
Clara’s Pizza 
Our secret recipe thin and crisp pizza dough is 
topped with only the freshest ingredients. We use 
fresh provolone and mozzarella cheese blend for a 
rich and creamy taste. Clara’s has a list of toppings 
to please everyone…prepared in a style all our own, 
and evenly distributed for more consistent flavor. 

SPECIALTY PIZZAS 
Pizza with pizzazz!
8”=$10.49  •  12”=$15.99  •  14”=$20.99

YOUR CHOICE OF THE FOLLOWING 
COMBINATIONS:

ROYAL FEAST 
A special blend of pepperoni, sausage, mushrooms, 
onions and green peppers smothered in melted 
provolone and mozzarella cheeses.

MEAT LOVERS PIZZA
Pepperoni, Italian sausage, baked ham, bacon 
and melted provolone & mozzarella cheeses.

TOSTADA PIZZA 
Our crisp pizza dough covered with black beans, 
cheddar and Monterey jack cheeses, shredded 
lettuce and tomato tossed lightly in ranch dressing, 
 and then topped with tortilla strips.

TACO PIZZA 
Spiced beef, shredded cheddar, shredded lettuce, 
 diced tomatoes, salsa, and tortilla strips. 

BAR-B-Q CHICKEN PIZZA 
Smoky BBQ sauce, poached chicken, sliced red 
onion, provolone cheese, and boursin cheese. 

BLT PIZZA 
Lots of bacon and provolone. Topped with shredded 
 lettuce and tomato that have been lightly coated 
with mayonnaise. Extraordinarily enjoyable!

VEGETARIAN PIZZA 
Broccoli, sun-dried tomatoes, roasted red 
peppers, mushrooms, red onions, green bell 
peppers and black olives in marinara sauce, 
with provolone & mozzarella. 

BRUSCHETTA PIZZA 
Roma tomatoes, basil, and capers, tossed in olive 
oil and red wine vinegar, provolone, mozzarella, 
and parmesan on top of our fresh pizza dough.

BUILD YOUR OWN PIZZA 
Make it your creation.

CHEESE PIZZA  8”=$7.99 • 12”=$11.59 • 14”=$14.59 
EXTRA ITEMS   8”=$0.99 • 12”=$1.99 • 14”=$2.99 

TOPPINGS: 
diced pepperoni • spiced sausage • baked ham •  
hamburger • bacon • poached chicken • boursin 
cheese • fresh diced tomatoes • spinach • fresh 
green pepper • black olives • fresh mushrooms • 
pineapple • fresh diced onions • green olives • fresh 
broccoli • roasted red pepper • sun-dried tomatoes • 
jalapeno • banana peppers • extra cheese

Slow-Cooked Bar-B-Q Ribs
BABY BACK RIBS GF

Full Rack $22.99  Half Rack $15.99
The finest pork ribs coated with our secret 
recipe spice rub and barbecue sauce and slow 
cooked overnight. These babies are tasty! 
Served with French fries, and coleslaw. 

RIBS AND CHICKEN $20.99
A half rack of our slow roasted ribs joined with 
our famed Hawaiian chicken. French fries and 
coleslaw are on the side. 

RIBS AND SHRIMP* $21.99
A half rack of our slow roasted ribs teamed 
with five charbroiled shrimp. French fries and 
coleslaw are served on the side. 

Clara’s Entrées
Clara’s Dinner Entrees include your choice of: 
our House Salad GF , small Caesar Salad
GF , or cup of Soup; And... your choice of: 
Garden Rice, Fresh Fruit Medley GF , Roasted 
Vegetables GF , French Fries, Black Beans and 
Rice GF , Mashed Potatoes and Mushroom 
Gravy,  Steamed Broccoli GF , Clara’s Chips, 
Baked Potato GF  (except Chicken Marsala, 
Chicken Bruschetta, and Bronzed Salmon). 
Dressing Choices All are all GF  (except 
honey-mustard-ranch): Raspberry Vinaigrette, 
Ranch, French, Thousand Island, Bleu Cheese, 
Honey-Mustard-Ranch, Balsamic Vinaigrette, 
and Creamy Bacon dressing. Fat free 
dressings are: Italian, French, and Ranch.

Beef & Pork
FILET MIGNON  
BÉARNAISE* GF  $34.99

An eight-ounce center-cut tenderloin, thick and 
juicy, seasoned then charbroiled the way you 
like it, with béarnaise sauce on the side. 

