
KITCHEN 
POUR HOUSE

 and
OFFICIAL RESTAURANT OF
THE CAROLINA PANTHERS

L OA D E D  P L AT T E R    Small 10   Large 14
Bacon, chili, green onions & Clutch sauce

G R E E K  P L AT T E R    Small 10   Large 15
Sliced lamb, feta cheese, oregano, lemon, diced olives & tzatziki

B U F FA L O  C H I C K E N  P L AT T E R    Small 12   Large 16
Chopped chicken, green onions, blue cheese crumbles, ranch & buffalo sauce

P H I L LY  C H E E S E S T E A K  P L AT T E R    Small 12   Large 16
Chicken or steak with mushrooms, grilled onions, peppers & queso

F I S H  &  C H I P S  17
Prepared in our house-made batter & served with fries, coleslaw & a pickle

FA J I TA S *    Chicken 16   Steak 16   Shrimp 16   Choose Two 18
Grilled peppers, onions, rice, pico de gallo, sour cream, lettuce & cheese

B E E F  S T R O G A N O F F  16
Pappardelle noodles with tender beef, mushrooms & a house-made sauce

G R I L L E D  TAC O S *    Grilled Shrimp 16   Grilled Chicken 15   Steak 16
Two tacos with lettuce, tomato, onion, house made black bean
salsa & sliced avocado on flour tortillas. Served with chips & salsa.

K E B A B S  I N  H O U S E  M A D E  M A R I N A D E *   Chicken 16   Steak 17
Served over steamed rice with veggies

S T E A K  F R I T E S *  19
Sliced steak with house-made cowboy butter & crispy house-cut fries

P R E T Z E L  B I T E S  11
Sprinkled with salt, served with queso & yellow mustard

F R I E D  P I C K L E S  11
Slices dipped in house-made breading with a kick

M O Z Z A R E L L A  S T I C K S  10
Breaded & served with marinara

H O N E Y  C H I P O T L E  S H R I M P  14
Hand-breaded shrimp tossed in honey chipotle sauce (or other wing sauce)

W I N G S  Half Dozen 12   Dozen 19
Bourbon, Buffalo, Chipotle Lime, Garlic Parm, Habanero Ranch, Hot,
Hot Honey, Honey Chipotle, Honey Garlic, Lemon Pepper, Mango Habanero, 
Nashville Hot, Sesame Teriyaki, Spicy Peach, Wasabi Ranch

C H I C K E N  T E N D E R S  15
Hand-breaded & served with fries & a dipping sauce

N AC H O S  12   Chicken +3   Steak +4   Chili +3   
Tortilla chips with melted queso, mixed cheese, house-made
pico de gallo, guacamole, sour cream & jalapeños

C L U T C H  S L I D E R S *    Three 12   Six 22   Nine 32
Cheeseburger: Melted cheese, pickles & Clutch sauce
Philly Cheesesteak: Chicken or steak with peppers, onions & queso
Buffalo Chicken: Grilled or fried with buffalo sauce, blue cheese & green onions

H O T  H O N E Y  F E TA  D I P  11
House made feta dip with hot honey sauce, served with house-made pita

B U F FA L O  C H I C K E N  D I P  11
House made dip served hot with pita chips

H O T  D I P  T R I O  13
Hot honey feta dip, buffalo chicken dip, & spinach queso with house-made pita

C O L D  D I P  T R I O  11
Tortilla chips served with house made pico de gallo, guacamole & salsa

C H I P S  &  Q U E S O  5

F R E N C H  F RY  S A M P L E R  14
Curly fries, waffle fries, house cut fries & tater tots,
served with house-made Clutch sauce, spicy ranch & queso

C L U T C H  S A M P L E R  P L AT T E R 28
Fried pickles, 6 wings (1 sauce), loaded waffle fries & chicken tenders 

100% Angus Ground Chuck, served with your choice of regular side.

