
*These items are served raw or undercooked, or may contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, shellfish, seafood, or egg may increase your risk of food borne illness. 

A 3.5% surcharge will be added to all non-cash transactions.

SandwichesSandwiches+         
  FRIES  •  SOUP  •  SLAW  •  GREENS

Double Stack Flat Top Seared  
Bacon Cheeseburger*

  house ground beef – american cheese 
chili-glazed bacon – tomato – pickled onion – lettuce  

special house sauce – brioche + side . . . 18.95

Clinkscale Club  
roasted turkey – chili-glazed bacon 

ham – swiss – lettuce – tomato – basil aioli 
grilled sourdough + side . . . 17.95

Basil Grilled Chicken  
 brie – arugula – mushrooms 

basil aioli – baguette + side . . . 18.95

Wood-Fired “Cauliflower-Steak” Burger  
herbed goat cheese – lettuce – tomato – pickled onion 

avocado – garlic aioli – brioche + side . . . 17.95

Roasted Turkey French Dip  
creamy horseradish – gruyère – baguette 

natural jus + side . . . 17.95

Artisan Grilled Cheese  
& Roasted Tomato Poblano Soup   

american – chévre – gruyère 
asiago-encrusted rustic bread . . . 15.95

Fish Tacos
three corn tortillas – battered cod – slaw – remoulade . . . 16.95 

Tort Mac & Cheese  
 cheese tortellini – aged cheddar – mornay sauce – chives . . . 18.95

Truff le Fries   
parmigiano reggiano – garlic aioli 

house ketchup . . . 11.95 

Steak & Blue Cheese Bruschetta* 
caramelized onion – brie . . . 16.95

Guacamole 
jalapeño – cilantro – garlic – onion – lime  

house salsa – tortilla chips . . . 12.95

 Grilled & Chilled Shrimp 
atomic horseradish – garlic aioli . . . 19.95

Mussels
beer broth – chili-glazed bacon – scallions 

 rosemary – potato straws . . . 19.95

Buffalo Cauliflower Wings
cauliflower florets – blue cheese crumbles 

buttermilk ranch . . . 13.95

Elote   
fire roasted corn – crema – lime  

cotija – tortilla chips . . . 11.95

Boneless Beer-Battered  
Chicken Wings    

buttermilk herb dressing . . . 13.95

Shared Plates

MENUMENU

Avocado Toast
wood-fired artisan bread – crushed egg

tomato – goat cheese  – pickled onion – chili flakes . . . 12.95

Tacos*/Burrito*/Bowl*
eggs – bacon – sausage – cheese – potato  
chives – avocado – sriracha aioli . . . 15.95

Traditional Two Eggs*
house potatoes or grits – toast . . . 11.95    

w/chili-glazed bacon . . . 13.95   w/sausage . . . 13.95  
w/pork chop . . . 16.95   w/chicken fried steak . . . 16.95

