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  Vegetarian         Gluten-Friendly

Please choose (1) option  
from each category 

$40pp++

RESTAURANT WEEK

starters
ELOTE LOCO

sweet corn, chipotle-lime crema, 
scallions, cilantro, cotija, tortilla chips

DEVILED EGGS 
whipped avocado, crispy jalapeño,  

smoked paprika

SUMMER MARKET SALAD  
blackberries, avocado, goat cheese, 
almonds, radicchio, power 4 lettuce 
blend, white balsamic vinaigrette

ZUCCHINI CHIPS 
chipotle-buttermilk dressing,  

parmesan

entrées
FAROE ISLAND SALMON*
roasted red pepper sofrito, garlic orzo, lime zested yogurt, 
charred corn salsa

BELL & EVANS HALF CHICKEN  
griddled corn bread, peaches, cucumbers, cherry tomatoes, 
grilled corn, charred scallion-caper vinaigrette

HALF RACK BABY BACK RIBS 
french fries, coleslaw, bbq sauce

GRILLED CHICKEN SALAD
gem lettuce, avocado, grilled corn, pickled red onion,  
cherry tomatoes, cotija cheese, cilantro-lime dressing

dessert
WHITE CHOCOLATE RASPBERRY CHEESECAKE 
raspberry sauce

BOURBON CHOCOLATE CHIP BREAD    
caramel sauce

VANILLA BEAN CREME BRÛLÉE  
vanilla bean custard, caramelized sugar

PEACH COBBLER  
vanilla ice cream
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( 7 0 3 )  8 2 0 - 8 3 0 0 
C L Y D E S . C O M

Consuming raw or undercooked items may cause 
foodborne illness. Menu items marked with an * may 
contain raw or undercooked ingredients. Regarding 

the safety of these items, written material is available 
upon request.

A gratuity of 20% will be added to all parties of 6 or 
more. This gratuity is at the discretion of the guest and 

can be removed upon request.