SLOW-ROASTED/CHAR-BROILED  
RIBEYE* GF  $25.99

House slow-roasted and seasoned rib-eye (otherwise 
known as Prime-Rib) is then sliced to 10-ounces and 
char-broiled to your choice of medium-rare or above. 
Served with horseradish sauce.

PETE’S PRIDE* GF  $23.99
A ten-ounce USDA Choice “Baseball-Cut” aged 
top sirloin, lean, juicy, and flavorful, charbroiled 
to your choice.

BLACK & BLEU & BACON SIRLOIN*  
GF  $25.99

A ten-ounce center-cut top sirloin, seasoned 
with Cajun spices and blackened on a hot 
skillet and topped with melted bleu cheese and 
chopped bacon. 

CHARBROILED PORK CHOP DINNER 
GF  $18.79

Two eight-ounce charbroiled center cut pork 
chops. Served with apple sauce.

Add a little something to your steak for 
$1.49: Sautéed Onions, Sautéed Mushrooms, 
Béarnaise Sauce, or Bleu Cheese Crumbles.

Chicken 

CHICKEN HAWAIIAN DINNER $15.99
Two six-ounce boneless chicken breasts that have 
been cold marinating in pineapple juice, soy sauce 
and white wine, then charbroiled to perfection. 

GRILLED CHICKEN CORDON BLEU 
MORNAY $15.99

Another specialty of the house. Breast of 
chicken marinated in white wine, spices and 
butter, char-broiled and topped with bacon, 
ham, melted Swiss and mornay sauce. 

CHICKEN MARSALA $19.99
Breaded chicken breasts, sautéed mushrooms 
in a sweet Marsala wine and cream sauce on 
top of garden rice. 

CHICKEN BRUSCHETTA GF  $16.99
Grilled chicken breast topped with mozzarella 
and bruschetta. Served over fresh zucchini 
noodles in alfredo sauce. 

M.C.M. (MUSHROOM CHICKEN  
MUSHROOM) $16.99

Southern fried chicken breasts covered in 
sautéed mushrooms and melted mozzarella 
cheese. Served beside battered fried button 
mushrooms and your choice of side dish. 

Seafood
CHAR-BROILED HONEY MUSTARD 
SALMON GF  $21.99

A charbroiled Norwegian salmon fillet basted 
with a honey and stone ground mustard glaze 
and topped with a grilled pineapple ring. 

BAKED SALMON DIJONAISE  
GF  $21.99 

Eight ounces of baked cold-water Norwegian 
salmon topped with a dill dijonaise sauce. 

BRONZED SALMON OVER ZUCCHINNI 
NOODLES GF  $21.99

Seared, then baked Norwegian salmon topped 
with a red pepper coulis of pureed red pepper, 
red onion, red wine vinegar, and olive oil on 
fresh zucchini noodles. 

MAUI MAHI-MAHI GF  $20.99
Wild-caught Mahi-Mahi spiced with lime and 
ginger, then char-broiled. Topped with a mango 
jalapeño salsa. 

CHARBROILED SHRIMP $18.99
Large shrimp marinated in lemon garlic butter and 
charbroiled. Served with cocktail sauce and lemon.

LIME & HERB CRUSTED WHITEFISH 
DINNER $18.99

Baked, mild, wild-caught Great Lakes Whitefish 
seasoned with lime juice, butter, mayonnaise, 
spices, herbs and breadcrumbs. 

SOUTHWESTERN  
YELLOWFIN TUNA* $15.99

Six ounces of hook & line-caught Yellowfin tuna 
steak, cut thick, marinated and charbroiled and 
topped with fresh pico-de-gallo. 

Combination Platters
TOP SIRLOIN* & SHRIMP $23.99

A six-ounce top sirloin, char-broiled to your 
request, paired with large shrimp, either char-
broiled or fried.

TOP SIRLOIN* & CHICKEN  
HAWAIIAN $21.99

Our sweet marinated six-ounce boneless chicken 
breast char-broiled, along with our six-ounce  
top sirloin.

CHICKEN HAWAIIAN & SHRIMP $18.99
Our sweet marinated six-ounce boneless chicken 
breast char-broiled, along with large shrimp, 
either char-broiled or fried. 

SEAFOOD PLATTER $23.99
Baked lime & herb crusted Whitefish, char-broiled 
shrimp, and fried shrimp. 