Eggs Benedict*
poached eggs – ham – house-baked biscuit 

hollandaise – house potatoes or grits . . . 16.95

Original Egg Sandwich*
chili-glazed bacon – american cheese – avocado 

tomato – basil aioli – house potatoes or grits . . . 14.95

Lemon Ricotta Pancakes
blueberry compote – maple syrup . . . 16.95

Brioche French Toast
fresh berries – sweetened ricotta 

maple syrup . . . 16.95

French Omelet*  
country ham – gruyère – herbed hollandaise 

house potatoes or grits . . . 17.95

Hot Chicken & Biscuits
crispy chicken breast – buttermilk biscuits 

sausage gravy – buffalo sauce . . . 16.95

Croque Madame*
country ham - gruyère - brioche - mornay 

sunny-side egg - chives . . . 17.95

ADD:  GRILLED CHICKEN . . . 7.95  STEAK* . . . 9.95 
GRILLED SHRIMP . . . 10.95

Tossed Caesar   
gem lettuce – parmigiano reggiano  

tomatoes – house croutons . . . 11.95

Love Beet & Arugula   
herbed goat cheese – pickled onion – toasted pine nuts 

honey dijon balsamic vinaigrette . . . 16.95

Cheese Tortellini
   greens – tomatoes – bacon – red onion – asiago 

roasted pine nuts – creamy pesto dressing . . . 17.95

Chopped Salad
   arugula – spinach – pepitas – couscous – corn 

chives – currants – asiago – tomatoes 
buttermilk herb dressing . . . 15.95

Roasted Tomato Poblano Soup  . . . 8

SaladsSaladsBRUNCH

25c

Desserts
Peach Cobbler Bread Pudding 

madagascar vanilla gelato . . . 11.95

Flourless Chocolate Cake   
fresh berries – chambord whipped cream . . . 11.95 

Beignets
warm french doughnuts – vanilla bean custard 

 raspberry compote – chocolate ganache . . . 11.95



Sparkling & Rosé
Drusian, Prosecco – Italy .  .  .  11/38 

Drappier Carte D’Or, Brut – Champagne, France . .  .  85

Mont Gravet, Rosé – France . .  .  9/30

Whispering Angel, Rosé – France . .  .  16/49

White Wine
		  Chardonnay
Kind Stranger – Columbia Valley, WA . .  .  12/42

Lioco – Sonoma, CA . .  .  52

		  Sauvignon Blanc
The Crossings – New Zealand . .  .  11/38

Frog’s Leap – Napa Valley, CA . .  .  54

		  Eclectic Whites
Giuseppe & Luigi, Pinot Grigio – Italy .  .  .  11/38

Rune, Viognier – Willcox, AZ . .  .  72

Red Wine
		  Cabernet Sauvignon
Liberty School – Paso Robles, CA . .  .  11/39

Justin – Paso Robles, CA . .  .  55

Sanctuary – Napa Valley, CA . .  .  89

Pinot Noir
Pavette – Napa Valley, CA . .  .  11/38

Hartford Court – Russian River, CA . .  .  72

Arizona Local
Arizona Stronghold “Nachise,” Red Blend – Cochise, AZ . . . 45

Los Milics “Renato’s” Red Blend – Sonoita, AZ . .  .  15/45

New World
Highlands 41 Estate Reserve “Black Granite,” Red Blend  
Paso Robles, CA. . . 11/38

Areyna, Malbec – Argentina . .  .  12/42

Valravn, Old Vine Zinfandel – Sonoma, CA . .  .  49

Ex Post Facto, Syrah – Central Coast, CA . .  .  75

Old World
Los Conejos Malditos, Tempranillo – Spain . .  .  10/34

Fosso Corno ‘Aires,’ Montepulciano – Italy .  .  .  13/45

Château Lassègue, St.-Émilion, Grand Cru –   
Bordeaux, France . .  .  98

COCKTAILS

Serrano Mango Margarita
house-infused serrano blanco tequila  – mango 

fresh lime – agave nectar – grand marnier
tajín salt rim . . . 15

Love Potion Margarita
house-infused hibiscus reposado tequila 

damiana  – fresh lime – agave nectar  
hawaiian black sea salt rim . . . 15

Coconut Margarita
reposado tequila – cointreau 
coconut cream – fresh lime  

demerara syrup – black sea salt . . . 15

MARGARITASMARGARITAS

Black Walnut Manhattan
barrel-aged high west double rye whiskey 

punt e mes vermouth – walnut liqueur  
bitters – cherries . . . 15

Pimm’s Cup
pimm’s #1 – fresh lemon – cucumber 
ginger beer – strawberry – mint . . . 12

Harvey Wallbanger*
organic vodka – orange juice – raw honey simple  

galliano – citrus foam . . . 12

French 75
uncle val’s gin – elderflower liqueur 

fresh lemon – honey – bubbles . . . 13

Bourbon Sazerac
kentucky straight bourbon – peychaud’s & angostura bitters 

demerara syrup – vanilla saline – absinthe mist . . . 15

Smashed Cherry Mule
organic vodka – smashed bordeaux cherry 

fresh lime – ginger beer . . . 12

Arizona Mojito
white rum – fresh lime 

mint – prickly pear . . . 12

Clarified Negroni
az local gin – campari – punt e mes vermouth  

lactose-clarification – orange twist . . . 15

Espresso Martini
organic vodka – demerara simple 

house-made espresso syrup  
kahlua coffee liqueur . . . 13

Southwest Sangria
pinot grigio – house-infused pepper vodka 

fresh lime – agave – jalapeño – cilantro . . . 12

BEER

Michelob Ultra,  Coors Light,  Bud Light, Corona
Mother Road Tower Station IPA 

Arizona Drafts 

Lumberyard Humphrey’s Hefe – Flagstaff
The Shop Church Music IPA – Tempe 
OHSO Brite Light Lager – Scottsdale 

Rotating local seasonal draft – Ask your server! 

