
KITCHEN 
POUR HOUSE

 and OFFICIAL RESTAURANT OF THE CAROLINA
PANTHERS & A CHARLOTTE FC PARTNER

LOADED PLATTER    Small 10   Large 14
Bacon, chili, green onions & Clutch sauce

GREEK PLATTER    Small 10   Large 15
Sliced lamb, feta cheese, oregano, lemon, diced olives & tzatziki

BUFFALO CHICKEN PLATTER    Small 12   Large 16
Chopped chicken, green onions, blue cheese crumbles, ranch & buffalo sauce

PHILLY CHEE SE STEAK PLATTER    Small 12   Large 16
Chicken or steak with mushrooms, grilled onions, peppers & queso

FISH & CHIP S  17
Prepared in our house-made batter & served with fries, coleslaw & a pickle

FAJITAS*    Chicken 16   Steak 16   Shrimp 16   Choose Two 18
Grilled peppers, onions, rice, pico de gallo, sour cream, lettuce & cheese

BURRITO B OWL  15
Chicken, steak or Impossible meat with rice & spring mix. Corn bean
salsa, guacamole, sour cream, & chipotle ranch dressing in a tortilla bowl. 

CHICKEN TERIYAKI RICE B OWL  15   Add Broccoli +1
Teriyaki-marinated diced chicken with scallions,
diced peppers & onions, crispy noodles & rice

GRILLED TACO 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.

LEMON PEPPER SALMON 18
Lemon pepper salmon filet over pasta with asparagus & a lemon butter sauce

KEBAB S WITH HOUSE MADE MARINADE*    Chicken 16   Steak 17
Served over steamed rice with veggies

THAT’S CLUTCH SPAGHETTI  15
Spaghetti tossed in red sauce with green peppers & onions

starters
PRETZEL BITE S  11
Sprinkled with salt, served with queso & yellow mustard

FRIED PICKLE S  11
Slices dipped in house-made breading with a kick

TRUFFLE FRIE S  11
House cut fries topped with parmesan & drizzled with a truffle aioli

MOZZARELLA STICKS  10
Breaded & served with marinara

HONEY CHIP OTLE SHRIMP  14
Hand-breaded shrimp tossed in honey chipotle sauce (or other wing sauce)

WINGS  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, Wasabi Ranch
NEW!  Spicy Peach

CHICKEN TENDERS  15
Hand-breaded & served with fries & a dipping sauce

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

CLUTCH SLIDERS*    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

HOT HONEY FETA DIP  11
House made feta dip with hot honey sauce, served with pita chips

BUFFALO CHICKEN DIP  11
House made dip served hot with pita chips

HOT DIP TRIO  13
Hot honey feta dip, buffalo chicken dip, & spinach queso with house made pita chips

COLD DIP TRIO  11
Tortilla chips served with house made pico de gallo, guacamole & salsa

CHIP S & QUE S O  5

CLUTCH SAMPLER PLATTER 28
Fried pickles, 6 wings (1 sauce), loaded waffle fries & chicken tenders 

sp e cialty platters with fries or mac & cheese

entrées

burg ers  add side salad +2  impossible burger +2
100% Angus Ground Chuck, served with your choice of regular side.

1X SMASHBURGER*  15
Smashed patty topped with sautéed onions, shredded
lettuce, pickles, cheese & house-made Clutch sauce

BREAKFAST BURGER*  15
Fried egg, American cheese, bacon & mayo

CHARLOTTE FC STEAKHOUSE BURGER* 15
Sautéed mushrooms, onions, swiss cheese, bacon & A1 sauce on a grilled bun

CLUTCH CHEE SEBURGER* 14
Lettuce, tomato, red onion, bacon, American cheese, pickles & Clutch sauce

CLUTCH MAC* 16
Our version of the Big Mac with two patties, Thousand Island
dressing, shredded lettuce, cheddar cheese & pickles

CLUTCH WAGYU BURGER*  18  LIMITED TIME ONLY!
8 oz. pure Wagyu, topped with crispy onion strings, shredded
lettuce, melted swiss cheese & house made garlic aioli

CLUTCH RINGER* 15
House-made onion rings, BBQ sauce,
cheddar cheese, shredded lettuce & bacon

PANTHER BURGER* 15
House-made chili, creamy slaw, diced onions,
yellow mustard & American cheese

PATTY MELT* 15
Swiss cheese, mozzarella cheese, sautéed onions, fried pickles &
house-made thousand island sauce, served on toasted sourdough bread