Side Dishes
Baked Potato GF  	 $2.99
Garden Rice 	 $2.99
Clara’s Chips 	 $2.99
Coleslaw GF  	 $2.99
French Fries 	 $2.99
Fruit Medley GF  	 $2.99
Steamed Broccoli GF  	 $2.99
Roasted Vegetables GF  	 $2.99
Zucchini Noodles GF  	 $2.99
Black Beans and Rice GF  	 $2.99
Mozzarella Stuffed Breadstick	 $2.49
Mashed Potatoes & Mushroom Gravy	 $2.99
Jumbo Onion Rings 	 $4.29
Fettuccine Alfredo 	 $4.99

Beverages 
Shakes and Malts

Thick and delicious, chocolate, strawberry  
or vanilla.

Juices
Premium Orange Juice, or Pineapple, Cranberry, 
Apple, Tomato or Grapefruit juices.

Fountain Drinks — Free refills
Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale,
Mountain Dew, Mug Root Beer, Lemonade, 
Raspberry Iced Tea, Cherry Pepsi

Colombian Coffee
Fresh brewed regular and decaffeinated.

Milk
Small or large, regular or chocolate.

Iced Tea
Regular and raspberry flavored.

Hot Tea
Bigelow Teas, Decaf, and Green Tea
Ask your server for our selections.

Clara’s Sunday Brunch A feast of freshly 
made Omelets, Belgian Waffles, Stuffed French Toast, 
hot and cold specialties, fresh fruits, pastries and other 
delights. Join us Sunday from 10:00 a.m. to 2:00 pm.

Please don’t forget that you can take  
CLARA’S ITEMS TO-GO! Clara’s is now 
offering Curbside Pickup Service and Carhop 
Service in our parking lot. Call (269) 963-
0966 or Order Online at Claras.com

Clara’s accepts reservations. If you have a special 
occasion coming up, we would be glad to assist 
you. Your server will promptly escort a manager to 
you to prepare for your event. Or, call us at  
(269) 963-0966 to make plans.

Due to the complexity of serving large parties, 
groups of ten or more will be placed on one bill and 
an 18% gratuity will be included in the bill. 

We honor Visa, MasterCard, American Express, 
Diners Club and Discover Card. 
Sorry, we don’t accept personal checks. 

© Clara’s on the River, Inc.
44 McCamly St N
Battle Creek, MI 49017
(269) 963-0966
claras.com		                 Aug 2020

Welcome to Clara’s!Welcome to Clara’s!
Serving Mid Michigan since 1992

It’s time to plan an evening of food, 
entertainment and fun on the beautiful 
Clara’s Patio by the Battle Creek River! 
We celebrate the spirit of the past here 
at Clara’s. Good friends, great food in 
beautiful surroundings reminiscent of 
a simpler time. Clara’s is a place where 

you are always welcome to get together… 
celebrate a birthday, rendezvous with  

old friends or just to get away. 
Visit us at claras.com and like us on Facebook.

Starters
NINE LAYER DIP $9.59

Warm mixed refried and black beans, Monterey 
jack cheese, then cool guacamole, black olives, 
seasoned sour cream, cheddar cheese, chives, 
tomatoes and parsley. Served with tortilla chips 
and salsa. 

FRIED MUSHROOMS $7.99
Button mushrooms lightly breaded, seasoned and 
fried. Served with ranch and horseradish sauce.

STUFFED PORTOBELLO  
MUSHROOMS $11.49

Roasted Portobello mushrooms marinated in 
balsamic vinegar, olive oil, and soy sauce are 
baked, then stuffed with warm spinach, artichoke 
hearts, crabmeat, sautéed onions and cream 
cheese then topped with melted Monterey jack 
and parmesan cheese. 

BRUSCHETTA $9.99
A refreshing blend of diced Roma tomatoes, 
basil, and capers, tossed in olive oil and red wine 
vinegar, on top of baked sourdough bread crisps. 
Then we top it all with melted mozzarella and 
parmesan cheese and black olives.

SHRIMP COCKTAIL GF  $12.99
Large steamed shrimp with cocktail sauce  
and lemon. 

ONION RING APPETIZER $9.59
Sweet Bermuda onion rings delicately breaded 
and fried golden crisp. Served with ranch dressing.

SPINACH, CRAB  
& ARTICHOKE DIP $9.99

Warm spinach, artichoke hearts, crabmeat, 
Monterey jack and cream cheeses, sautéed 
onion, and spices create this delectable dip. 
Tortilla chips are served on the side. 

BUFFALO WINGS $13.29
Large chicken wings served the original style that 
began in Buffalo, New York. They are accompanied 
by celery and bleu cheese/ranch sauce. 