Arizona Beer Flight 
TRY FOUR DRAFTS

Bottles & Craft Cans

MOCKTAILS
French Lady

honey – fresh lemon – bordeaux cherry 
lagunitas sparkling hop soda . . . 7

Almond Blossom Collins
orgeat – fresh lemon – honey – soda 

orange blossom water . . . 7

Sweet Heat
mango – fresh lime – jalapeño,  
vanilla saline – ginger beer . . . 7

Lagunitas Hoppy Refresher Sparkling Hop Soda
Deschutes NA Fresh Squeezed IPA

Michelob Ultra Zero

NA Beers



Truffle Fries   
parmigiano reggiano – garlic aioli 

house ketchup . . . 11.95 

Steak & Blue Cheese  
Bruschetta* 

caramelized onion – brie . . . 16.95

Guacamole 
jalapeño – cilantro – garlic – onion – lime  

house salsa – tortilla chips . . . 12.95

Grilled & Chilled Shrimp 
atomic horseradish – garlic aioli . . . 19.95

Mussels
beer broth – chili-glazed bacon – scallions 

 rosemary – potato straws . . . 19.95

Buffalo Cauliflower Wings
cauliflower florets – blue cheese crumbles

buttermilk ranch . . . 13.95

Elote   
fire-roasted corn – crema – lime  

cotija – tortilla chips . . . 11.95

Boneless Beer-Battered  
Chicken Wings    

buttermilk herb dressing . . . 13.95

SandwichesSandwiches+         
  SIDE CHOICES:   FRIES  •  SOUP  •  SLAW  •  GREENS

Double Stack  
Flat Top Seared  

Bacon Cheeseburger*
  house ground beef – american cheese 

chili-glazed bacon – tomato – pickled onion – lettuce  
special house sauce – brioche + side . . . 18.95

Basil Grilled Chicken  
 brie – arugula – mushrooms 

basil aioli – baguette + side . . . 18.95

Wood-Fired 
“Cauliflower-Steak” Burger  

herbed goat cheese – lettuce – tomato – pickled onion 
avocado – garlic aioli – brioche + side . . . 17.95

Artisan Grilled Cheese  
& Roasted Tomato  

Poblano Soup   
american – chévre – gruyère 

asiago-encrusted rustic bread . . . 15.95

Fish Tacos
three corn tortillas – battered cod 

slaw – remoulade . . . 16.95

ADD:  GRILLED CHICKEN . . . 7.95    STEAK* . . . 9.95     
GRILLED SHRIMP . . . 10.95

Tossed Caesar   
gem lettuce – parmigiano reggiano 

tomatoes – house croutons . . . 11.95

Love Beet & Arugula   
herbed goat cheese – pickled onion – toasted pine nuts 

honey dijon balsamic vinaigrette . . . 16.95

Cheese Tortellini
   greens – tomatoes – bacon – red onion – asiago 

roasted pine nuts – creamy pesto dressing . . . 17.95 

Chopped Salad
   arugula – spinach – pepitas – couscous – corn 

chives – currants – asiago – tomatoes 
buttermilk herb dressing . . . 15.95

Roasted Tomato Poblano Soup  . . . 8

 
8oz Choice Filet Mignon*   

cast iron skillet – herb compound butter – house fries . . . 49.95   

Scallops*   
pan-seared diver scallops – cilantro lime couscous . . . 37.95

Pasta & Sausage   
orecchiette – broccolini – olive oil – asiago 

crushed red chile flakes – fresh herbs . . . 24.95    

Chicken Milanese   
redbird chicken breast – parmesan bread crumbs 

lemon-dressed arugula – orecchiette pasta . . . 26.95

Marsala Chops*  
 gold canyon thin cut pork chops – marsala wine 

mushrooms – orecchiette pasta . . . 29.95

Grilled Shrimp & Parmesan Grits
 cajun spices – garlic – beer . . . 30.95

Ginger Miso-Glazed Salmon*   
wild salmon – poblano relish

lemon – herbed pomme purée . . . 35.95

Tort Mac & Cheese  
 cheese tortellini – aged cheddar – mornay sauce – chives . . . 22.95

16oz Choice Bone-In Ribeye*
 wood-fire grilled – buttered mushrooms 

herbed pomme purée . . . 59.95

         SIDES:  RUSTIC HONEY-GLAZED ROASTED CARROTS . . . 7.95 	
                  BROCCOLINI W/MORNAY. . . 7.95    
          	         BUTTERED MUSHROOMS . . . 7.95

ENTREES

Shared Plates SaladsSalads

MENUMENU

*These items are served raw or undercooked, or may contain raw or undercooked ingredients.  
Consuming raw or undercooked meats, poultry, shellfish, seafood, or egg may increase your risk of food borne illness. 

