
happy
clarklewis happy hour: Monday - Saturday 5 - 6:30

DRINKS

Martini
gin or vodka...........................................................5.

Gimlet ..............................................................5.
gin & lime

Sidecar..............................................................5.
brandy, lemon & orange

Old German, PA, (16oz can)...............................2.5

Glass of Red....................................................4.5

Glass of White.................................................4.5

ONE
House fried almonds with fleur de sel

Olives

TWO

Grand Central bread and butter with fleur de sel

Affogato
Caffe Vita espresso over eggnog ice cream

THREE

Baby greens
with sherry vinaigrette and foccacia croutons

Artisan cheese
with tart apples and salted almonds

Creamy polenta
with fried farm egg and truffle oil

FOUR

Croque monsieur
toasted ham and cheese sandwich
with house made ham, gruyère and whole grain mustard

Today’s soup 

FIVE

Spaghetti
with garlic, chili flakes and parmesan

Cold cuts
sliced meats, pickled onions and marinated olives

SIX

Bowl of  sauteéd clams
with piment d’espelette and grilled ciabatta 

Macaroni & cheese
with taleggio and breadcrumbs

Wood fire grilled hamburger*
with arugula and pickled red onion
for 1. each, add:
farm egg, pork belly or Oregon blue cheese

please two credit cards per table maximum
*contains raw egg
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