli, Lettuce, Tomato, Brioche Bun, House Cut Fries. $17

SHORT RIBS-Braised Beef Short Ribs, Whipped Potatoes, Mixed Vegetables, BBQ Demi Glace, Green
Onions. $28

VEAL RIB CHOP- 140z Center Cut Veal Chop, Fingerling Potatoes, Spring Vegetable Medley, Roasted
Garlic Butter . $47

BONE-IN RIBEYE-180z Bone-In Beef Ribeye, Whipped Potatoes, Charred Asparagus, Cracked Pepper
Demi Glace. $43

TEMPEH & SUMMER VEGETABLE STIR FRY-Sesame Seared Tempeh, Summer Vegetable Medley, Sweet
Potatoes, Ginger-Pineapple Glaze, Coconut Quinoa. $26

DIVER SCALLOPS-Pan Seared Scallops, Hearty Tomato Provencal, Parmesan Risotto, Asparagus Tips,
Basil Infused Olive Qil. $35

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS.**



LUNCH MENU

FRENCH ONION SOUP-Vegetable Broth, Caramelized Onions, Croutons, Provolone & Gruyere Cheese $8

GRILLED ROMAINE WEDGE- Romaine Hearts, Peppered Prosciutto, Tomatoes, Pickled Red Onion,
Crumbled Blue Cheese Dressing, Balsamic Glaze. $12

SUMMER BERRY SALAD-Mixed Greens, Fresh Berries, Cucumbers, Citrus Vinaigrette, Toasted Almonds,
Feta Cheese. $12

Add Chicken $8 Add Salmon $12

BUFFALO ROCK SHRIMP-Crisp Rock Shrimp, Carrot-Ranch Slaw, Buffalo Sauce, Creamy Herbed Blue
Cheese Dressing. $15

CHARCUTERIE- Daily Assortment of Meats, Cheeses, Pickled Vegetables & Dipping Sauces. $17
CHICKEN WINGS-6 or 12, Mild, Hot, BBQ, Carolina Gold, Celery, Blue Cheese Dressing. $7/$13
CALAMARI -Crisp Calamari, Pickled Red Onion, Jalapenos, Marinara, Parmesan SM. $9/LG. $17

GREEK CHICKEN FLATBREAD-Grilled Chicken Breast, Naan Bread, Spinach-Artichoke Spread, Tomatoes,
Greek Olives, Parmesan & Feta Cheeses. $15

PRIME RIB QUESADILLA-Crisp Flour Tortilla, Shaved Prime Rib, Peppers, Onions, Cheddar & Pepper Jack
Cheeses, Pico De Gallo, Lime Crema. $17

BEEF & CHEDDAR-Braised Short Ribs, Cheddar Cheese Sauce, Sweet & Sour BBQ Sauce, Brioche Bun,
House Cut Fries. $17

CRAB CAKE SANDWICH-Jumbo Lump Crab Cake, Lettuce, Tomato, Red Onion Remoulade, Brioche Bun,
Old Bay Potato Chips. $18

CLUB BURGER-80z Chuck, Brisket & Short Rib Burger, Pepper Jack Cheese, Bacon, Crispy Angel Hair
Onions, BBQ Aioli, Lettuce, Tomato, Brioche Bun, House Cut Fries. $17

KOREAN TEMPEH WRAP-Grilled Flour Tortilla, Crisp Tempeh, Pineapple BBQ Glaze, Napa Slaw, Carrots,
Radish, Lemon Rice. $16

THE ROMEO-Smoked Brisket, Smoked Cheddar Cheese, BBQ Demi Glace, Crisp Onion Straws
Spinach, Horsey Aioli, Cajun Fries. $17

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS.**
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"THE LOOP"

(Available 11-7 Daily)
CAESAR SALAD-Romaine Hearts, Tomatoes, House Caesar Dressing, Croutons, Parmesan Cheese.
Sm. $8/Lg. $13 Add Chicken $8 Add Salmon $12
BLT-Applewood Smoked Bacon, Lettuce, Tomato, BBQ Mayo, Grilled Ciabatta, Chips.
$14
CHICKEN WINGS-6 or 12, Mild, Hot, BBQ, Carolina Gold, Scott's Double Hot, Celery, Blue Cheese.
$7/%13
CALAMARI -Crisp Calamari, Pickled Red Onion, Jalapenos, Marinara, Parmesan.
Sm. $9/Lg. $17

CRAB CAKE SANDWICH-Jumbo Lump Crab Cake, Lettuce, Tomato, Red Onion Remoulade, Brioche Bun,
Old Bay Potato Chips.