1 X  S M A S H B U R G E R *  15
Smashed patty topped with sautéed onions, shredded
lettuce, pickles, cheese & house-made Clutch sauce

S M A S H E D  C R O I S S A N T  B R E A K FA S T  B U R G E R *  15
Fried egg, American cheese, bacon & mayo served on a smashed croissant

C OW B OY  B U T T E R  B U R G E R *  15
Infused with house-made cowboy butter, topped with carmelized
onions, melted swiss cheese, bacon & drizzled with garlic aioli

C H A R L O T T E  F C  S T E A K H O U S E  B U R G E R *  15
Sautéed mushrooms, onions, swiss cheese, bacon & A1 sauce on a grilled bun

C L U T C H  C H E E S E B U R G E R *  14
Lettuce, tomato, red onion, bacon, American cheese, pickles & Clutch sauce

C L U T C H  M AC *  16
Our version of the Big Mac with two patties, Thousand Island
dressing, shredded lettuce, cheddar cheese & pickles

C L U T C H  WAG Y U  B U R G E R *  18  LIMITED TIME ONLY
8 oz. pure Wagyu, topped with crispy onion strings, shredded
lettuce, melted swiss cheese & house made garlic aioli

C L U T C H  R I N G E R *  15
House-made onion rings, BBQ sauce,
cheddar cheese, shredded lettuce & bacon

PA N T H E R  B U R G E R *  15
House-made chili, creamy slaw, diced onions,
yellow mustard & American cheese

PAT T Y  M E LT *  15
Swiss cheese, mozzarella cheese, sautéed onions, fried pickles &
house-made thousand island sauce, served on toasted sourdough bread

B U F FA L O  C H I C K E N  /  S H R I M P  14
Grilled peppers & onions with blue cheese crumbles & ranch

S T E A K  15
Grilled steak, peppers & onions with black bean salsa & pepper jack cheese

P H I L LY  C H E E S E S T E A K  14
Grilled onions, peppers & queso

Dressings: Balsamic, Blue Cheese, Ranch, Caesar, Chipotle Ranch, 
Feta Vinaigrette, Honey Mustard, Italian, Thousand Island

H O U S E  S A L A D  10
Spring mix with tomatoes, cucumbers, red onions, cheddar cheese & croutons

H O U S E  S A L A D  &  H O U S E  F RY  C O M B O  12

C A E S A R  S A L A D  10
Chopped romaine, parmesan, croutons & caesar dressing

C O B B  S A L A D  15
Mixed greens, sliced grilled chicken, diced onions,
tomatoes, chopped egg, bacon, cheddar cheese & avocado

C L U T C H  S P E C I A L  B U R G E R  B OW L *  15
6 oz. grilled Angus patty (cooked to order) or Impossible burger with
lettuce, tomatoes, onions, bacon crumbles & cheddar cheese

M E D I T E R R A N E A N  S A L A D  16
Grilled shrimp, romaine lettuce, diced cucumbers, red onions,
tomatoes, olives, banana peppers, roasted red peppers & feta cheese

S E A R E D  A H I  T U N A  S A L A D  17
Seared ahi tuna with romaine lettuce, shredded carrots, purple cabbage, red 
onions, cherry tomatoes & house made wonton chips, drizzled with house 
made sesame dressing. Served with a side of wasabi. 

S O U T H W E S T E R N  S A L A D  16
Romaine, blackened shrimp, black bean corn salsa, red
onions, cilantro, tortilla strips & chipotle ranch dressing

S T E A K H O U S E  S A L A D *  16
Sliced steak with mixed greens, red onions, chopped cucumbers,
tomatoes & a fried onion ring with your choice of dressing

S T R AW B E R RY  G R I L L E D  C H I C K E N  S A L A D  16
Fresh strawberries & grilled diced chicken with spring mix, spicy pecans,
cherry tomatoes, bleu cheese crumbles, bacon, & balsamic dressing

A S I A N  F U S I O N  B OW L  16
Grilled beef, celery, broccoli, carrots, diced green onions,
tossed in gochujang sauce & served over rice

B U R R I T O  B OW L  15
Chicken, steak or Impossible meat with rice & spring mix. Corn bean
salsa, guacamole, sour cream, & chipotle ranch dressing in a tortilla bowl. 

C H I C K E N  T E R I YA K I  R I C E  B OW L  15   Add Broccoli +1
Teriyaki-marinated diced chicken with scallions,
diced peppers & onions, crispy noodles & rice

S T A R T E R S

S P E C I A L T Y  P L A T T E R S
W I T H  F R I E S  O R  M A C  &  C H E E S E

C L U T C H  B O W L S

E N T R É E S

B U R G E R S
S I D E  S A L A D  + 2
I M P O S S I B L E  B U R G E R  + 2

T R I A N G L E S

S A L A D S
C H I C K E N  + 4  S T E A K  + 5
S A L M O N  + 6  G R I L L E D  S H R I M P  + 5

Consuming cooked to temperature, raw or undercooked meats, poultry,
seafood, shellfish or egg, may increase risk of food-borne illness. Items
served raw or undercooked contain raw or undercooked ingredients.

