
Clark’s Crush  16                                                             
 St. Germain, Falernum, Chartreuse, Citrus, Sparkling Wine

The Trilogy  16                                                                                                                        
Campari, Solerno Blood Orange, Amaro Montenegro, Lime, 
Sparkling Wine

A Ripe Reprieve 16                                                                                                                        
Gin, Kiwano Melon, Lime, Sparkling Water 

Classic Martini  18             
Choice of Ford's Gin or 187$ Vodka
with Dry Vermouth, Served with Olives or a Lemon Twi%

Cosmopolitan 18             
Vodka, Dry Curaçao, Lime, Cranberry

Bond's Vesper  19
Gin & Vodka, Kina, Shaken, Served with a Lemon Twi% 

Old Tom Martinez  19     
Old Tom Gin, Cocchi di Torino, Maraschino, Ango%ura 

Rye Manha%an  19 
Rye Whiskey, Cocchi di Torino, Ango%ura

Espresso Martini &'
Vodka, E&resso, St. George Co'ee Liqueur, Cacao

Blanco Mule 16 
Ask your server about our weekly mule

Fall Pimm's Cup 16
Pimm's, Gin, Cocchi Americano, Grapefruit Cordial,
Cucumber, Mint, Sparkling Water

Phantom Breeze 1(                                                             
Vodka, Pandan, Anise, Lime, Yuzu

Pink Peppercorn Paloma 19
Blanco Tequila, Pink Peppercorn Tin(ure, Lime, 
Grapefruit Soda, Citrus Salt

Olive Branch 1(
Gin, Rosemary, Olive Brine, Lemon, 
Olive Oil, Egg White

Ivory Fizz 19
Blanco Tequila, Dark Rum, Pineapple, Lime,
Orange Blossom Water

I'm Leaving Monday 18                                                             
Reposado Tequila, Apricot, Pi%achio Orgeat, Lemon

Amber Waves 18                                                             
Mezcal, Pineapple, Banana Liqueur, 
Cinnamon, Lime, Ango%ura

A Rye A)air 1(                                                            
Rye Whiskey, Spices, Ancho Reyes, Ango%ura

Chill AF Cup 16                                                                                                                 
Ceybon Chill AF N/A Aperitif, Blueberry & Ra&berry, Lemon, 
Mint, Cucumber

NoGo Spritz  16                                                                                                                       
Gi'ard N/A Elderflower, Lemon, Grapefruit Soda, Mint

N / A  C O C K T A I L S



Sparkling—
Raventós i Blanc 'Blanc de Blancs'  Penedès ES *5 / 5,
Lorenza 'Blanc de Blancs' Lodi CA  Alcohol Removed                                     -. / /,
Schramsberg 'Mirabelle' Rosé North Coa% CA -- / 05
Laurent-Perrier 'La Cuvée' Brut Champagne FR )V -0 / *.0

White—
Mélon de Bourgogne, Bretonniere Muscadet, Loire FR              *5 / 5,
Albariño, Zarate Rías Baixas ES -. / /,
Chenin Blanc, Lieu Dit Santa Ynez Valley CA */ / ,1
Sauvignon Blanc, Lucien Crochet Sancerre FR '2, -0/ **0
Chardonnay, Domaine Vocoret Chablis FR -5 / 9,
Chardonnay, Donnachadh Sta. Rita Hills CA   -- / 05

Rosé—
Grenache | Cinsault, Peyrassol 'Commandeurs' Provence FR  *0 / ,0
Pinot Noir, Scribe Sonoma Valley CA  -. / /,

Chilled Red—
Pinot | Chard (CO-FERMENT), Wonderland Ranch California  *, / ,- 

Red—
Pinot Noir, Marine Layer 'Lyra' Sonoma Valley CA   -1 / 91
Xinomavro, Alpha Estate <Hedgehog> Amyndeon GR *, / ,-
Grenache | Syrah | Mourvèdre, J.L Chave 'Mon Coeur'          *0 / ,0
 Rhône FR 

Cabernet Franc, Habit Wine Co. Santa Ynez Valley CA -. / /,
Cabernet Sauvignon, Ma%hiasson 'Village'                           -0 / *.0  
 Napa Valley CA  

  

Sake —
Ono JUNMAI DIAGINGO Niigata JP (300ml) 5,

Dra!—"
Meanwhile German Pilsner Au%in 8
Reissdor) Kolsch Germany 8
Pinthouse 'Training Bines' Hazy IPA Au%in 9

Bo#led—
Coors Light 6
Best Day Kolsch (Non-Alcoholic) ( 
Estrella Damm ( 
Modelo Especial (
Shacksbury Classic Dry Cider 9

