CLIFTON CLUB

LOUNGE | BAR | GARDEN

COCKTAILS 16

Clifton Collins
bombay sapphire, spiced pear liqueur, maple, lemon, topo chico

Passionfruit Vodka Fizz
tito’s vodka, passionfruit, pineapple, herbal liqueur, topo chico

Firing Squad
casamigos reposado tequila, hibiscus, ginger, lime, house tajin

Hades' Trial
amaras mezcal verde, lalo tequila, poblano, lemon, pomegranate

VT's Pepper Smash
aviation gin, red bell pepper, mint, lemon, honey

Golden Hour
heaven’s door bourbon, amaro montenegro, honey, lemon, bitters

The Zipper Shot 10
townes vodka, lime, blue curagao

CLASSICS 16

Chance of Storms
plantation original dark, ginger beer, lime, fresh ginger

Negroni
tanqueray, carpano antica, campari, orange oil

Sazerac
piggyback rye, sugar, peychaud'’s bitters, absinthe

Classic Old Fashioned
balcones pot still TX bourbon, demerara, bitters, orange oil

MARTINIS 18

Classic

choice of tanqueray no.10 gin or grey goose vodka
dirty, wet or dry
shaken or stirred
castelvetrano olives, pickled onions, twist

Espresso
townes vodka, nola coffee liqueur, cointreau, espresso

Cosmopolitan
tito’s vodka, cointreau, lime, cranberry, twist

Midnight in Manhattan
woodford rye, nola coffee liqueur, vecchio amaro, mole bitters

WINES BY THE GLASS

Prosecco, NV, Amore Di Amanti, Veneto ITA 12 /44

Brut Rosé, NV, Gratien & Meyer, Loire Valley, FRA 14 /52

Champagne, NV, Charles le Bel ‘Inspiration 1818’ Champagne FRA 25 /96
Still Rosé, 2021, Rose Gold Rosé, Cotes de Provence, FRA 14 /52

Still Rosé, 2020, André Dezat et Fils, Sancerre, FRA 16/ 60

Pinot Grigio, 2020, Scarpetta, Friuli-Venezia Giulia, ITA 15/56

White Blend, 2018, McPherson Vineyards 'Les Copains', High Plains, TX 15/56
Sauvignon Blanc, 2021, Saint Clair, Marlborough,NZ 15 /56

Chardonnay, 2018, Chateau de Rougeon 'Ostréa’, Burgundy, FRA 16 / 60

Pinot Noir, 2021, Sean Minor, Sonoma Coast, CA 17 /64

Nebbiolo, 2020, Renato Ratti 'Ochetti, Piedmont, ITA 16 /60

Red Blend, 2015, Department 66 'Others', Cotes Catalanes, FRA 15/56
Cabernet Sauvignon, 2020, Daou, Paso Robles, CA 18 /68
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BITES

bar snacks, marinated olives, harissa spiced nuts, potato chips 13
pickled vegetables, garlic, hot peppers 7

cured meats & artisanal cheeses 19

oysters on the half shell, half dozen, green garlic mignonette 23
tempura green beans, herbed yogurt 11

french fries, house seasoning, garlic aioli 9

deviled eggs, pickled relish, smoked trout roe 13

shishito peppers, salsa verde, crispy shallots, lemon zest 11
whipped ricotta, blistered tomatoes, pistachio dukkah 13
smoked fish dip, caviar, crackers 17

chicken liver & foie mousse, balsamic figs, black pepper 15
sticky glazed chicken lollipops, scallions, crispy shallots 17
steak tartare toast, capers, cornichons, dijjonnaise 16

crispy chicken skewers, spiced cucumber, herbed yogurt 19
mini meatballs, beef, pork, soppressata, tomato sauce, parm 15

flatbread, plum tomato, Italian sausage, roasted peppers, goat

cheese, pizza spice 18

clif dog, luscher’s red hots, peppers, garlic aioli,

native ferments pickle beer mustard 15

3 mini wagyu smash burgers, cottonwood cheddar,

horseradish pickle & pepper relish, green peppercorn aioli 24
steak frites, arugula, green peppercorn steak sauce 25

chocolate custard, toasted cookie crumble, whipped cream 9

@CLIFTONCLUBDALLAS

Ourfriends at the health department asked if we would kindly remind you
that consuming raw or undercooked meats of any kind may increase your risk of foodborne illness.




