
H o t  H o n e y  C h i c k e n  S a n d w i c h
House-made hot honey crispy chicken,
bacon, pickles, Asian pear slaw, and
Sriracha aioli

$ 2 5 S m a s h b u r g e r
Two patties, cheese, house sauce,
shredded lettuce, caramelized
onion, pickle
Add patty +$4

$ 2 2

O l d  F a s h i o n e d

Bourbon, maple, vanil la, Aztec chocolate,
orange essence
Smoked +$2
Bacon-infused +$2

C O C K T A I L S

M i l e - H i g h  M a r g a r i t a

House-infused bell pepper tequila, orange,
lime, agave nectar

C l e a r  f o r  T a k e o f f

Espresso, tequila, mezcal, orange,
agave nectar, Aztec chocolate

P e n i - C h i l l i n

Blended scotch, lemon, ginger,
honey, dash of smoky Islay scotchP a l o m a  2 . 0

Tequila blanco, agave nectar, l ime,
grapefruit, club soda

I s l a n d  H o p p e r

Aged rum, l ime, pineapple, hazelnut

E a r h a r t

House-infused rosemary vodka, peach,
lemon, sparkling wine

C l e a r  B l u e  S k i e s

Coconut-washed rum, pineapple, l ime,
vanil la, blue spirulina tea float

P e a c h  T e a  P u n c h

House-infused black tea gin, peach, lemon

S h i s o  B e r r y  F i n e

Shiso-infused vodka, blackberry, lemon

You already know what to do

More flavor, more fun

Who needs Squirt?

Please don’t steal the tiki mug

Complex, easy-drinking, clarified

Clarified take on a timeless classic

Floral, bright, slightly bubbly

Clarified Piña Colada vibes

Like a peach Arizona with a kick

Bright, fruity, lightly herbal

K I D S
C h i c k e n  T e n d e r s  &  F r i e s $ 1 2

M i n i  C o r n  D o g s  &  F r i e s $ 1 2

G r i l l e d  C h e e s e  &  F r i e s $ 1 2

B u r g e r  &  F r i e s $ 1 4

M a c  N  C h e e s e $ 1 2

D o n ’ t  f o r g e t  t o  c l o s e  yo u r  t a b  c o m p l e t e l y !  I f  yo u  d o n ’ t ,  w e ’ l l  d o  i t  f o r  yo u  a n d  a d d  2 0 % .
A n  % 1 8  s e r v i c e  c h a r g e  w i l l  b e  a p p l i e d  t o  g r o u p s  o f  6  o r  m o r e .

T h a n k  yo u !

S A N D W I C H E S

S t e a k  S a n d w i c h C l u b  S a n d w i c h
Chicken, bacon, avocado, herb mayo,
pepper jack, red onion, lettuce, tomato

$ 2 6 $ 1 8
Steak, arugula, crispy shallots,
roasted garlic, jalapeño spread,
balsamic reduction, rosemary bread

S t r i p  S t e a k
10oz strip steak, chipotle whiskey
butter, crispy potatoes, mixed veggies

$ 3 2P a n - S e a r e d  S a l m o n
Salmon, green beans, roasted bell pepper
sauce, crispy potatoes

$ 3 2
E N T R E E S

(Served with thrice-cooked fries)

$ 1 5

$ 1 5

$ 1 5

$ 1 5

$ 1 5

$ 1 5

$ 1 6

$ 1 5

$ 1 5

$ 1 5

S t r a w b e r r y  S h o r t c a k e

House-infused brown butter rum,
strawberry, vanil la

Tastes like it sounds, clarified $ 1 6

E s p r e s s o  M a r t i n i

Espresso, house-infused coffee vodka,
amaretto, maple, vanil la (cream by request)

Not your grandma’s espresso martini
$ 1 6

H o u s e  S a n g r i a

Red wine, brandy, orange, pineapple
(supply limited)

Fruity, sweet, a bit boozy
$ 1 5

C o c k t a i l  F l i g h t

A half portion flight of four different exciting
clarified drinks! Each unique in their own
way, but tell us your favorite! Includes 1.5oz
pours of Peni-Chill in, Strawberry Shortcake,
Clear Blue Skies, and Clear for Takeoff

A journey around Flavortown
$ 2 4

V a n i l l a  I c e  C r e a m  S c o o p $ 8

C u c u m b e r  C o o l e r

Tequila blanco, cucumber juice, l ime,
agave nectar, hint of jalapeño and mint

Refreshing, light, crushable
$ 1 5


