Small Plates
Truﬄe Parmesan Fries

$8

Aged parmesan, fresh herbs, white truﬄe oil, sea salt

Beer Cheese & Pretzels $10
Pretzel bites with sea salt, beer cheese dip, whole grain mustard, scallions

House Hummus $10
Emulsification of chickpeas, tahini and seasoning, chimichuri oil, cajun,
seared pita, kalamata olive- tomato-red onion salad with feta, celery and carrot

#SoClutch Quesadilla $12
Pepper jack, Monterey jack, fajita flank steak, avocado pico,
comeback sauce, salsa verde

#SoClutch Nachos

$13

Charro beans, smoked corn, queso blanco, fajita steak, chicken, or ground beef
avocado, pico, sour cream, salsa verde

Jumbo Chicken Wings
6 - $9 12 - $16
Buﬀalo, Carolina BBQ, Cajun Ranch, Lemon-Pepper, Plain
All Flats Add $3, All Drums Add $3

Hand Crafted Flatbreads
Robust Margarita $12
Marinated Roma tomatoes, garlic confit, fresh mozzarella, fresh basil

Farmers Fields $12
Seasonal veggies, robust organic pizza sauce, chimichuri finished, feta, fresh herbs

Old World Pepperoni $13
Rustic pepperoni, shredded mozzarella, classic pizza sauce, basilBurgers and Such

Burgers and Such
(all come with crispy fries)

#SoClutch Sliders $10
Three seared steak sliders, challah bun, butter leaf lettuce,
Roma tomatoes, pepper-jack, comeback sauce

Authentic Pressed Cuban

$11

Mojo braised pork shoulder, Swiss cheese, crispy roll,
whole grain mustard, crisp pickles

Chicken Avocado Melt

$12

Seared chicken breast, avocado, Swiss cheese, tomato, ranch, toasted brioche

#SoClutch Burger $12
Double stacked chop steak burger, cheddar, butter leaf lettuce,
tomato, red onion, toasted brioche
Add ons: Nuenskies bacon, over-easy egg +$3

Truﬄed Swiss Burger $13
Double stacked chop steak burger, truﬄe aioli, swiss, toasted brioche
Add on: herb seared mushrooms +$3

Sides
Sweet Potato Fries $5
Celery & Carrots w/Ranch $4

Cajun Fries $5

Guacamole $6

Chefs Garden Veggies $6

Avocado-Pico $4

Sweets
Baked Cookie A le mode $8
Chocolate chunk baked cookie, vanilla bean ice cream, salted caramel

Chocolate Covered Strawberries $11
Bourbon vanilla bean whipped cream, valrona chocolate coated field berries,
candied pecan, shaved chocolate, mint bud