TRUFFLE BURGER* 17
Truffle, shredded lettuce, swiss cheese, tomatoes & sautéed onions

triangles
BUFFALO CHICKEN / SHRIMP 14
Grilled peppers & onions with blue cheese crumbles & ranch

STEAK 15
Grilled steak, peppers & onions with black bean salsa & pepper jack cheese

PHILLY CHEE SE STEAK 14
Grilled onions, peppers & queso

salads
Chicken +4   Steak +5    Salmon +6    Grilled Shrimp +5
Dressings: Balsamic, Blue Cheese, Ranch, Caesar, Chipotle Ranch, 
Feta Vinaigrette, Honey Mustard, Italian, Thousand Island

HOUSE SALAD 10
Spring mix with tomatoes, cucumbers, red onions, cheddar cheese & croutons

HOUSE SALAD & HOUSE FRY COMB O 12

CAE SAR SALAD  10
Chopped romaine, parmesan, croutons & caesar dressing

COBB SALAD 15
Mixed greens, sliced grilled chicken, diced onions,
tomatoes, chopped egg, bacon, cheddar cheese & avocado

CLUTCH SPECIAL BURGER B OWL* 15
6 oz. grilled Angus patty (cooked to order) or Impossible burger.
Lettuce, tomatoes, onions, bacon crumbles & cheddar cheese.

MEDITERRANEAN SALAD 16
Grilled shrimp, romaine lettuce, diced cucumbers, red onions,
tomatoes, olives, banana peppers, roasted red peppers & feta cheese.
Suggested dressing is the Feta Vinaigrette.

SEARED AHI TUNA SALAD 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 OUTHWE STERN SALAD 16
Romaine, blackened shrimp, black bean corn salsa, red
onions, cilantro, tortilla strips & chipotle ranch dressing

STEAKHOUSE SALAD* 16
Sliced steak with mixed greens, red onions, chopped cucumbers,
tomatoes & a fried onion ring with your choice of dressing

STRAWBERRY GRILLED CHICKEN SALAD 16
Fresh strawberries & grilled diced chicken with spring mix, spicy pecans,
cherry tomatoes, bleu cheese crumbles & bacon, served with balsamic dressing

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.

*
New!



REGULAR SIDE S  3
House-Made Chips
House French Fries
House-Made Cilantro Coleslaw
Onion Rings
Sweet Potato Tots
Tater Tots
Waffle Fries

ROTATING DE S SERT OP TIONS 6
Ask your server for today’s specials!

sandwiches & wraps  add side salad +2
Served with your choice of regular side. Spinach wraps available.

GARLIC GRILLED STEAK WRAP*  15
Garlic grilled sliced steak, roasted red peppers, 
house-made tzatziki, onions, lettuce & tomatoes

CHICKEN AVO CAD O WRAP 15
Grilled chicken in a spinach wrap with sliced avocado,
bacon, lettuce & tomatoes, drizzled with ranch

CHICKEN CAE SAR WRAP 15
Chopped chicken with romaine, parmesan,
crushed croutons & caesar dressing

SPICY PEACH FRIED CHICKEN SANDWICH 15
Chicken breast breaded & tossed with spicy peach sauce,
shredded lettuce, red onions, pickles & melted american cheese

GYRO PITA 15
Grilled lamb or chicken with house-made
tzatziki, lettuce, tomatoes, fries & onions

PHILLY CHEE SE STEAK 15
Chopped chicken or steak with grilled onions, mushrooms, 
peppers, queso or provolone on a hoagie roll

FRENCH DIP 14
Sliced roast beef with house-made au jus 

FRIED / GRILLED CHICKEN SANDWICH 15
Fried or grilled chicken breast marinated in hot sauce 
with pepper jack cheese, lettuce, tomatoes & pickles

GRILLED SALMON BLT 16
Grilled salmon with bacon, lettuce, tomatoes
& tartar sauce on sourdough bread

sides

dessert roulette

wine

sp e cialty co cktails
CLUTCH MARGARITA  14
Cazadores tequila with lime juice, triple sec & a splash of OJ 

SPICY MARGARITA  14
21 Seeds cucumber jalapeño tequila, sour mix, lime juice & fresh jalapeños 

WATERMELON MARGARITA  14
Tequila & Watermelon Pucker shaken with sour & simple syrup

CLUTCH OLD FASHIONED  14
Whiskey with aromatic bitters, simple syrup & an orange peel 

CLUTCH TRANSFUSION 14
Grey Goose vodka, ginger ale & grape juice

E SPRE S S O MARTINI 14
Grey Goose with Kahlúa Cold Brew topped with foaming bitters 