GATOR WINGS $13.29
Large breaded chicken wings done like they do 
down Florida way. Celery with bleu cheese/
ranch sauce are served on the side. Finished with 
one of these sauces: hot • sweet Sriracha • spicy 
garlic • parmesan garlic • barbecue • plain

FRIED MOZZARELLA $9.99
Wedges of Mozzarella that have been uniquely 
breaded and seasoned, then fried golden brown. 
Served with marinara sauce and ranch. 

CALAMARI $12.99
Lightly battered and tender fried calamari rings. 
Served with marinara and cocktail sauces. 

BACON & CHEDDAR  
POTATO SKINS $9.99

Baked potatoes, scooped and fried until crispy, 
piled high with cheddar cheese and bacon. 
Served with sour cream and chives. 

SWEET SRIRACHA SHRIMP $9.99
Lightly battered shrimp tossed in a sweet chili 
sauce on a bed of fresh cabbage. 

CHICKEN FAJITA QUESADILLA $12.59
Fajita-style grilled chicken, grilled green peppers 
and onions and melted jack and cheddar cheese 
in a grilled tortilla shell. Topped with diced 
tomatoes and black olives. Served with sour 
cream, guacamole, and salsa. 

SPINACH AND CRAB  
QUESADILLA $10.99

Spinach, artichoke hearts, crabmeat, sautéed onions, 
Monterey jack and creamed cheeses are grilled in a 
flour tortilla and topped with diced tomato and black 
olives. Served with sour cream, guacamole, and salsa.

TRIPLE-PLAY COMBO  
APPETIZER $12.99

Pick your three favorites from these All-Stars 
(served with dipping sauces):
• �Jumbo Onion 

Rings  
• �Bacon & 

Cheese Skins
• Spinach Dip

• �Fried 
Mozzarella 
Sticks

• �Fried 
Mushrooms

 

• �Chicken 
Tenders

• Calamari
• �Sweet 

Sriracha 
Shrimp 

NACHOS GRANDE 
Full $12.99 – Small $8.99 • Extra Sour Cream $.79 
A mountain of tortilla chips, cheese, lettuce, 
tomato and your choice of one of the styles 
listed below. Guacamole, salsa, and sour cream 
are served on the side. 
Beef Nachos – Cheddar cheese, refried and 
black beans, and spiced beef.
Chipotle Chicken Nachos – Jack cheese, 
chipotle spiced chicken, and black olives.
Seafood Nachos – Shrimp, crab, cod, jack 
cheese, sour cream and sherry. 
Smokey Garden Nachos – Fajita spiced green 
peppers and onions, vegetarian black beans, Cheddar 
& Jack cheese, fresh mushrooms, black olives.

STUFFED BREAD STICKS $8.99
A basket of four of our delicious mozzarella stuffed 
breadsticks with marinara sauce for dipping.

YEAST ROLLS BASKET $3.29
Four soft and sweet yeast rolls in a basket.

Soups
Cup $4.29    Bowl. $5.99 

FRENCH ONION SOUP 
Sautéed onions simmered in a rich homemade 
broth, topped with croutons, Swiss cheese and 
Parmesan cheese. 

BROCCOLI CHEESE SOUP 
Broccoli, cheddar cheese in a thick creamy soup.  

BLACK BEAN SOUP GF
Jamaican style bean soup topped with a hint of 
sour cream. This item is vegetarian.

SOUP OF THE DAY 
Each day we prepare a different soup. Please ask 
your server for today’s selection. 

*Notice: Can be cooked to order. Consuming 
raw or undercooked meat, poultry or seafood 
may increase your risk of foodborne illness.

Note:
GF  = gluten-free. When placing your order, please let your server know that you are ordering a gluten-free menu item. 
We prepare this menu based on the most current information available from our suppliers and their stated absence of gluten 
within these items. 
GF  = This dish can be prepared gluten-free. Please be aware that because our dishes are prepared-to-order, during 
normal kitchen operations, individual foods may come into contact with one another due to shared cooking and preparation 
areas. Thus, we cannot guarantee that cross-contact with foods containing gluten will not occur. We encourage you to 
carefully consider your dining choices and your individual dietary needs when dining with us.



CLARA’S BURRITO EL GRANDE. $11.99
(Chipotle Chicken or Spicy Beef)
A hearty burrito stuffed with your choice of 
tender chipotle chicken with black olives or 
with seasoned ground beef. Then we add cheese, 
tomatoes, sour cream, lettuce, and onions, all 
smothered in a spicy picante sauce, loads of 
cheese, and bands of guacamole, pico de gallo and 
sour cream. Served with black beans and rice.

