2827 PEACHTREE ROAD

LUNCH ATLANTA, GA 30305
(404) 343-183 |
STEAKHOTUSE
SOUP & SALAD ENTREE SALADS

/ Add Chicken +10 or Fried Shrimp (4) +12 S

CRAB LOUIS 35

Colossal Crab, Tomato, Eqgg,

POTATO & VIDALIA ONION SOUP 10 Shaved Iceberg, Louis Dressing

Sour Cream, Chive, Lardon, Smoked Gruyere
[ ]

CAESAR 18 GINGER SALMON* 28
Romaine, Parmesan, Crouton, White Anchovy Verlasso Salmon, Edamame, Avocado,

: Mixed Greens, Sesame-Ginger Vinaigrette
WEDGE 16
Baby Iceberg, Roquefort, Grape Tomato,
Bacon, Blue Cheese Dressing

THAI STEAK* 28
Mixed Greens, Potato Crisps,

CHOPPED 18 Toasted Peanuts, Thai Chili Vinaigrette
Red Onion, Cucumber, Cherry Tomato, Black o
Olive, Giardiniera, Feta, Radicchio, Black Eyed SEARED TUNA* 28

Peas Two Ways, Red Wine Vinaigrette
Sesame Crusted Seared Rare Tuna,

Mixed Greens, Soy-Chili Vinaigrette

BLACKENED CHICKEN COBB 28
Onion, Roquefort, Roasted Corn,

: : : Boiled Egg, Bacon, Tomato, Avocado,

Chopped Romaine, Ranch Dressing

THE DAILY TRIO 25

Featured Soup, Salad & Sandwich
(or Pick Two for 20)

SANDWICHES & MORE

CLARK'S DOG 18 SALMON BLT* 28

Quail Sausage, Coleslaw, Clark's Steak Sauce, Avocado, Horseradish Créme Fraiche,
Poppy Seed Bun, Shoestring Fries : Sprouted Multigrain Loaf, Shoestring Fries
CHICKEN CLUB 22 C'S 8 0Z. PRIME DRY AGED BURGER* 32
Grilled Chicken Breast, Swiss, Bacon, Lettuce, Coca-Cola Caramelized Onions, Duke's Mayo,
Tomato, Horseradish Cream, Texas Toast, Sesame Brioche Bun, Shoestring Fries
Shoestring Fries :

: CBS CHEESEBURGER* 24
BLACKENED CHICKEN CAESAR WRAP 24 ? Chuck, Brisket & Short Rib Patty, Cheddar,
Spinach Tortilla, Romaine, Parmesan, Lettuce, Tomato Onion, Pickle, Duke's Mayo,
Crispy Potato Strings, Shoestring Fries Sesame Seed Brioche Bun

HOUSE SPECIALTIES

FRIED SHRIMP PLATTER (6) 30 SALMON BEARNAISE* 38
Cocktail Sauce, Tartar Sauce, Haricot Verts, Pommes Purée,

Jalapeiio Coleslaw, Shoestring Fries Sauce Béarnaise

STEAK FRITES* 38 WAGYU SHEPHERDS PIE 24
8 0z. NY Strip, Shoestring Fries, Parmesan Chive Pommes Purée,

Green Peppercorn Sauce Mesclun Salad

STEAK TAGLIATA* 38
8 oz. Sliced New York Strip, Arugula, Cherry Tomato, Parmesan, Extra Virgin Olive Oil, Balsamic Vinegar

BEVERAGE DIRECTOR EXECUTIVE CHEF GENERAL MANAGER

\ Alexa Robertson Philip Wright Paul Dunn f‘

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.




