
 
APPS 
EGGPLANT AND TOMATO BRUSCHETTA $16  
Toasted baguette topped with an eggplant, tomato bruschetta and 
whipped ricotta.   

 
WATERMELON SALAD $17  
Fresh watermelon topped with red onion, cucumber, arugula, mint,  
feta and finished with a lemon thyme vinaigrette.  

 
SESAME GARLIC FRIED TOFU $18  
Fried tofu topped with a sesame garlic sauce, ginger soy, micro 
greens, and sesame seeds. 

 
MEXICAN STREET CORN N’ CHIPS $18 

Topped with pickled onion, cilantro, fresh jalapeno, feta, and 
avocado crème with a side of corn chips. 

 
RICOTTA DIP $19 

Whipped ricotta drizzle with a homemade hot honey served with 
toasted bread. 

 
SEARED TUNA TATAKI $19  
Seared tuna with an herb infused oil and segmented citrus, fresh 
jalapenos topped with fresh greens and ponzu sauce.   

 
MEDITERRANEAN FLATBREAD $20 

Topped with a mix of olives, sundried tomatoes, fresh herbs, feta, 
red onion, cheddar cheese and arugula.  

  
BAO BUNS $20  
4 Bao Buns with crispy pork belly, chipotle sesame aioli, 
ginger hoisin, topped with pickled veg and cucumber salad.  

 
BEER BATTERED HADDOCK $19 
Homemade beer batter made with our blue mountain light lager on 
a bed of arugula and coleslaw with our homemade tartar sauce. 
 

 

 
MAINS 
 

CHIPOTLE CHICKEN WRAP $20  
Lettuce, tomato, red onion, bacon, cucumber, cheddar cheese, and 
chipotle ranch.  

 
BRISKET SAMMY $21 

Loaded BBQ brisket, coleslaw, pickles, chipotle aioli and arugula.    

 

CLARK’S SMASH BURGER $23 
2 smash patties with cheese, lettuce, bacon onion jam, fresh 

jalapenos and house sauce. 

 
All sandwiches are served with fries.   

Substitute for house salad or sweet potato fries - $3.50 
 

 

 

 

MINI CLARK MINI PORTIONS FOR MINI APPETITES  
We regret that we are unable to allow modifications to Mini Clark dishes. 

 

MINI ‘ZA $12 
Topped with tomato sauce and your choice of: cheese or pepperoni  
 
MINI SMASH $13 
1 smash patty with cheese served with fries. 
Substitute fries for house salad or sweet potato fries - $3.50 

 

 
 

*We regret that we are unable to allow substitutions.  Due to flour batter being used in some 

 dishes, our deep fryer is not celiac allergy compliant. We apologize for any inconvenience.  

 

Ask for Vegetarian/Vegan option 

Ask for Gluten Free option 

Ask for Celiac option 