SOUR CREAM ENCHILADAS $10.59
(Chicken or Seafood)
Two corn tortilla enchiladas stuffed with your 
choice of spiced grilled chicken and green 
chilies, or seafood, shrimp, crab, sour cream 
and sherry. Both are smothered in a rich sour 
cream and cheese sauce. Served with black 
beans and rice, shredded lettuce, pico de gallo, 
guacamole, salsa and jalapeños. 

CHIPOTLE WHITEFISH TACOS $12.59
Grilled chipotle-lime Great Lakes Whitefish 
in three flour tortillas with spicy pineapple 
coleslaw, mango-corn salsa, avocado, and 
cilantro. Served with black beans and rice. 

Also, look for our Quesadillas, Nachos, 
and other Tex-Mex items that are in the 
“Starter” section.

Baskets
Add a House Salad, small Caesar Salad, or cup 
of Soup for just an additional $3.29

CHICKEN TENDER BASKET $11.99
Battered and fried white meat chicken tenders. 
Served with fries, coleslaw, BBQ and ranch sauces. 

FRIED SHRIMP BASKET $14.59 
Lightly battered shrimp, fried crisp. Served with 
coleslaw, cocktail sauce, and French fries. 

LAKE PERCH BASKET $14.29
Lake perch filets lightly battered and fried. 
Served with fries, coleslaw and tartar sauce. 

Quiche $10.99
A pastry shell filled with rich cream and cheese 
custard combined with fresh ingredients. 
Served with fresh fruit. 
Your choice of: 
QUICHE LORRAINE - bacon, sautéed onions 
and mixed cheeses or… 
SEAFOOD QUICHE - crabmeat, shrimp, onions 
and jack cheese. 
Add a House Salad, small Caesar Salad, or cup 
of Soup for just an additional $3.29

Club Car Classics 
Classic railway fare prepared with a little of 
today’s flair for those with smaller appetites. 
Add a House Salad, small Caesar Salad, or cup 
of Soup for just $3.29 

CLUB CAR TOP SIRLOIN* GF  $14.99
A USDA Choice, six-ounce “Baseball Cut”, lean 
and flavorful top sirloin steak, charbroiled to 
your request. Served with choice of side. 

CLUB CAR CHICKEN HAWAIIAN $9.99
A six-ounce boneless chicken breast marinated 
in pineapple juice, soy sauce and white wine, 
charbroiled to perfection. Served with choice 
of side. 

CLUB CAR PORK CHOP GF  $10.99 
One eight-ounce center cut pork chop, 
charbroiled. Served with apple sauce, and your 
choice of side dish. 

CLUB CAR BAKED  
WHITEFISH GF  $10.99

Fresh-caught from the Great Lakes. Seasoned 
with Old Bay spice. Served with choice of side. 

CLUB CAR SALMON BOWL GF  $11.99
Char-broiled lime and ginger marinated salmon 
topped with a mango corn salsa and cilantro. 
Served on top buttered rice, garnished with 
sliced avocado. 

Pasta 
All our pasta dishes are served with a 
mozzarella stuffed breadstick. Add a House 
Salad, small Caesar Salad, or Cup of Soup for 
just an additional $3.29
P  = can substitute penne or zucchini 

noodles GF  for fettuccine.  

FETTUCCINE ALFREDO P
Full $11.99 - Small $8.49
Fettuccine egg noodles tossed lightly in cream, 
Parmesan, and spices. 
Add on top:
Roasted Vegetables $2.99
Chicken Hawaiian breast $4.29
Five Charbroiled Shrimp $6.99

MANICOTTI $12.99
Baked egg pasta stuffed with seasoned ricotta 
and Parmesan cheese filling, covered with 
marinara sauce and melted provolone cheese. 

MEAT LASAGNA $13.99
Tender lasagna noodles stacked high between 
ricotta, cottage, provolone and parmesan 
cheeses, tomato sauce, sausage, and onions. 

CHIPOTLE CHICKEN PASTA P
Full $17.99 - Small $12.99
Cajun grilled chicken breast in a spicy chipotle 
pepper cream sauce with red and green pepper, 
mushrooms, onions, and garlic. Topped with a corn 
& black bean salsa, and fresh parmesan cheese.

