


A P P E T I Z E R S  &  S A L A D S
  

Quesadillas  $9 
Flour tortilla filled with chicken, pico de gallo, shredded cheddar 
and mozzarella 

  
Classic Cobb Salad  $12
Romaine lettuce, butter lettuce and arugula tossed with your choice 
of dressing. Topped with bacon, ham, grilled chicken, bleu cheese 
crumbles, cucumber, pear tomatoes & hard boiled egg  Half $8

Buffalo Chicken Chop Salad  $12
Crisp fried chicken tossed in buffalo sauce. Served on a bed of  
shredded lettuce, pico de gallo, tortilla strips, shredded cheddar,
bacon and tossed with ranch or bleu cheese  Half $8

Taco Salad  $12
Tortilla shell fried to golden brown and filled with ground beef, 
shredded lettuce, cheddar cheese, pico de gallo, black olives. 
Served with sour cream and salsa, on the side
With Chicken $13

Going Greek  $12
Romaine lettuce tossed with seasoned grilled chicken, cucumber, 
pear tomato, grilled red onion, kalamata olives, roasted red bell 
pepper and citrus vinaigrette. Finished with feta cheese and served 
with a grilled pita  Half $8

South of the Border Chop Salad  $12
Shredded lettuce tossed with corn salsa, black beans, crunchy tortilla 
strips, red onion and chipotle bbq ranch. Topped with BBQ chicken
breast  Half $8

Clyde’s Classic Wedge  $6
Lettuce wedge with bacon bits, heirloom tomatoes, cucumber 
and boiled egg. Topped with shredded cheddar, bleu cheese 
crumbles and your choice of dressing

Our house-made dressings: Ranch, Bleu Cheese, French, Thousand Island • Citrus Vinaigrettes • Extra dressings 50¢

S A L A D S

Potato Skins  $9
4 extra large potato skins smothered with bacon & cheese and  
baked to perfection. Comes with a side of sour cream

Family Fry $9
Choose from our delicious original, garlic or cajun fries, an order 
large enough to share with your friends!

Chips, Chips & More Chips
Crisp, seasoned tortilla chips with your choice of 
House-made spicy garden salsa $5 • Corn & black bean salsa $6
Guacamole $7

Onion Rings  $5
Battered & fried. Served with chipotle ranch 

Cheese Balls  $6 
Half Pound $6 | Full Pound $11

Fried Pickles  $7
Fried pickle spears served with ranch dipping sauce

Chicken Tenders & Fries $8
1/2 pound of our golden brown chicken tenders & your choice fries

Prime Rib Poutine  $11
Diced prime rib, caramelized onions, sliced cabernet mushrooms, 
bleu cheese crumbles and mozzarella over french fries. 
Finished with beef gravy

Street Tacos  $9
Wrapped in corn tortilla | Three Packs
(Choose a side and make them a meal for $2 more)

 

• Steak: seared sirloin, pico de gallo & mozzarella.  
Topped with chili rojo sauce

• Shredded Chicken: shredded chicken with mozzarella &  
pico de gallo . Topped with chili rojo sauce

• Barbacoa Beef: slowly simmered shredded beef taco with  
mozzarella cheese, pico de gallo & chile rojo

  
B U F FA L O  W I N G S

•  12 wings  $12
•  6 wings  $6

•  1/2 pound boneless  $7
•  1 pound boneless  $12

Wings fixed several ways. Sauces are house made

• CLASSIC BUFFALO • 
• HONEY HABANERO • ASIAN SENSATION •
• CHIPOTLE BBQ • GARLIC PARMESAN •

Nachos  $10
House-made tortilla chips smothered with shredded cheddar &  
mozzarella, melted to perfection. Topped with refried black beans, 
pico de gallo, corn salsa, garden salsa, guac & sour cream
with shredded chicken $12
with ground beef $13



    
Jambalaya Pasta  $16
Blackened chicken breast, andouille sausage, shrimp, sautéed 
red onions & bell peppers. Tossed with creole sauce and penne

PA S TA S

Pastas served with garlic bread or side salad and your choice of dressing. All of our pasta dishes are made from scratch. 

*These items are cooked to order. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness.

Chicken Alfredo  $14
Sautéed herb chicken tossed with creamy alfredo, penne pasta, 
mozzarella cheese and parmesan cheese

  B U I L D  Y O U R  O W N  PA S TA  $ 1 4
Choose three veggies, one meat & one sauce to create your own classic pasta

VEGGIES
mushrooms | onions | red peppers

spinach | black olives | green olives
tomato | jalapeño | pickle
sauerkraut | pico de gallo

PROTEINS
bacon | ham | andouille sausage

pepperoni | fried egg |  grilled chicken

Addit ional  toppings $1 each

SAUCE IT UP
marinara | butter | cheese sauce

wine sauce | creole sauce 
alfredo sauce

Ice Cream
1 scoop  1.00  | 2 scoops  1.50  | 3 scoops 2.00

P I Z Z A S  &  F L AT  B R E A D S

The Cheese  $14
Kind of self explanatory

The Basic  $15
Double pepperoni pizza with house-made pizza sauce 
and mozzarella cheese