ORANGE CRUSH 14
Smirnoff Orange, triple sec, orange juice & Starry

RED BULL TROPICAL TEQUILA  13
Tropical Red Bull with tequila & a splash of OJ

PREMIUM SIDE S   4
Creamy Mac & Cheese
Fried Okra
Fried Squash
Grilled Asparagus
Parmesan & Garlic Tots
Roasted Broccoli

Join us for Happy Hour for sp e cial  app etizers!
Available Monday-Thurs day fr om 3-6pm

MONDAY 
★ $9 Espresso Martinis
★ $5 Pints
★ $6 Well Drinks
★ 6 Wings & a Side, $11

TUE SDAY
★ $10 Mules
★ $10 Signature Cocktails
★ $6 Specialty Shots
★ $4 Seltzers
★ $10 Burgers & a Side
Wagyu Burger not included

WEDNE SDAY
★ $11 Salads 
★ $12 Grilled Tacos 
★ $15 Domestic Buckets
★ $5 Glass of House Wine
★ $7 Whiskey Wednesday
Jack Daniels, Bulleit, Jim Beam, Crown, Jameson

daily sp e cials

HOUSE CABERNET
HOUSE CHAMPAGNE  
HOUSE CHARD ONNAY  
HOUSE MERLOT
MO S CATO
HOUSE PINOT GRIGIO

HOUSE PINOT NOIR
PRO SECCO  
RED BLEND 
HOUSE RO SE
HOUSE SAUVIGNON BLANC 

mules
601 MULE  14
Tequila with ginger beer & a splash of lime juice

CLUTCH MULE  14
Grey Goose vodka, ginger beer & a splash of cranberry

G O O SE MULE 14
Grey Goose with ginger beer & lime juice

HONEY BEE MULE  14
Jack Honey with lemon juice & ginger beer

KENTUCKY MULE 14
Bulleit Rye Whiskey with ginger beer & a splash of lime juice 

MO S COW MULE 14
Vodka with ginger beer & a splash of lime juice

PANTHER MULE 14
Blueberry Smirnoff vodka with a splash of blueberry Red Bull & ginger beer

SPICY MULE 14
21 Seeds cucumber jalapeño tequila with ginger beer, jalapeños & lime juice

sp e cialty shots
BANANA PEPPER SHOT  8
Eat the banana pepper, do a shot of vodka, & chase with a banana pepper juice

CANDY SHOT  8
Tequila, Watermelon Pucker, lime juice & a Tajin rim

CLUTCH MINI BEERS 8
Liquor 43 topped with heavy cream

601 WHITE TEA  8
Tito’s vodka with sour mix & peach schnapps

GREEN TEA  8
Irish whiskey with sour mix & peach schnapps

SUGAR CO OKIE 8
Buffalo Trace bourbon cream with butterscotch & espresso

UNLEADED 8
Chilled Crown Apple with Grey Goose Strawberry Basil vodka

VANILLA PINEAPPLE CAKE  8
Jim Beam vanilla bourbon whiskey with grenadine & pineapple juice

View our online menu for draft 
b e er,  b ott le s,  cans & s eltzers.

S can the QR co de to
brows e to day’s s ele ct ions. 

ClutchCharlotte.com/Drinks

080625

704.375.7566  |  ClutchCharlotte.com  |  info@ClutchCharlotte.com  |  @Clutch_CLT

EAST SIDE MARTINI 14
Vodka with cucumber, mint & splashes of lime juice & simple syrup 

PEAR TINI  14
Pear vodka with St-Germain, lemon juice & simple syrup

PURPLE RAIN 14
Empress gin with simple syrup, lemon juice, & a dehydrated lemon slice

PINEAPPLE CO CONUT MARGARITA 14
Rum wth pineapple juice, lime juice, cream of coconut,
a coconut rim, a cherry & an orange wedge

SPICY PALOMA 14
Tequila with simple syrup, lime juice, grapefruit juice & a Tajin rim

BLUEBERRY BASIL SMASH 14
Vodka or bourbon with blueberries, basil, simple syrup & lemon juice

bartender favorites

THURSDAY
★ $10 Triangles 
★ $12 Clutch Transfusion
★ Half Price Bottles of Wine

FRIDAY
★ $15 Fish & Chips
★ $6 Fireball
★ $6 Red Bull & Vodka
★ $10 Espresso Martinis
★ $18 Seltzer Buckets
★ $10 Bartender Favorites

SATURDAY & SUNDAY
★ Brunch until 3pm