MISSISSIPPI SHRIMP PASTA P
Full $18.99 - Small $13.99
Spicy Cajun shrimp with mushrooms, roasted red 
peppers, and garlic tossed with fettuccine and 
olive oil. Topped with fresh Parmesan cheese.

PENNE PASTA IN VODKA SAUCE
Full $13.99 - Small $9.99
Italian sausage in a tomato-cream sauce, with 
a hint of vodka, smoky bacon, and crushed red 
pepper over penne pasta. 

CHICKEN TORTELLINI WITH  
PROSCIUTTO IN BASIL CREAM SAUCE

Full $16.99 - Small $11.99
Chicken stuffed pasta and prosciutto ham 
simmered in a delicate basil cream sauce with 
bacon, sun-dried tomatoes, and sunflower nuts. 

FETTUCCINE BANDITO P
Full $17.99 - Small $12.99
Fettuccine in a salsa-cream sauce, with diced 
fajita chicken, sliced sautéed red and green 
bell peppers, jalapeños, tomato, black olives, 
onions, and mushrooms and topped with 
shredded jack and cheddar cheese.

MARSALA-BELLA P
Full $13.99 - Small $10.99
Pasta and mushrooms in Marsala wine cream 
sauce with a large grilled marinated Portobello 
mushroom on top.  

PRIME CONNECTION $14.59
Tender sliced prime rib, served on a bakery sub 
bun with sautéed mushrooms, melted pepper 
jack cheese, mayonnaise on the side, and au jus 
for dipping. 

CALIFORNIA CHICKEN  
SANDWICH $11.99

A fajita marinated charbroiled chicken breast, 
roasted red bell peppers, shredded lettuce, 
sautéed mushrooms, ranch dressing, avocado 
slices, and melted pepper jack cheese. Served on 
grilled rosemary sourdough bread. 

LAKE PERCH SANDWICH $10.59
Fried battered lake perch filets served on a 
bakery sub bun with lettuce, tomato, cheddar 
and tartar sauce. 

POLYNESIAN TUNA MELT GF  $8.99
Flaky albacore tuna (dolphin-safe) tossed with 
pineapple, mayonnaise, onions, and celery on 
toasted English muffin halves. Topped with 
melted cheddar and grilled pineapple rings. 

PORTOBELLO SANDWICH $9.79
A large marinated Portobello mushroom on 
toasted onion roll with roasted red peppers, 
fresh spinach, tomatoes, and boursin cheese. 

CHICKEN FAJITA WRAP $11.29
Fajita style charbroiled chicken breast, marinated 
grilled onions and bell peppers, pepper jack 
cheese, lettuce, tomato, mayo, wrapped in a 
lightly grilled flour tortilla. 
…with guacamole, add $1.79 

FRIED CHICKEN WRAP $11.29
Crunchy southern fried chicken strips, bacon, 
lettuce, cheddar cheese, diced tomato and sweet 
honey mustard ranch dressing in a wrap. 
…can be made Buffalo Style

SRIRACHA SHRIMP WRAP $11.99
Tortilla wrapped fried shrimp tossed in sweet 
chili sauce, with lettuce, red onion, tomato, 
cheddar, and mayo. 

ITALIAN CALZONE $9.99
A CALZONE is a pocket pizza made with fresh 
homemade dough stuffed with ricotta cheese, 
provolone, tomato sauce and your choice of two 
of the listed items, then baked golden brown. 
Pick Two: 
(Extra Items are 99 cents each)
•diced pepperoni •sausage •smoked ham •chicken 
•bacon •hamburger •pineapple •roasted red 
peppers •banana peppers •jalapenos •green 
olives •black olives •mushrooms •sun-dried 
tomatoes •fresh tomatoes •diced onion •broccoli 
•green peppers •extra cheese

SOUP AND HALF 
SANDWICH GF  $9.99

Have a cup of soup and your choice of a half: 
• Reuben • Turkey Reuben
• C.E.O.- B.L.T • Polynesian Tuna Melt 
• Mini Turkey Club Croissant • Mini Seafood 
Salad Croissant • Mini Chicken Salad Croissant • 
Vegetarian Sandwich
Soup choices are: Soup of the Day, Broccoli 
Cheese Soup, French Onion or Black Bean Soup 
GF

Burgers*
Fresh, never frozen, char-broiled ground chuck 
served on a premium fresh egg sesame bun. 
Served with lettuce, tomato, pickles. All burgers 
are cooked to medium-well. We include one 
choice of: French fries • fresh fruit medley GF  
• black beans & rice GF  • Clara’s Chips (baked, 
sliced, & fried) • homemade coleslaw GF .  
Or, sub onion rings for $1.30
Items marked GF  can be prepared gluten-
free substituting a gluten-free bun for $1.99 
additional.   