A 3.5% surcharge will be added to all non-cash transactions

Desserts
Peach Cobbler Bread Pudding 

madagascar vanilla gelato . . . 11.95

Flourless Chocolate Cake   
fresh berries – chambord whipped cream . . . 11.95 

Beignets
warm french doughnuts – vanilla bean custard 

 raspberry compote – chocolate ganache . . . 11.95

25c



Sparkling & Rosé
Drusian, Prosecco – Italy .  .  .  11/38 

Drappier Carte D’Or, Brut – Champagne, France . .  .  85

Mont Gravet, Rosé – France . .  .  9/30

Whispering Angel, Rosé – France . .  .  16/49

White Wine
		  Chardonnay
Kind Stranger – Columbia Valley, WA . .  .  12/42

Lioco – Sonoma, CA . .  .  52

		  Sauvignon Blanc
The Crossings – New Zealand . .  .  11/38

Frog’s Leap – Napa Valley, CA . .  .  54

		  Eclectic Whites
Giuseppe & Luigi, Pinot Grigio – Italy .  .  .  11/38

Rune, Viognier – Willcox, AZ . .  .  72

Red Wine
		  Cabernet Sauvignon
Liberty School – Paso Robles, CA . .  .  11/39

Justin – Paso Robles, CA . .  .  55

Sanctuary – Napa Valley, CA . .  .  89

Pinot Noir
Pavette – Napa Valley, CA . .  .  11/38

Hartford Court – Russian River, CA . .  .  72

Arizona Local
Arizona Stronghold “Nachise,” Red Blend – Cochise, AZ . . . 45

Los Milics “Renato’s” Red Blend – Sonoita, AZ . .  .  15/45

New World
Highlands 41 Estate Reserve “Black Granite,” Red Blend  
Paso Robles, CA. . . 11/38

Areyna, Malbec – Argentina . .  .  12/42

Valravn, Old Vine Zinfandel – Sonoma, CA . .  .  49

Ex Post Facto, Syrah – Central Coast, CA . .  .  75

Old World
Los Conejos Malditos, Tempranillo – Spain . .  .  10/34

Fosso Corno ‘Aires,’ Montepulciano – Italy .  .  .  13/45

Château Lassègue, St.-Émilion, Grand Cru –   
Bordeaux, France . .  .  98

COCKTAILS

Serrano Mango Margarita
house-infused serrano blanco tequila  – mango 

fresh lime – agave nectar – grand marnier
tajín salt rim . . . 15

Love Potion Margarita
house-infused hibiscus reposado tequila 

damiana  – fresh lime – agave nectar  
hawaiian black sea salt rim . . . 15

Coconut Margarita
reposado tequila – cointreau 
coconut cream – fresh lime  

demerara syrup – black sea salt . . . 15

MARGARITASMARGARITAS

Black Walnut Manhattan
barrel-aged high west double rye whiskey 

punt e mes vermouth – walnut liqueur  
bitters – cherries . . . 15

Pimm’s Cup
pimm’s #1 – fresh lemon – cucumber 
ginger beer – strawberry – mint . . . 12

Harvey Wallbanger*
organic vodka – orange juice – raw honey simple  

galliano – citrus foam . . . 12

French 75
uncle val’s gin – elderflower liqueur 

fresh lemon – honey – bubbles . . . 13

Bourbon Sazerac
kentucky straight bourbon – peychaud’s & angostura bitters 

demerara syrup – vanilla saline – absinthe mist . . . 15

Smashed Cherry Mule
organic vodka – smashed bordeaux cherry 

fresh lime – ginger beer . . . 12

Arizona Mojito
white rum – fresh lime 

mint – prickly pear . . . 12

Clarified Negroni
az local gin – campari – punt e mes vermouth  

lactose-clarification – orange twist . . . 15

Espresso Martini
organic vodka – demerara simple 

house-made espresso syrup  
kahlua coffee liqueur . . . 13

Southwest Sangria
pinot grigio – house-infused pepper vodka 

fresh lime – agave – jalapeño – cilantro . . . 12

BEER

Michelob Ultra,  Coors Light,  Bud Light, Corona
Mother Road Tower Station IPA 

Arizona Drafts 

Lumberyard Humphrey’s Hefe – Flagstaff
The Shop Church Music IPA – Tempe 
OHSO Brite Light Lager – Scottsdale 

Rotating local seasonal draft – Ask your server! 

Arizona Beer Flight 
TRY FOUR DRAFTS

Bottles & Craft Cans

MOCKTAILS
French Lady

honey – fresh lemon – bordeaux cherry 
lagunitas sparkling hop soda . . . 7

Almond Blossom Collins
orgeat – fresh lemon – honey – soda 

orange blossom water . . . 7

Sweet Heat
mango – fresh lime – jalapeño,  
vanilla saline – ginger beer . . . 7

Lagunitas Hoppy Refresher Sparkling Hop Soda
Deschutes NA Fresh Squeezed IPA

Michelob Ultra Zero

NA Beers