Iced Black Tea 4
Blueberry Lemonade 5
Kilogram Hot Tea 6
Intelligentsia Co)ee 4
Espresso  5
Cappuccino  6
La%e   6

San Pellegrino 650ML 10
Acqua Pana 1L 10
Rambler Sparkling 4
Coke 5
Sprite 5 
Diet Coke 5
Dr. Pepper 5



Melon de Bourgogne, Jolie ~ Laide Chalone CA '2- 9.
Melon de Bourgogne, J. Bretaudeau 'Gabbro' Muscadet '22          *-.
Grüner Veltliner, Brundlmayer 'L & T' Kamptal AU '2- ,5
Riesling TROCKEN, Dönnho) <Höllenpfad> Nahe DE '2, *.. 
Riesling FEDERSPIEL, Emmerich Knoll <Loibenberg>  *,.
 Wachau AT '22

Carricante, Benanti Etna Sicily IT '2.  /,
Greco | Falanghina, Joaquin 'Dall'Isola' Capri IT '2- */,
Vermentinu, Clos Venturi 'Les Clos' Corsica FR '22 **.
Koshu, Kazumi Napa Valley  CA '2- */.
Sauvignon Blanc, Massican Napa Valley '2- ,5
Sauvignon Blanc, Alphonse Mellot <Moussiere> Sancerre FR '2, **0
Sauvignon Blanc, Vacheron Sancerre FR '2- *05
Sauvignon Blanc, Lynch - Bages Bordeaux FR '22 -.5
Chenin Blanc, Huet <Le Mont> Vouvray, Loire FR '2- *-5
Aligoté, Dom. de Villaine Bouzeron Burgundy FR '2, *3.
Aligoté, Jerome Galeyrand <Chaumont> Burgundy FR '22 *,.
Grenache Blanc, Ridge Paso Robles CA '2, *.5
Claire%e, MAHA 'Before Anyone Else' Paso Robles CA '2/  */5
Chardonnay, Tyler Santa Barbara County CA '2, /5
Chardonnay, Chanin <Los Alamos> Santa Barbara County CA '22 *-5
Chardonnay, Henri Costal 1er Cru <Vaillons> Chablis FR '2, *55
Chardonnay, Laurent Tribut Chablis FR '2, *,.
Chardonnay, Pa%es Loup Chablis FR '22 */.
Chardonnay, Hudson Carneros, Napa Valley  CA '22 *0.
Chardonnay, Chancelier <Monsnières> Côte de Beaune FR '2, -.5
Chardonnay, Hubert Lamy 1er Cru <La Princée> -0.
 Saint-Aubin FR '22

Chardonnay, Jean et Sebastien Dauvissat Chablis FR '2,       -*5
Chardonnay, Stony Hill Spring Mountain, Napa Valley  CA '/9 --5
Chardonnay, Génot-Boulanger <Clos du Cromin>  1*.
 Meursault, Burgundy FR '22 

Chardonnay, Dom. Dujac 1er Cru <Monts Luisants>  51.
 Morey-Saint-Denis, Burgundy FR '2, 

Chardonnay, Domaine Leflaive Grand Cru  3,5..
 Bâtard-Montrachet, Burgundy FR '2.

Champagne—
Aubry Brut <er Cru NV **5
Chavost 'Blanc d' Assemblage' Extra Brut N> *35
Larmandier - Bernier 'Latitude' Extra Brut N> */.
Paul Bara Rosé Brut Grand Cru N> *0.
Gaston Collard Extra Brut Grand Cru N>  *0,
Bollinger 'Special Cuvée' Brut N>  -..
Laurent-Perrier ‘Cuvee Rose’ Brut )V --5
Billecart-Salmon Rosé Brut N> --/
Marc Hébrart 'Special Club' Brut 1er Cru '20  -/.
Emmanuel Brochet 'Selected' Extra Brut N> -05
Egly-Ouriet 'Les Prémices' Extra Brut N> 3.5
Roger Coulon 'Millésime' Extra Brut '1A 3*5
Billecart-Salmon ‘Cuvée Louis’ Brut Grand Cru '12 1..
Pierre Péters 'L 'Étonnant Monsieur Victor' Grand Cru '15 0..
Salon <Les Mesnil> Brut Grand Cru '12 *,15.
Salon <Les Mesnil> Brut Grand Cru 'B6 -,/5.