HAMBURGER GF  $9.99
This is a BIG burger! 

CHEESEBURGER GF  $10.79
Our great burger, topped with your choice of: 
Swiss, American, cheddar, provolone, pepper 
jack, mozzarella or Monterey jack cheeses. 

BACON CHEESEBURGER GF  $11.79
Cheddar cheese and premium smoked bacon strips.

COWCATCHER BURGER GF  $11.79
Smoked ham, premium smoked bacon, and 
cheddar cheese. 

OLIVE BURGER GF  $11.79
Mayonnaise, green olives and American cheese. 

KING BURGER GF  $14.99
HUGE!!! Two flame-broiled ground beef patties, 
lettuce, tomato, pickle, onion, American and 
Swiss cheeses on an egg sesame bun with 1,000 
island dressing on the side. 

PHILLY BURGER $11.79
Sautéed mushrooms, Swiss cheese, sautéed 
onions and green peppers, with mayonnaise on 
the side. 

BLACK & BLEU BURGER GF  $11.79
A Cajun seasoned and blackened burger, topped 
with bleu cheese dressing & crumbles, and 
premium smoked bacon strips, on a grilled 
ciabatta roll. 

MUSHROOM SWISS BURGER $11.79 
Mushrooms, brown gravy and melted Swiss cheese.

BAJA BURGER $11.79
Topped with taco meat, sour cream, avocado slices 
and melted pepper jack cheese, and tortilla strips.

BENEDICT BURGER $11.79
Our burger, bacon, béarnaise sauce, American 
cheese, and a fried egg on an English muffin.  

YELLOWFIN TUNA BURGER $14.59
Yellowfin tuna steak cut thick, marinated and 
charbroiled and served with pepper jack cheese, 
lettuce, tomato and lemon mayonnaise on a fresh 
bakery bun. Add Bacon $1.49

Tex-Mex 
FAJITAS 

Beef $19.99, Chicken $16.99, or Combo $18.59
Choice of marinated beef, chicken or a combination 
of the two on a bed of marinated grilled onions, 
and bell peppers. Served with shredded lettuce, 
guacamole, sour cream, pico de gallo, salsa, cheddar 
cheese, and warm flour tortillas.

Salads
Crisp, cold greens and vegetables served in your 
choice of sizes. Salad dressings are all GF  (except 
honey-mustard-ranch): Raspberry Vinaigrette, 
Ranch, French, Thousand Island, Bleu Cheese, 
Honey-Mustard-Ranch, Balsamic Vinaigrette, and 
Creamy Bacon dressing. Fat free dressings are: 
Italian, French, and Ranch. All salads are served 
with a buttered, fresh-baked sweet yeast roll.

CLARA’S HOUSE SALAD GF  $4.99
A favorite around here! Tossed greens with diced 
pepperoni, provolone, croutons and red onion. 
Served with your choice of dressing. 

SPINACH SALAD GF
Full $10.99 - Small $8.99
A bowl of fresh spinach greens, sunflower nuts, 
provolone cheese, bacon bits, fresh mushrooms, 
eggs, croutons and creamy bacon dressing. 

CLARA’S CHEF SALAD GF
Full $12.49 - Small $9.99
A mound of tossed greens topped with crumbled 
bacon, turkey, ham, cheddar, provolone, black 
olives, croutons, egg and tomato. Served with 
your choice of dressing. 

FRIED CHICKEN SALAD 
Full $13.99 - Small $10.49
Southern fried chicken strips and bacon pieces 
on top of tossed greens, cheddar cheese, diced 
egg and diced tomato with a sweet honey 
mustard ranch dressing. 

SANTA FE CHICKEN SALAD GF
Full $12.49 - Small $9.99
Grilled chicken breast atop crisp romaine lettuce 
tossed with a picante ranch dressing. Topped 
with corn and black bean salsa, pico de gallo, 
crisp corn tortilla strips and cheddar cheese. 

CHICKEN FAJITA SALAD 
Full $13.99 - Small $11.99
Marinated charbroiled breast of chicken atop 
greens with Monterey jack cheese, marinated 
grilled onions and bell peppers, avocado, 
tomatoes and crisp tortilla strips. Served with 
picante sauce, ranch, and sour cream.