*
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C U P  O F  F R E N C H  O N I O N  S O U P  5

C U P  O F  B U F FA L O  C H I C K E N  S O U P  5

H O U S E - M A D E  S O U P S
G R I L L E D  C H E E S E  S A N D W I C H  + 6

S A N D W I C H E S  &  W R A P S
S I D E  S A L A D  + 2

Served with your choice of regular side. Spinach wraps available.

G A R L I C  G R I L L E D  S T E A K  W R A P *  15
Garlic grilled sliced steak, roasted red peppers, tzatziki, onions, lettuce & tomatoes

C H I C K E N  AVO C A D O  W R A P  15
Grilled chicken in a spinach wrap with sliced avocado, bacon, lettuce, tomatoes, & ranch

C H I C K E N  C A E S A R  W R A P  15
Chopped chicken with romaine, parmesan, crushed croutons & caesar dressing

S P I C Y  P E AC H  F R I E D  C H I C K E N  S A N DW I C H  15
Chicken breast breaded & tossed with spicy peach sauce,
shredded lettuce, red onions, pickles & melted american cheese

S H R I M P  P O ’  B OY  16
Fried shrimp with shredded lettuce, tomatoes, bacon & cajun ranch dressing

G Y R O  P I TA  15
Grilled lamb or chicken with house-made tzatziki, lettuce, tomatoes, fries & onions

P H I L LY  C H E E S E S T E A K  15
Chopped chicken or steak with grilled onions, mushrooms, 
peppers, queso or provolone on a hoagie roll

F R E N C H  D I P  14
Sliced roast beef with house-made au jus 

F R I E D  /  G R I L L E D  C H I C K E N  S A N DW I C H  15
Fried or grilled chicken breast marinated in hot sauce 
with pepper jack cheese, lettuce, tomatoes & pickles

B L AC K E N E D  S A L M O N  W R A P  16
Blackened salmon with shredded lettuce, diced tomatoes, red onions, bacon & tarter sauce

S I D E S

H o u s e - M a d e  C h i p s
H o u s e  Fr e n ch  Fr i e s
H o u s e - M a d e  C i l a nt r o  C o l e s l aw
O n i o n  R i ng s
Swe e t  P o t a t o  To ts
Ta t e r  To ts
Waff l e  Fr i e s

P R E M I U M  4
Cr e a my  M a c  &  C h e e s e
Fr i e d  O k r a
Fr i e d  S q u a s h
Pa r m e s a n  &  G a r l i c  To ts
Ro a s t e d  B r o c c o l i

R E G U L A R  3

C L U T C H  M A R G A R I TA  14
Cazadores tequila with lime juice, triple sec & a splash of OJ 

S P I C Y  M A R G A R I TA  14
21 Seeds cucumber jalapeño tequila, sour mix, lime juice & fresh jalapeños 

WAT E R M E L O N  M A R G A R I TA  14
Tequila & Watermelon Pucker shaken with sour & simple syrup

C L U T C H  O L D  FA S H I O N E D  14
Whiskey with aromatic bitters, simple syrup & an orange peel 

FA L L  O L D  FA S H I O N E D  14
Four Roses, pumpkin spice syrup, dash of orange bitters & a cinnamon stick

C L U T C H  T R A N S F U S I O N  14
Grey Goose vodka, ginger ale & grape juice

P U M P K I N  S P I C E  E S P R E S S O  M A R T I N I  14
Grey Goose with Kahlúa Cold Brew, pumpkin spice syrup & heavy cream

E S P R E S S O  M A R T I N I  14
Grey Goose with Kahlúa Cold Brew topped with foaming bitters 

M A P L E  B O U R B O N  S M A S H  14
Bulleit, maple syrup, fresh lemon juice & a splash of club soda

R E D  B U L L  T R O P I C A L  T E Q U I L A  13
Tropical Red Bull with tequila & a splash of OJ

S P E C I A L T Y  C O C K T A I L S

A P P L E  P I E  8
Crown Apple, apple cider, pumpkin spice syrup

B A N A N A  P E P P E R  8
Eat a banana pepper, take a shot of vodka, chase with banana pepper juice

C A N DY  S H O T  8
Tequila, Watermelon Pucker, lime juice & a Tajin rim

C L U T C H  M I N I  B E E R S  8
Liquor 43 topped with heavy cream

G R E E N  T E A  8
Irish whiskey with sour mix & peach schnapps

P U M P K I N  P I E  8
Caramel vodka, RumChata, pumpkin spice syrup 

S U G A R  C O O K I E  8
Buffalo Trace bourbon cream with butterscotch & espresso