Traditional Method—
Chenin Blanc, Bodet-Herold 'Physis' Crémant de Loire FR '/9 0.
Pinot | Chard, Roederer Estate Rosé Brut Anderson Valley CA )V 05.
Riesling, Immich-Ba%erieberg 'Jour Fixe' Brut Mosel DE '2. **5
Pinot Noir, Cruse 'Tradition' Rosé California )V *3.
Pinot Noir, Soter <MSR> Rosé Brut Yamhill - Carlton OR '/9 *11

Pétillant Naturel—
Pinot Meunier, Lost Draw <Letkeman> Gaines County TX '2A 01



Preme%a, Grosjean Vallee d'Ao%e IT '2, (Chilled) 9.
Trousseau, Arnot Roberts North Coa% CA '2, *..
Gamay, Guy Breton Morgon, Beaujolais FR '2, **5
Gamay, Jean Foillard 'Corcele%e' Morgon, Beaujolais FR '22 *-5
Pinot Noir, Scribe Petaluma Gap CA '2,  **5
Pinot Noir, Aurélien Verdet 'Le Prieure' *3.
 Hautes-Côtes-de-Nuits, Burgundy FR '2.

Pinot Noir, Ceritas 'Coastalina' Sonoma Coa% CA '22 *15
Pinot Noir, Presqu'ile <Estate> Santa Maria Valley CA '2,  *5.                                                   

Pinot Noir, A & P de Villaine <La Fortune> *,.
 Côte Challonnaise, Burgundy FR '22

Pinot Noir, Kistler Sonoma Coa% CA '22 */5
Pinot Noir, Li%orai 'Les Larmes' Anderson Valley CA '2/  *9.
Pinot Noir, Dom. de la Côte <Bloom's Field> Sta. Rita Hills CA '2/  -,5                                                   

Pinot Noir, Charlopin Tissier <Longeroies>  *-5
 Marsannay, Burgundy FR '22

Pinot Noir, David Duband Chambolle-Musigny, Burgundy FR '2/ 3*.
Pinot Noir, Sérafin 1er Cru <Les Cazetiers>  /..
 Gevery-Chambertin, Burgundy FR '/5

Pinot Noir, David Duband Grand Cru  *,-5.
 Charmes-Chambertin, Burgundy FR '2/

Pinot Noir, Hubert Lignier Grand Cru <Clos De La Roche> *,*..
 Morey-Saint-Denis, Burgundy FR '/8 

Sciaccarellu | Nielluccio, Abbatucci 'Faustine' Corsica FR '2, **.  
Teroldego, Foradori 'Morei' Trentino Alto Adige IT '22 *35
Grenache, The Language of Yes Santa Maria Valley CA '2/ 95
Syrah, Piedrasassi Sta. Rita Hills  '2/  *..
Mourvedre, Dom. Tempier 'La Migoua' Provence FR '20 *0.
Merlot | Cab Franc, Château Lassègue Grand Cru  **5 
 Saint-Émilion, Bordeaux FR '/,

Merlot | Cabernet, Le Puy 'Emilien' Bordeaux FR '2/ *3.
Cabernet | Merlot, Château Pontet-Canet 15.   
 Pauillac, Bordeaux FR '/-                                                                                          

Cabernet Sauvignon, Jordan Alexander Valley CA '/8  *5.
Cabernet Sauvignon, Mayacamas Mt. Veeder, Napa Valley '/8 35.
Cabernet Sauvignon, Spo%swoode St. Helena, Napa Valley '2/ 55.
Cabernet Sauvignon, Colgin <IX Estate> Napa Valley '/7 *,-..

Sciaccarellu, Marquiliani 'Gris de Marquilani' Corsica FR '2- (5
Grenache | Cinsault | Mourvèdre, Dom. du Bagnol 05
  Cassis, Provence FR '2-

Mourvèdre | Cinsault, Dom. de Terrebrune Bandol FR '2- *..
Pinot Noir, Pierre Yves Colin-Morey Burgundy FR '2- *.0
Grenache | Cinsault, Clos Ste Magdeleine Cassis, Provence FR '2- *-.
Mourvèdre | Grenache, Dom. Tempier Bandol FR '2- *3.
Mourvèdre | Grenache, Château Simone 'Pale%e' Provence '22 *0.
Pinot Meunier, Lelarge - Pugeot Champagne FR '22 */.

Rebula, Kabaj Goriska Brda SI '20 (30 Days | Oak ) /.