MICHIGAN CHERRY & CHICKEN  
SALAD W/CANDIED WALNUTS GF

Full $13.29 - Small $10.79
Romaine and spinach tossed in raspberry 
vinaigrette, topped with dried Michigan cherries, 
bleu cheese crumbles, candied walnuts, and 
sweet char-broiled chicken. 

COBB SALAD GF
Full $11.99 - Small $9.29
A San Francisco salad with bands of crumbled 
bacon, diced chicken breast, cheddar cheese, 
diced boiled egg, black olives, tomato, diced 
avocado and crumbled bleu cheese. Served with 
your choice of dressing. 

CHICKEN WALNUT SALAD GF
Full $9.49 - Small $7.49
Our delightful mixture of poached chicken, 
seedless grapes, celery, red onion, walnuts,  
sour cream and light mayonnaise, on top of  
fresh greens and tomatoes. 

CHICKEN CAESAR GF
Full $11.99 - Small $9.29
A bowl of fresh romaine tossed with Parmesan 
cheese and creamy Caesar dressing, then topped 
with red onions, more Parmesan, croutons, and a 
charbroiled Hawaiian marinated chicken breast. 

SHRIMP CAESAR GF
Full $13.29 - Small $9.99
Large shrimp marinated in lemon garlic butter 
and charbroiled on top of our Caesar salad. 

SALMON CAESAR GF
Full $14.59 - Small $12.59 
Norwegian salmon marinated and charbroiled, 
on top of our Caesar salad. 

CLASSIC CAESAR GF
Full $7.59 - Small $4.99
Fresh romaine tossed with Parmesan cheese and 
creamy Caesar dressing Topped with croutons, 
red onions, more Parmesan, and lemon wedges. 

Sandwiches
All sandwiches (except Soup & Half-Sandwiches, 
and Calzone) are served with a choice of: French 
fries • black beans & rice GF  • fresh fruit medley 
GF  • Clara’s Chips • coleslaw GF .. Substitute a 
cup of soup for the side dish for $1.79.  
Items marked GF  can be prepared gluten-free 
substituting gluten-free bread or a bun for  
$1.99 additional.

CHICKEN HAWAIIAN SANDWICH $9.29
Our famous, specially marinated chicken breast, 
charbroiled and served on an onion roll with 
lettuce, tomato and mayonnaise. 

CHICKEN HAWAIIAN DELUXE $10.79
Same as above only better! Premium smoked 
bacon, and melted Swiss cheese make it great! 

FRIED CHICKEN SANDWICH $10.99
Southern fried chicken breast, premium bacon, 
American cheese, lettuce, tomato, and mayo on a 
grilled ciabatta roll. 

CAJUN CHICKEN  
SANDWICH GF  $10.99

Breast of chicken blackened in Cajun spices on 
a bakery fresh sub bun with cheddar cheese, 
lettuce, tomato and mayonnaise. 

REUBEN SANDWICH GF  $10.29
Roasted corned beef, sauerkraut, Thousand 
Island dressing and Swiss cheese on grilled deli 
rye. One of Clara’s favorites.

TURKEY REUBEN GF  $10.29
Turkey roast, Swiss cheese and homemade 
coleslaw on grilled rosemary sourdough bread. 

TURKEY CLUB CROISSANT GF  $11.99
Oven roasted turkey, Swiss cheese, premium 
smoked bacon, lettuce, tomato and mayonnaise 
on a flaky croissant. 

SEAFOOD SALAD  
CROISSANT GF  $11.99

A croissant filled with seafood salad, of natural 
crab meat, cod, shrimp, cream, sherry, celery, 
and fresh chives, topped Swiss cheese, lettuce, 
and tomato. 

CHICKEN SALAD  
CROISSANT GF  $9.99

Poached chicken, grapes, celery, red onion 
and walnuts, blended with sour cream and 
mayonnaise, on a flakey croissant with lettuce 
and tomato. Served with choice of side dish. 

C.E.O. - B.L.T. GF  $10.29
The Boss’s choice. Premium smoked bacon, 
iceberg lettuce, sliced tomato, mayonnaise on 
grilled rosemary sourdough bread. 

VEGETARIAN SANDWICH GF  $8.99
Swiss, American and cheddar cheeses, shredded 
lettuce, mushrooms, tomato, red onions, 
cucumber and ranch on grilled rosemary 
sourdough bread. 
…with fresh homemade guacamole, add $1.79 

*Notice: Can be cooked to order. Consuming 
raw or undercooked meat, poultry or seafood 
may increase your risk of foodborne illness.