S P E C I A L T Y  S H O T S

6 0 1  M U L E  14
Tequila with ginger beer & a splash of lime juice

A P P L E  C I D E R  M U L E  14
Grey Goose vodka, apple cider, ginger beer & a splash of lime juice 

C L U T C H  M U L E  14
Grey Goose vodka, ginger beer & a splash of cranberry

K E N T U C K Y  M U L E  14
Bulleit Rye Whiskey with ginger beer & a splash of lime juice 

M O S C OW  M U L E  14
Vodka with ginger beer & a splash of lime juice

PA N T H E R  M U L E  14
Blueberry Smirnoff vodka with a splash of blueberry Red Bull & ginger beer

S P I C Y  M U L E  14
21 Seeds cucumber jalapeño tequila with ginger beer, jalapeños & lime juice

M U L E S

D E S S E R T

As k  yo u r  s e r ve r  fo r  t o d ay ’ s  s p e c i a l s
R O TAT I N G  O P T I O N S  6

W I N E

D A I L Y  S P E C I A L S

$6 Appetizer Menu
Monday–Thursday 

from 3–6pm

M O N DAY 
✦  6  Wi ng s  &  a  S i d e ,  $ 1 1

T U E S DAY
✦  $ 1 0  B u r g e r s  &  a  S i d e

Wagyu Burg er not include d

W E D N E S DAY
✦  $ 1 1  S a l a d s 
✦  $ 1 0  S o u p  &  G r i l l e d  C h e e s e
✦  $ 1 0  N a ch o s

T H U R S DAY
✦  $ 1 0  Tr i a ng l e s 
✦  $ 1 2  C l u tch  Tr a n s fu s i o n
✦  H a l f  P r i c e  B o t t l e s  o f  Wi n e
✦  $ 1 5  D o m e s t i c  C a n  B u cke ts

F R I DAY
✦  $ 1 5  F i s h  &  C h i p s
✦  $ 1 2  C l u tch  B owl s  a ft e r  6 p m

S AT U R DAY  &  S U N DAY
✦  B r u n ch  u nt i l  3 p m

Happy
Hour

Vi ew  o u r  o n l i n e  m e nu  fo r  dr aft  b e e r,  b o tt l e s ,
c a n s  &  s e l tz e r s  a t  C lutch C h a r l o tte . c o m / D r i n k s
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B E E R  &  S E L T Z E R

B L U E B E R RY  B A S I L  S M A S H  14
Vodka or bourbon with blueberries, basil, simple syrup & lemon juice

D I R T Y  M A R T I N I  14
Deep Eddy vodka, dry vermouth & olive juice 

P I N E A P P L E  C O C O N U T  M A R G A R I TA  14
Rum wth pineapple juice, lime juice, cream of coconut,
a coconut rim, a cherry & an orange wedge

P E A R  T I N I  14
Pear vodka with St-Germain, lemon juice & simple syrup

S P I C Y  PA L O M A  14
Tequila with simple syrup, lime juice, grapefruit juice & a Tajin rim

B A R T E N D E R  F A V O R I T E S

R E D 
H o u s e  C a b e r n e t
H o u s e  M e r l o t
H o u s e  P i n o t  N o i r
Re d  B l e n d

W H I T E 
H o u s e  C h a r d o n n ay
H o u s e  P i n o t  G r i g i o
H o u s e  S a uv i g n o n  B l a n c
M o s c a t o

S PA R K L I N G
H o u s e  C h a mp a g n e
P r o s e c c o
H o u s e  Ro s é

M O N DAY 
✦  $ 5  D r a fts
✦  $ 9  H o u s e  M a r ga r i t a
✦  $ 2  O ff  A ny  Vo d ka

T U E S DAY
✦  $ 4  S e l t z e r s 
✦  $ 1 0  M u l e s
✦  $ 6  S p e c i a l ty  S h o ts
✦  $ 1 0  S i g n a t u r e  C o ck t a i l s

W E D N E S DAY
✦  $ 8  T i t o s
✦  $ 2  O ff  Te q u i l a  / W h i s key

T H U R S DAY
✦  $ 1 2  C l u tch  Tr a n s fu s i o n
✦  H a l f  P r i c e  B o t t l e s  o f  Wi n e
✦  $ 1 5  D o m e s t i c  C a n  B u cke ts

F R I DAY
✦  $ 1 5  S e l t z e r  B u cke ts
✦  $ 5  F i r e b a l l

F O O D  S P E C I A L S D R I N K  S P E C I A L S
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