
Saturday & Sunday 8am-2pm

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.

Please note that a 20% service charge will be included in the final bill. 

C L A Y T O N C L U B

B R U N C H

S o u p  &  S a l a d
*80206 - 20

Beet Salad - 19

*Caesar Salad - 17
chicken, beets, avocado, egg, bacon, 

cheddar, tomato, buttermilk dressing

whipped feta, compressed beets, 
tangerine oil, pine nuts, pistachios

black pepper vinaigrette, garlic 
croutons, pecorino

Margarita - 19

roasted squash, prosciutto, 
caramelized onion, aged balsamic

house mozzarella, tomato, basil smoked mozzarella, oregano

Taleggio - 21
garlic cream, burnt honey, 

black pepper

Pepperoni - 20

Squash & Prosciutto - 21

P i z z a

pepperoni, sopressata, prosciutto - +3
red onion, blistered tomatoes - +2

Additional Toppings

M a i n s

Todays Mozzarella - 19

*Beef & Pork Meatballs - 20

*Blue Crab Fritters - 20
prosciutto, giardiniera, 

focaccia

whipped ricotta

mascarpone, calabrian 
chili aioli

colorado beef, garlic aioli, white 
cheddar, challah bun

caramel apple compote, maple syrup

Greek Yogurt Bowl - 12
house-made granola, honey, mixed 

berries

Quiche Florentine - 16
spinach, pecorino, flakey crust, petit 

salad

Baked Egg - 20
spiced shakshuka, maitake mushroom, 

crispy onion, focaccia

*Rooftop Burger - 20

Brown Butter Waffle - 18

Clayton Breakfast - 17
two eggs your way, neuske’s              

bacon or chicken sausage, potatoes,        
english muffin

Avocado Toast - 16
everything spice, tomato, radish

add fried egg +3