O R A N G E



Blanco Tequila—
Lunazul *1
Ocho *0
Aguasol  */
Lalo *0
Clase Azul 30

Reposado Tequila—
Lunazul *,
Ocho -.
Mijenta *0
Clase Azul 10

Añejo Tequila—
Tapatio -.
Don Julio 194& 10

Mezcal—
Rey Campero Espadin *5
Del Maguey Vida */
Real Minero 'Las Montañas' Edition   10

18(6 Vodka Texas *1
Deep Eddy Texas *5
Dripping Springs Texas *5
Tito's Texas *5
Belvedere Poland *,
Chopin Poland */
Grey Goose France */
Ketel One Netherlands */

France—
Sainte Louise Pale & Old *1
Park VSOP Cognac *5

America—
Laird's Bonded Apple Brandy *5

Other—
Pisco Caravedo Peru  *1

Smith & Cross Jamaica *,
Hamilton Pot Still Jamaica *,
Planteray Stiggins Pineapple Trinidad & Tobago *,
Planteray Cut & Dry Coconut Barbados -.
Hamilton 151 Overproof Guyana *5
El Dorado 5yr Guyana *5
Novo Fogo Cachaça Brazil *,



Bourbon—
Old Forester *1
Nine Banded           *5
Woodford Reserve *,
Basil Hayden *,
Garrison Brothers *0
Willet Pot Still Reserve *0
Eagle Rare 1'yr *0
Heaven Hill 'Je'rey's Pick' *0
Blanton's -0

Rye—
Ri%enhouse Rye *1
Sazerac *5
Templeton *,

Irish Whiskey—
Powers  *5
Green Spot Single Pot Still *0

Single Malt—
Balvenie 1&yr Doublewood 3-  
Oban 14yr 3-
Macallan 1&yr 31
Lagavulin 16yr 3,

Blended Malt—
Monkey Shoulder *,
Johnny Walker Black *0

Japanese—
Suntory Toki *,
Akashi Ume *,
Nikka Co)ey Grain --

Ford's London Dry England     *1
Dripping Springs Artisan Texas *5 
Xoriguer Gin de Mahon Spain *5  
Hayman's Old Tom England *5
The Botanist Scotland *,
St George 'Botanivoire' California *,
St George 'Terroir' California *,
Plymouth London *,
Tanqueray 1' London *0
Hendrick's London *0
Monkey 4( Germany --

Fernet Branca *1
Gran Classico *1
Ramazzo%i Rosato *1
Averna   15
Montenegro *5
Suze *5
Nonino */ 
Fontbonne *0
Yellow Chartreuse *0
Green Chartreuse *0



Daily Sele$ion of Ea% Coa% Oy%ers,* Served 
on the Half Shell with Fresh Horseradish,
Cocktail Sauce, Mignone#e & Saltines. $& Each.

Bibb Le%uce Salad  14 
Shaved Red Onion, Sherry-Tarragon Vinaigre7e

Pear & Burrata  18
Radicchio, Chicory, Walnuts, Black Lava Salt,
Pear Vinaigre%e

Clark’s Wedge Salad 1(
Niman Lardons, Hardboiled Farm Egg, Red Onion, Point Reyes 
Blue Cheese, Herbs, Bu7ermilk Dressing

Shrimp or Dungeness Crab Louie Salad CD / EF
Iceberg Le7uce, Capers, Herb, Thousand Island Dressing

Gulf Red Snapper Ceviche* &4
Golden Roe, Cucumber, Serrano, Cilantro

Jumbo Shrimp Cocktail  &4
Horseradish, Seasoned Saltines

Plateau de Fruits de Mer* <DG
Oy&ers, Lob&er, Prawns, Crudo

Crudo Plate* CF
Wasabi & Lemon Vinaigre7e, Capers, Red Onion, Chive

Classic Steak Tartare* CH 
Farm Egg, Herb Salad, Oak Grilled Toast

Bluefin Tuna Carpaccio* CH 
Olives, Capers, Garlic Aioli, Jalapeño, Sunflower Sprouts

New England Clam Chowder <F
Herbs, Bacon, Tabasco, Oy%er Crackers

Pan Roasted Black Angus Hamburger* &4
Sauce Gribiche, Gruyere, with Clark's Fries or Slaw

Lobster Roll I9 
Drawn Bu7er, Bibb Le7uce, Fines Herbs, Lemon Aioli,
with Clark's Fries or Slaw

Su%ainable Caviars* with Classic Accompaniments  
& Warm Cornmeal Blini*

Black River Osetra Imperial, 50 g, Uruguay CHG

Russian Osetra, 30 g, Israel <HG

Golden Kaluga, 30 g, China <FH

Siberian Sturgeon, 30 g, Poland <EH

Classic White Sturgeon, 30 g, California JK



Happy Hour
Monday - Friday 3 to 5pm

Half Priced Burgers
Half Priced Martinis
50¢ o' Oysters

$5 Oyster Shooters