$18

CHICKEN CAPRESE-Grilled Chicken Breast, Housemade Mozzarella, Tomatoes, Basil, Caesar Dressing,
Grilled Ciabatta, Chips.

$15

TURKEY BACON RANCH WRAP-Oven Roasted Turkey Breast, Applewood Smoked Bacon, Lettuce,
Tomatoes, Ranch Dressing, Grilled Flour Tortilla, Chips.

$15
PULLED PORK HOT DOG-Red Dog, Toasted Bun, BBQ Pulled Pork, Chips.

$8



CLIFTON

Club Cocktails

Augusta Peach 8.50
Southern Comfort, Peach Schnapps, OJ, Splash of
Grenadine, Orange Wedge
Clifton Mule 10.50
Knob Creek Rye, Ginger Beer, Splash of OJ, Lime
W nl;{('
Vodka Wedge 8.50
Vodka, Fresca, Splash of OJ, Lime Wedge
Kentucky Blueberry Lemonade 8.50
Jim Beam, Ginger Ale, Blueberry Simple Syrup
Sawgrass Splash 9.50
Absolute Mandrin, lemonade, OJ & Fresh Lime
Azalea Cocktail 9.50
Hendricks, Lemon, Pincapple, & Splash of Grenadine
Italian Sunset 8.50
Amaretto, OJ, Club Soda, Splash of Grenadine, Slice of
Orange
Spring Spritzer 8.50
Prosecco, Pink Lemonade, Blueberry Simple Syrup,
Splash of Club Soda
Dark & Stormy 9.50
Goslings Dark Rum, Ginger Beer, & Fresh lime Garnish
Aperol Spritzer 8.50
Prosecco, Aperol, Club Soda, & a Slice of Orange
Cucumber Hendrick's Martini 9.50
Hendrick's, Dry Vermouth, Fresh Cucumber, & Lemon
Twist
Manhattan 9.50
Bourbon, Sweet & Dry Vermouth, Orange Bitters, & a
Cherry Garnish
Moscow Mule 8.50
Vodka, Ginger Beer, Lime, & Fresh Mint
Vodka Martini 8.50
Vodka, Dry Vermouth, Lemon or Olive Garnish
Gin Martini 8.50
Gin, Dry Vermouth, Olive, or Lemon Garnish
Old Fashion 10.50
Rye Whiskey, Bitters, Orange Slice & a Cherry Garnish
Cosmopolitan 8.50
Vodka, Cointreau, Splash of Cranberry Juice, & Fresh
Lime Wedge
Whiskey Sour 8.50
Bourbon, Sours Miz & Cherry Garnish
White Russian 8.50
Kahlua, Vodka, & Cream
Transfusion 8,50
Ginger Ale, Vodka, Grape Juice, & Fresh Grapes

SPRINGS

Beer & Seltzers
Sd
Budweiser
Bud Light
Michelob Ultra
Labatt Blue
Labatt Blue Light
Coors Light
Sam Adams
Corona
Heineken
Blue Moon
White Claw

Wines

Dr Konstantin Frank Dry Riesling
7.95/26.95
Dr Konstantin Frank Semi Sweet Riesling
7.95/26.95
Chateau Lafayette Reneau Chardonnay
7.95/26.95
Matua Sauvignon Blanc
7.95/26.95
Knapp Sparkling Brut
7.95/26.95
La Marca Prosecco
7.95/26.95
Llama Malbec
8.95/82.95
Louis Jadot Chardonnay
8.95/52.95
Banfi Pinot Grigio
7.95/26.95
Louis Martini Cabernet Sauvignon
9.95/34.95
Rainstorm Pinot Noir
8.95/52.95
Hess Select Treo
9.95/54.95
Cline Cellars Merlot
9.95/34.95