Meat Lovers $18
Covered with ham, bacon, sausage, beef & pepperoni  

Choose any flavor as a flatbread or Gluten-free pizza for only $11 

  

Mushrooms, onions, red peppers, black olives, sausage & pepperoni  
on your choice of regular or flatbread crusts

THE SUPREME

  

Choose from toppings and sauces below to create your own classic pizza

MEATS 
pepperoni | ham | beef | sausage 

bacon | bbq chicken
herb gri l led chicken  

shredded chipotle chicken
corned beef  | andouil le  sausage  

B U I L D  Y O U R  O W N  P I Z Z A

VEGGIES
mushrooms | onions | red peppers

spinach | black olives | green olives
tomato  | pickle | sauerkraut 

pico de gallo  | jalapeño

PRICES
1 topping | $15
2 toppings | $16
3 toppings | $17

4-5 toppings | $18

each addit ional  topping $1

  

M A I N  E N T R E E S

Prime Rib 

Slow-roasted, herb-crusted 
prime rib sliced your way. 
Served with au jus and  
creamy horseradish and your 
choice of two sides.

All main courses served with a dinner salad and side(s), unless otherwise indicated

Ribeye Steak  $19
10 oz seasoned hand-cut ribeye steak, with your choice of two classic 
sides. Smothered with mushrooms & onions for an additional $2 

Fish & Chips  $14
You can choose any side but we suggest the fries. Comes  
with lemon wedge and tartar sauce (soup / salad not included)

  
CLASSIC SIDES

• CHILI • HOUSE SALAD • SALT & PEPPER FRIES • 
• CAJUN FRIES • GARLIC FRIES • ONION RINGS • MASHED POTATOES •

• LOADED MASHED POTATOES • BACON WRAPPED ZUCCHINI • 
• GRILLED ZUCCHINI • SEASONAL VEGETABLES • 

Available Every
Saturday! 

8 oz - $19
10 oz - $22
14 oz - $26

16 & 20 oz also available 

Prices subject to change based on market price & availability  •   18% Gratuity added to parties of 8 or more



B U R G E R S  &  S A N D W I C H E S
Served with your choice (unless otherwise indicated): original fries, garlic fries, cajun fries or side salad.  

Substitute any classic side for only $2. Substitute any bun for grilled sour dough, at no additional charge. Extra sauces 50¢

Our burgers start with 100% ground chuck and are never frozen.
They are hand-pattied, grilled the way you like and served on a house bun. Grilled sour dough alternative available at no additional charge.

The Cheeseburger*  $10
Our house-made burger patty served with your choice of cheese 
(pepper jack, cheddar, swiss, smoked mozzarella or bleu cheese) with 
lettuce, tomato, onion and a pickle on the side   Add Bacon $1

The Chili Cheeseburger*  $11
Open-faced grilled burger topped with house-made chili and cheese.
Finished with pico de gallo

The Steakhouse*  $13
Our burger topped with shaved prime rib, cabernet mushroom, bleu 
cheese crumbles, lettuce, tomato, haystack onions & dijonnaise

*These items are cooked to order.   Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry OR shellfish reduces the risk of food-borne illness. 
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public health official for further information. 

  The Rush Werks* $12
Build your own burger ~ choose up to five toppings and sauces below to create your own classic gourmet burger. Each additional $1

CHEESES
smoked mozzarella | cheddar | swiss

pepper jack | bleu | feta

FROM THE GARDEN 
caramelized onions| cabernet mushrooms

black olives | onion ring | red onion 
jalapeño | roasted red pepper | roasted poblano

 black beans | pickles

MEATS
bacon | ham | andouille sausage

pepperoni | fried egg

SAUCE IT UP
chipotle BBQ | dijonnaise | pico de gallo
thousand island  | roasted garlic aioli | 

guacamole | chili rojo sauce | mayo

  

  

The Mighty Mo* $13
Our burger topped with country fried bacon, cheddar cheese, 
grilled red onion, dijonnaise and an over easy egg. Served  
between two slices of grilled sourdough

The Cajun*  $11
Our burger topped with lettuce, tomato, andouille sausage, 
grilled red onion, jalapeños and pepper jack cheese. Finished 
with chipotle aioli

The Clyde’s Classic*  $11
Our burger topped with lettuce, tomato, caramelized onions, bacon, 
thousand island and cheddar cheese on a house bun

The BBQ*  $11
Our burger topped with lettuce, tomato, chipotle bbq sauce, smoked 
mozzarella, bacon, pickles and haystack onions

The Patty Melt*   $11
Our burger sandwiched between grilled rye with Swiss and cheddar 
cheese. Topped with caramelized onions and mushrooms.