MARTINIS

CLARK'S MARTINI 22
Dry / Classic / Crisp

Nolet's Gin or Ketel One Vodka,
Carpano Dry, Orange Bitters

HAUTE COSMO 18
Deep / Elegant / Floral

Cranberry & Hibiscus Infused BlackLeaf
Vodka, Grand Marnier, St. Germain,
Lime Juice, Rose Water

SAUNA CULTURE 18
Invigorating / Playful / Nordic

Breckenridge Aquavit, Mixed Berry
Cordial, St. Germain, Chambord, Lemon

OLD FASHIONEDS

SMOKED OLD FASHIONED 22
Balanced / Rich / Timeless

Michter's Bourbon, Demerara,
Angustura & Aromatic Bitters

FILTHY OLD FASHIONED 22
Bold / Smoky / Briny-Sweet

Four Roses Bourbon, 18.21 Prohibition Bitters,
Demerara Cube, Filthy Cherry Juice,
Burnt Orange Peel, Salted cherry

TEQUILA OLD FASHIONED 20
Earthy / Opulent / Enigmatic

Flecha Tequila, Mezcal Rinse,
Agave Nectar, Mole & Orange Bitters

THE HOUSE MANHATTAN 25
Concentrated / Luscious / Complex

Wagyu Tallow Washed Whistle Pig
6 Yr Rye, Carpano Sweet Vermouth,
Angostura Bitters, Filthy Cherry

SEASONAL

SAN JUAN SWIZZLE 18
Exotic / Bittersweet / Intriguing

Ron del Barrilito Rum, Puerto Rican
Overproof Rum, Campari, Honey,
Secret Bitters Blend, Orange & Thyme

MIDSUMMER GIMLET 20
Vibrant / Clean / Aromatic
Mulholland Gin, Chareau Aloe Liqueur, Lime

HUGO'S SPRITZ 18
Effervescent / Floral / Sunlit

Ketel One Cucumber & Mint Vodka,
Prosecco, St. Germain, Mint, Lemon

MOCKTAILS

THE HUCKLE-BUCK 18
Resty / Herbaceous / Juicy
Huckleberry & Basil Shrub, Lime, Ginger Beer

LOVE LETTER 18
Effervescent/Revitalizing/Quenching

Non-Alcoholic Prosecco, Grapefruit, Sage

NOCTURNE 18
Tart / Botanical / Refreshing
Strawberry Shrub, Mint Infused

\ Earl Grey, Lemon, Maple Syrup f

WINE BY THE GLASS

Sauvignon Blanc

Silver Oak ¢ Napa/Sonoma, CA 2025 24 /110

Cabernet Sauvignon

Silver Oak * Alexander Valley, CA 2021 45/ 200

Prosecco
Corte Alla Flora * Veneto, Italy

Champagne Rosé

Nominé Renard ¢ Champagne, France

Champagne

Jeepers ler ‘Grand Assemblage’ ® France NV

Riesling
Hugel ¢ Alsace, France 2023

Pinot Grigio
Kurtatsch e Siidtirol, Trentino-Alto Adige, Italy 2024

Chenin Blanc
Aperture ¢ Central Valley, California 2023

Sauvignon Blanc

Tenuta Regaleali ‘Nozze d'Oro’ « Sicily, Italy 2023

Aligoté
Sylvaine & Alain Normand ¢ Burgundy, France 2023

Chardonnay
André Pasdeloup ¢ Burgundy, France 2022

Kerr Cellars * Sonoma Coast, California 2022

Rosé

Domaine Ott « Provence, France 2024

Nebbiolo
ForteMasso ¢ Langhe, Piedmont, Italy 2023

Pinot Noir
Domaine Michel Juillot ‘Le Meix Juillot’ « Burgundy 2023

Grenache Blend
Notre Dame des Palliéres ¢ Sablet, Cotes du Rhéne 2019

Super Tuscan

Arcanum ‘Il Fauno' » Tuscany, Italy 2022

Malbec
Zaha 'Toko Vineyard' » Altamira, Argentina 2021

Cabernet Sauvignon
Quattro Theory ¢ Napa Valley, California 2022
Faust « Napa Valley, California 2023

California Blend
Aperture * Sonoma County, California 2022

Stag's Leap ‘The Investor’ « Napa Valley, California 2021

Bordeaux Blend

Marquis de Terme ‘Cuvée 1762' » Margaux, France 2019
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