The Mushroom*  $11
Our burger topped with caramelized onions and cabernet mushrooms. 
Served on a house bun with lettuce, tomato and dijonnaise (with your 
choice of bleu cheese or swiss cheese)

HOUSE FAVORITE: Prime Dip $14 

Slow-roasted prime rib. Topped with caramelized onions & swiss cheese on ciabatta bread. Served with au jus 

Open Face Hot Beef*  $12
Slow-simmered roast beef with housemade gravy and roasted garlic 
mashed potatoes on grilled sourdough (no additional sides)

Buffalo Chicken Sandwich  $11
Grilled chicken breast topped with buffalo sauce and bleu cheese. 
Served on a house bun with lettuce & tomato

BBQ Chicken  $11
Grilled chicken breast coated in our chipotle BBQ sauce.  
Topped with bacon, mozzarella cheese, pickles, lettuce, tomato and 
haystack onions on a house bun

Chicken Club  $11
Grilled chicken placed between two pieces of grilled sourdough 
with lettuce, tomato, red onion, bacon and garlic aioli

Shredded Beef Burrito  $11
Simmered shredded beef, refried black beans, pico de gallo & 
mozzarella cheese. Topped with spicy chili rojo sauce, mozzarella & 
cheddar. Served with sour cream & pico de gallo (no sides) 

Reuben  $11
Fresh corn beef sauerkraut, thousand island and Swiss cheese 
on marbled rye



B E V E R A G E S
  

Bottomless Beverages  $2
Coffee, Coke, Diet Coke, Root Beer, Fruit Punch, Iced Tea, 
Dr. Pepper, Diet Dr. Pepper, Squirt, Sierra Mist, Mtn. Dew, 
Diet Mtn. Dew, Lemonade

Juice & Milk  $2
Orange Juice, Pineapple Juice or Cranberry Juice 
White Milk, Chocolate Milk      Refills $1

Energy Drinks  $4
Red Bull, Liquid Ice, Monster Energy Zero White

BEVERAGES 

  

Five Dollars
Bloody Mary • White Russian  •  Colorado Bulldog  
Tequila Sunrise • Gummy Bear • Jolly Rancher • Mimosa  
John Daly • Michael Phelps • Slow Screw • Screwdriver
Naughty Punch • Bomb Pop • Cotton Candy  

Six Dollars
Naughtier Punch • Alabama Slammer • Malibu Breeze 
Shipwrecked • Pacific Pleasure

Seven Dollars
Long Island • Naughtiest Punch • Rum Runner  
Caribbean Breeze

SPECIALTY COCKTAILS

  
BEER GLORIOUS BEER

FROM THE TAP (20oz) 
Domestic • Specialty • IPA • Seasonal • Dark
18 ever-changing taps • Ask your server for details

BOTTLES (12oz)
Domestic   $3.50 

Budweiser • Bud Light • Busch Lite • Bud 55 • Miller 64
Miller Lite • Michelob Ultra • Coors Light • Mike’s Lemonade

Import   $4  
Stella Artois • Modelo • Negra Modelo • Corona 
Corona Light 

CANS (16oz)   $3.50 
Budweiser • Bud Light • Miller Lite • Clamato • Coors Light 
Busch Light • Busch NA (12 oz) • Guinness ($5)

Throwback Beer   $2     
PBR • Miller High Life

  TASTE OF PARADISE

Golden Margarita  $7 
Clyde’s grandious margarita

Handcrafted Margaritas
Regular $5.50  |   Premium $8 (cabo or patron)
Blue Curacao • Lime • Strawberry • Raspberry  
Peach • Hawaiian 

Daiquiris $5.50  

Follow Rush Werks on facebook, for all the latest news and events. Ask your server about joining our e-newsletter

  

Aquarium 
Rum • Coconut Rum • Blue Curacao • 
Sweet & Sour • Sprite • Gummy Fish • 
Maybe even a little kelp

Long Island Iced Tea • Margarita 

FISH BOWLS  $20
51 ounces of your favorite beverage

  

Naughty $5
Malibu, Triple Sec, Blue Curacao, fruit punch & a splash of Sprite

Naughtier $6
Malibu, Blue Curacao, pineapple juice, a splash of Bacardi 151 
and a splash of Sprite

Naughtiest $7
Absolute, Absolute Citron, pomegranate and a splash of Triple Sec

 A Little 
On The 

Naughty 
Side

6oz portions of any four of our tap beers. Only $7

Try a Flight of four!

LOOKING FOR WINE?
Request a wine list from your server. Buy a bottle, take the leftovers home!

  

Giant Chocolate Chip Cookie  $5 
Freshly baked cookie with two scoops of vanilla ice cream 

Ice Cream
1 scoop  1.00  | 2 scoops  1.50  | 3 scoops 2.00

Cheesecake  $5 
Ask about current flavor

DESSERTS


